THE PASTA THAT (00KS (IKE RICE - GREART
Wit cHickenN OrR FISH.

orz0 WiTH PARMESAN § BASI \

3 7BSP. BUTTER 45 ml
/2 coPs orzo 375 ml
3 cuPs cHickeN BrROTH 750 ml
e coP GrATED PARMESAN CHEESE 125 ml
6 TBSP. CHoPPED FRESH BARSIL OR 20 ml

2 ra8spP. (30 m¢) prED
SAlT £ PEPPER TO TASTE

MelT ButTER IN # FRYING PAN OV/ER MED/IUM-
HIGH HEART. ADD 0R20 AND SAUTE FOR

2 MINUTES, uNTIL SLIGHTLY BROWNED. ADD BROTH
AND BRING TO # BON. REDUCE HEART, COVER AND
SIMMER UNTIL 0Rz0 IS TENDER AND (/QUID /IS
ABSORBED, ABOUT 20 MINUTES. MIX IN PARMESAN
AND 8ASIK. SEASON wWiTH SALT AND PEPPER.
TRANSFER TO SHallow Bowl. SERVES .

VARIATION: FOR A CREAMIER PASTA DISH, TRY
sTirriNG IN 2 TBSP. (30 ml) PLAN YOGURT

Q’A/A/ED Wit A LITTE MILK.




