Tuna sweetcorn pasta

Ingredients:

500¢ Pasta shapes

Can of sweetcorn

Tub of cream-cheese

Tin of tuna

200g Cherry tomatoes

1tsp Salt and pepper

Method:

In a large pan of boiling water cook the pasta shapes for 10
minutes.

Drain the pasta but keep 2 large spoonful’s of the pasta
water in a bowl.

Add the drained sweetcorn, tuna and chopped cherry
tomatoes to the pasta and heat through for 2 minutes on a
medium heat. Keep stirring!

Pour over the pasta water you kept back, add the cream
cheese and stir until all the pasta is covered.

Sprinkle over a little salt and pepper, mix again and then
serve.

Delicious!




