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Tuna in Oil 
Vine Tomatoes, Seeded and Diced 
Sun-Dried Tomatoes, Chopped 
Onions, Peeled and Thinly Sliced 
Capers 
Fresh Basil, Chopped 
Fresh Italian Parsley, Chopped 
Freshly Ground Pepper 
Pipette Rigate Pasta 
Extra Virgin Olive Oil 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
Recipe Notes: 
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Method for Cooking: 
 
 
 
 
 
 

1. Mix tuna, vine tomatoes, sun-dried tomatoes, sliced onions capers, chopped basil, 
parsley and freshly ground pepper in a bowl and marinate overnight for 12 hours to 
infuse the flavours . 

 
2. Bring a pot of salted water to a boil and cook the pipette rigate until al dente, for 5 to 6 

minutes. Drain pasta thoroughly in a colander.  Lightly toss pasta with olive oil and 
marinated tuna. Serve immediately. 
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