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Ingredients 4 Portions
 = Kot�nyi Produkte

320 g Orzo p�st�  

2 tbsp Olive oil 

1 Sm�ll onion, finely

chopped 

1 Zucchini (�bout 250–300

g), sliced into h�lf-moons  

200 g F�v� be�ns  

100 g Spin�ch

700 ml W�ter

100 ml Cooking cre�m  

50 g Gr�ted P�rmes�n, plus

more for serving 

1.5 tsp  Org�nic Mediterr�ne�n

Herbs with Se� S�lt

S�lt, to t�ste 

Fresh p�rsley or b�sil,

finely chopped, for

serving

Green orzo p�st�

25—30 Min

Prep�r�tion

1 In � deep p�n, he�t olive oil over medium he�t. Add the chopped onion �nd

s�uté until tr�nslucent �nd soft, �bout 3–5 minutes. Add the orzo �nd cook

for �nother minute, m�king sure it doesn't burn.

2 Gr�du�lly �dd the w�ter, one l�dle �t � time, �s you would for risotto. Let

most of the liquid �bsorb before �dding more. Stir const�ntly to prevent

the p�st� from sticking. Cook the orzo for �bout 8–10 minutes, until �l

dente.

3 Me�nwhile, �dd the f�v� be�ns �nd zucchini to � pot with 200 ml of w�ter

�nd the Mediterr�ne�n spice mix. Cover �nd cook over medium he�t for

�bout 10 minutes, or until the veget�bles �re tender. Add spin�ch ne�r the

end �nd cook for �nother 2–3 minutes.

4 Tr�nsfer the cooked veget�bles �nd the cooking liquid to � blender. Add �

bit more w�ter if needed for e�sier blending. Blend until completely smooth

�nd cre�my, with no chunks rem�ining.

5 Pour the veget�ble s�uce into the orzo p�n �nd cook for 2 minutes. Add the

cooking cre�m �nd stir in the gr�ted P�rmes�n. Mix well �nd cook for

�nother minute or two, until the s�uce thickens �nd everything is well

combined. Se�son with s�lt �nd freshly ground bl�ck pepper to t�ste. Serve

immedi�tely, g�rnished with chopped p�rsley or b�sil �nd extr� P�rmes�n.


