
Zucchini Orzotto

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4

Prep Time: 5 minutes
Cook Time: 20 minutes

Ingredients
__2 Small Zucchini, thinly sliced
__1 cup of Orzo (rice shaped pasta, found in
the pasta aisle)
__2 Tbsp of Olive Oil
__2-1/2 cups of Chicken Stock
__1 Tbsp of Unsalted Butter
__1/4 cup of Freshly Grated Parmiggiano
__Salt and Pepper, to taste

1) In a shallow pan or large saucepan, add
the oil, allow it to get nice and hot over
medium high heat, add the zucchini and
saute until they soften and develop some
caramelized color, about 10 minutes
(stirring often).

2) Add the orzo, stir it around the zucchini
cooking them together for about a minute,
add the stock, bring to a boil, reduce the
heat to medium and cook for about 10 to
15 minutes or until the orzo is fully cooked
and its absorbed all the liquid.

3) Season to taste with some salt and pepper, stir in the cheese and
butter and dig in!

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