Orzo with Tomatoes, Basil and
Gorgonzola

Servings: 4
Source: Food & Wine, June 2001

Ingredients

¢ 3 tbsp Olive Oil

* 1 ounce Orzo

e %% Medium Onion, Finely Chopped

¢ 3 each Garlic, Minced

¢ 1% cups Chicken Stock

e Salt And Pepper

* 1 pint Red & Yellow Cherry Tomatoes, Halved
* 12 Basil Leaves, Coarsely Chopped

¢ 2 ounces Gorgonzola Cheese, Crumbled

Method

Heat 2 tbsp of olive oil in a medium saucepan. Add the orzo and cook over moderate heat,
stirring with a wooden spoon, until lightly browned, about 3 minutes. Add the onion and cook,
stirring, for 1 minute. Add half the garlic and cook, stirring, until fragrant, about 30 seconds.
Add the stock and season with salt and pepper, then cover and simmer over low heat until the
stock has been absorbed and the orzo is tender, about 12 minutes.

Meanwhile, in a bowl, toss the tomatoes with the remaining 1 tbsp of olive oil, the remaining
garlic and half of the basil. Season with salt and pepper.

Mound the orzo in the middle of plates or a platter. Spoon the tomatoes around the orzo, scatter
the Gorgonzola and the remaining basil over the top and serve.



