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Tuna Mornay Pasta Bake 
 
 

EQUIPMENT 
 

Mixing Bowls, Medium Saucepan, Whisk, Cheese Grater, Wooden Spoon, Can Opener, Gratin Dish, Large Pot,  
Sieve or Colander, Scales 

 
 

INGREDIENTS 
 

300gm Dried Pasta (penne or rigatoni), 300gm Grated Cheddar Cheese, 600gm Full Cream Milk, 60gm Butter, 50gm Plain Flour, 
425gm Good Quality Tinned Tuna, 150gm Frozen Green Peas, 40gm Capers, 20gm Dijon Mustard, Salt 

 
 

METHOD 
 

Fill a large pot with salted water for the pasta and bring to the boil. In a medium sized saucepan place 40gm of butter and 
melt over medium heat.  

 
Add the dried pasta to the water and cook according to the manufactures instructions. 

 
Once the butter has melted add the flour to the butter and return to the stove and cook the flour out (approx 1 minute) 

stirring continually. 
 

Remove the saucepan from the heat and add approx ¼ of the milk, return to the heat and cook until thick and smooth, add 
the remaining milk and continue to cook until the sauce is smooth, thick and creamy. Set aside. 

 
In a large mixing bowl place the drained tuna, peas, capers and seasoning, mix together until well combined and set aside. 

 
Add Dijon mustard a pinch of cheese and remaining butter to the sauce and pour the sauce over the tuna mix. 

 
Drain the pasta well and add it to the tuna and sauce mix, stir all the ingredients together until the sauce is costing the 

pasta and the tuna and peas are thoroughly incorporated. Taste the mix and add seasoning if required. 
 

Transfer the pasta to a gratin dish and top with grated cheese, place the dish into a pre-heated oven combi setting 185˚C for 
18-20 minutes until bubbling and golden on top. 

 
Serve hot from the oven with a crisp green salad. 

 
 

HINTS & TIPS 
 

- This dish is an Australian family classic, simple and quick to prepare, remember you can add any vegetable you like, broccoli 
or cauliflower are excellent if green peas are not to your liking. 

 
- Although combi/steam ovens are amazing we have found that they are not ideal for cooking dried pasta hence we blanched 

ours. Cook your pasta to just under al’dente for the best results. 
 
 


