Pasta with Tuna, Sun-Dried Tomatoes,
Artichoke Hearts, Lemon, and W Vi

1 (16 ounce) package linguine pasta
1/4 cup olive oil, divided

1/2 cup diced onion

2 tablespoons chopped fresh thyme

1 1/2 pounds fresh tuna steaks, cubed
1/2 cup dry white wine

2 cups chicken stock

1/4 cup fresh lemon juice

1 tablespoon lemon zest

1/2 cup chopped oil-packed sun-dried tomatoes
3/4 cup sliced marinated artichoke hearts

salt and freshly ground black pepper to taste

DIRECTIONS:

Bring a large pot of lightly salted water to a béilld linguine pasta or 8to

Heat 2 tablespoons olive oil in a large saucepan medium-high heat,/and cook the o
cooking 2 minutes, until onion is golden brown. &g&tle onion andithyme. Place the tun
Set aside, and keep warm.

Heat the remaining oil in the saucepan. Returrottien and thyme to saucepan
tablespoon. Mix in the chicken stock, lemon juied lemon zest. Reduce hea
about 3/4 cup.

Mix the sun-dried tomatoes and artichoke heartstim¢ saucepan, and ¢
desired doneness. Toss the cooked pasta intoudlcepm. Season with salt'and g

Servings Per Recipe: 8, Amount Per Serving - Calories: 395, Total FaB8QCk

ExerciseIn Your Spare Time

From the shower to the nightly news, from your tapgvork to your housework, there are many waysneak healt
the shower or tub you can increase your stretcabilify because of the warm water. While drivingiding you ¢
example, while you wait at a stop light, tighteruythighs and butt muscles and release as mang tisigou can.

buttock muscles, improve blood flow, and keep yooupied in heavy traffic. If you anding ifine, lift one fool

The extra stress on your opposite foot, ankle,aradfthigh, plus your buttocks, firm atwhe muscles. S
Every time you pick something up from the floor,alsquat as you do so. This use younuesgles and wil
watching TV you can do stretches and twists. THigkespurts of exercise won' a 30-minugdk or workout w
add them to your life with just ort

.

FUNNY

| joined a health club last year, spent about 40¢k$.
Haven't lost a pound. Apparently, you have to goeh




