
INGREDIENTS

Summer Veggies &
Orzo

Orzo
1 Small Yellow onion
1 eggplant
3-4 cloves Garlic 
1 green pepper
1 zucchini
Oil
1/4 cup water, wine or broth
Salt & pepper to taste  

DIRECTIONS

 Cook the Orzo per package directions.
 Prepare your vegetables: dice onion and
garlic; chop eggplant, pepper and zucchini.
While chopping veggies, heat some olive oil
in a skillet.
 To cook: Add onion/eggplant to the pan
and cook until the onion becomes
translucent. Add zucchini, pepper and
garlic and cook until the zucchini is just
soft. 
Deglaze the pan with at least a 1/4 cup of
liquid and scrape the bottom of the pan. 
 Add to orzo with chopped basil.
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