Buttery Parmesan Orzo
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Recipe by: Laura Vitale 1) Preheat a medium sized saucepan over
medium heat and add the butter, once it
Serves 4 melts add the orzo and cook it for about 3
to 4 minutes or until it develops a brown
Prep Time: minutes nutty color (stir constantly).
Cook Time: minutes
2) Add the chicken broth and bring it to a
Ingredients boil, reduce the heat to medium low and let B =4
__ 2% cups of Chicken Stock it cook for about 10 to 15 minutes or until >
__ 1 cup of Orzo Pasta the orzo is fully cooked and the chicken
__1 Thsp of Unsalted Butter stock has been absorbed.
___1 Thsp of Fresh Parsley, chopped
___4 Thsp of Freshly 3) Turn the heat off and add the cheese and parsley and season with
__Grated Parmiggiano Reggiano salt and pepper. Enjoy!

__Salt and pepper, to taste

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!



http://laurainthekitchen.com

