Tuscan Orzo
Ingredients:
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1 Tbsp olive oil 

· 1/2 medium onion, chopped 

· 4 cloves garlic, minced 

· 1 tsp Italian seasoning 

· ¼ tsp Red pepper flakes 
· ½ tsp Onion powder

· ½ tsp Garlic powder 

· ½ tsp of Salt

· ½ tsp Black pepper

· 1 pack of sundried tomatoes 

· 1 tsp lemon juice 

· 1 cup uncooked orzo pasta 

· 1 1/2 cups vegetable broth 

· 1/2 cup half & half, room temperature 

· 1/2 cup shredded Parmesan 

· 1 cup fresh baby spinach, packed 

· 2 Tbsp minced fresh parsley 

Directions:

· Add the oil and onion to a pot over medium-high heat. Sauté the onion for 3-4 minutes.

· Once onions are almost translucent, add mushrooms to the pot over medium-high heat. Sauté for 3-4 minutes.

· Add the garlic, seasoning, sun dried tomatoes, and orzo. Stir often, cooking for 3 minutes.

· Add the vegetable broth and room temperature half & half. Once it starts to bubble, turn the heat down to medium-low and continue cooking for 10 minutes uncovered, stirring occasionally so the orzo doesn’t stick to the bottom of the pot. It should steadily simmer but not boil. You don’t want all of the liquid to evaporate.

· Take the pot off the heat and stir in the parmesan, spinach, lemon juice and parsley.

· Season with salt and pepper to taste. Enjoy!
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