
Prep: 10 minutes

Tuna Salad Cucumber Rolls
Entire recipe: 253 calories, 7g total fat (0.5g sat. fat),
529mg sodium, 17g carbs, 4g fiber, 11g sugars, 28g
protein
 

Click for WW Points® value*

More: Lunch & Dinner Recipes, Recipes for Sides, Starters & Snacks, Single Serving, 30
Minutes or Less, Gluten-Free

Ingredients
2 medium-large cucumbers (about 10 oz. each)
One 5-oz. can albacore tuna packed in water, drained and flaked
1 tbsp. light mayonnaise
1 1/2 tsp. sweet relish
1 tsp. honey mustard
2 tbsp. finely chopped carrot
2 tbsp. finely chopped onion
Optional topping: fresh or dried dill

Directions
Halve cucumbers widthwise. Gently scoop out and discard the cucumber flesh, leaving about a 1/4-
inch border inside each half. Set cucumber halves cut side down on a layer of paper towels to let
the excess water drain.

In a medium bowl, combine tuna, mayo, relish, and mustard. Mix until uniform. Stir in carrot and
onion.

Gently pat cucumber dry. Spoon tuna mixture into cucumber halves, pressing the mixture down
toward the stem ends with the back of a spoon.

Slice into sushi-size pieces, about 3/4-inch thick, discarding the end pieces.

MAKES 1 SERVING

HG Tip: We highly recommend snapping up one of these corers on Amazon! They make this recipe
A BREEZE.

These are so quick and easy to make. Click to watch!
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

Publish Date: February 1, 2023 Author: Hungry Girl Copyright © 2025 Hungry Girl. All Rights Reserved.

https://cmx.weightwatchers.com/details/MEMBERRECIPE:63d181457c14716be5ab14d2
file:///recipes/categories/lunch-dinner-recipes
file:///recipes/categories/recipes-for-sides-starters-snacks
file:///recipes/tags/single-serving
file:///recipes/tags/30-minutes-or-less
file:///recipes/tags/gluten-free
https://amzn.to/40iMrz4
https://bit.ly/3I1mcpz
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
https://www.hungry-girl.com/pages/wwpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer

