CREAMY TARRAGON TUNA OVER EGG NOODLES

Ingredients

· 1 bag egg noodles (about 12 ounces) 

· 2 tablespoons butter 

· 2 tablespoons flour 

· 1 1/2 cup seafood or chicken stock 

· 1/2 cup half and half 

· 2 teaspoons Dijon mustard 

· 3 sprigs tarragon, leaves removed from the stem, then roughly chopped 

· 1 can Italian tuna (about 6 ounces), packed in EVOO, drained 

· salt 

· freshly ground black pepper 
Preparation
1. Place a large pot of salted water over high heat and bring to a boil. Once boiling, add the egg noodles and cook according to the package instructions. 

2. While you are waiting for the water to come to a boil, place a large skillet over medium heat and melt the butter. Once the butter has melted, sprinkle the flour in the pan and stir while letting the butter flour mixture cook for about 1 minute. 

3. Whisk in the seafood or chicken stock and let the liquid cook until it has slightly thickened, about 5 minutes. Add the half and half and the mustard and bring the mixture back up to a bubble. 

4. Turn to low and keep warm until the noodles are cooked. Once they are cooked, add the chopped tarragon, tuna, the cooked noodles and season with salt and pepper. Combine everything allowing the ingredients to heat through. 

