
Creamy Orzo with Spinach and Parmesan
View recipe on the website

Ingredients

200 g orzo

400 g broth

200 g cream

300 g fresh, washed spinach

1 onion

100 g grated parmesan

olive oil or butter

salt, freshly ground pepper

Instructions

1.  Heat the butter in a large pan and caramelize the finely chopped onions. Cook the orzo pasta. Toasted orzo

macaroni turns golden and takes on more flavor.

2.  Pour stock and cream into the same pan. Bring to a boil and cook over low heat, stirring occasionally, until

liquid is absorbed and tender, about 12 minutes or according to package directions.

3.  If the pasta is still too hard, add a little more liquid (stock, cream or just water). Add the spinach and

Parmesan and mix well.

Notes

Suitable both as a side dish and as a separate dish, primi.
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