OLD TIME TUNA BAKE

YOU WILL NEED:

4 CUPS UNCOOKED WIDE EGG NOODLES

12 OUNCE CAN OF EVAPORATED MILK

1 SMALL MINCED ONION

2 TSP MRS DASH

2 CANS OF TUNA, DRAINED AND FLAKED

9 OUNCE PACKAGE OF FROZEN PEAS
1 CAN (2.8 OUNCE) FRENCH FRIED ONION RINGS

HEAT OVEN TO 350 DEGREES.  BOIL WATER AND COOK NOODLES TO DESIRED DONENESS.  DRAIN AND RINSE WITH HOT WATER.  

IN AN UNGREASED 2 QUART CASSEROLE DISH COMBINE EVAPORATED MILK, ONION AND MRS. DASH.   ADD EGG NOODLES, TUNA AND PEAS.  MIX WELL.  COVER AND BAKE FOR 30 MINUTES.  REMOVE FROM OVEN.  UNCOVER AND STIR WELL.  SPRINKLE WITH FRENCH FRIED ONIONS AND BAKE UNCOVERED FOR 5 MORE MINUTES.  

