Welcome to Joanne’s cooking show for the penniless uni student.
My golfing buddy Jamie Oliver said “Cooking is always be cheaper than buying processed food, not to mention better for you.” 

However on a student’s budget, this doesn’t always seem feasible. 
Lucky for you, I’m here today to show you how to make a nutritious, delicious lunch, in just two minutes. 

Lets begin 
Remember to wash your hands and wear your floral apron. 

What we’ll need today is – salad mix, my favourites rocket
A jar of olives, mushrooms and a can of tuna! Chili’s my favourite! 
Step one – wash the salad, we don’t want any creepy crawlies 

Step two – plop the salad into your favourite Tupperware container

Step three - Slice the mushrooms – the chunkier the better 

Step four – fish the olives out of the jar and into the Tupperware container 

Step five close the lid, pack the tuna and a fork, doggy bag it and voila! Lunch for the modern man or woman. 
If I’m feeling fancy, I’ll add some quinoa, which is just an extravagant name for seeds that pretend to be rice – GLUTEN FREE THOUGH! So hipster. 
Thank you for watching Joanne’s cooking show – food for the penniless student and remember, salad is your friend. 

