
Tuna & Apple Crunchies 

Recipe for: 4 toasts 

 

Ingredients 

1 dessert apple 

25g cheddar cheese  

1 can tuna (in spring water or oil) 

Juice of ½ lemon  

1 spring onion (optional) 

4 slices wholemeal bread 
 

Equipment 

Can opener, fork, chopping board, knife, grater, mixing bowl, lemon squeezer, scissors, 

bowl, spoon, baking tray 

 

How to make it 

1. Grate the apple (skin on) and cheese into a bowl. 

2. Drain the tuna and flake lightly with a fork. Then add to the mixture. 

3. Squeeze the lemon and add to the bowl. 

4. Using scissors, snip both ends off the spring onion and remove the outside skin. The cut 

into small pieces and add to the bowl. Finally mix all of the ingredients together.  

5. Lightly toast the 4 slices of bread then place on a baking tray. 

6. Split the mixture between the slices of toast and spread evenly over the top. 

7. Grill for a few minutes until the cheese is bubbling and cut into slices to serve. 

 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  

 

 



Before you start: 

• Open the can of tuna, drain the water or oil and place in a bowl. 

• Wash the apple, lemon and onion (if using). 

• Lightly toast the bread and place on a baking sheet. 

• Measure out the cheese.  

 

Show the children: 

• How to grate the apple and cheese 

• How to flake the tuna with a fork. 

• How to juice the lemon. 

• How to cut the spring onion using scissors.  

• How to place the mixture onto the toast. 

 

What the children can do (with adult help): 

• Grate the cheese and apple. 

• Flake the tuna with a fork. 

• Snip the spring onion. 

• Squeeze the lemon with their hands or a sqeezer. 

• Mix the ingredients in the bowl. 

• Help to spread the mixture evenly on the toast. 

 

Skills 

Snipping, juicing, flaking, grating, mixing and spreading. 

 

 

 

 

 

 

 

 

Produced by The Cardiff Healthy & Sustainable Pre-School Scheme and Cardiff Flying Start Dietetics Team, 

December 2014. 

Top Tips 

 A great recipe to encourage children to enjoy fish. 

 Chopped peppers can be added to this recipe for an extra splash of colour. 

 Send the recipe home to parents for a quick and easy lunchtime idea. 

 A great way to use up bread just before it passes its ‘best before’ date. 

 Granary bread, tortilla wraps, pitta bread or French bread could all be used as 

alternatives. 


