BAKED ORZO WITH ARTICHOKES AND PEAS
1 
recipe olive oil béchamel

 
Juice of 1 lemon

4 
small globe artichokes or 2 large globe artichokes

2 
tablespoons extra virgin olive oil

2 
large garlic cloves, minced, or 1 small bulb of green garlic, minced

¾ 
pound orzo (about 1 2/3 cups)

¾ 
cup shelled fresh peas (about 1 pound in the shells)

2 
tablespoons finely chopped parsley

2 
tablespoons finely chopped dill

2 
ounces Parmesan, grated (1/2 cup)

Olive Oil Béchamel

2 
tablespoons extra virgin olive oil

2 
tablespoons finely chopped shallot or onion (optional)

2 
tablespoons flour

2 
cups low-fat (1 percent) milk

 
Salt to taste

 
Freshly ground white or black pepper

Make Olive Oil Béchamel: Heat the oil over medium heat in a heavy medium saucepan. Add the shallot or onion, and cook, stirring, until softened, about three minutes. 
Stir in flour, and cook, stirring, for about three minutes until smooth and bubbling but not browned. The paste should have the texture of wet sand. 
Whisk in the milk all at once, and bring to a simmer, whisking all the while, until the mixture begins to thicken. Turn the heat to very low, and simmer, stirring often with a whisk and scraping the bottom and edges of the pan with a rubber spatula, for 10 minutes, until the sauce has thickened and lost its raw flour taste. Season with salt and pepper. Strain while hot into a heatproof bowl or a Pyrex measuring cup.
Tip:  You can make a béchamel up to a day ahead of using it. Keep in the refrigerator. If you lay a sheet of plastic or wax paper directly on the top, there is less chance that a skin will form. If it does, whisk vigorously when you reheat the béchamel and the sauce should be as smooth as it was when you made it. Thin out if necessary with milk or stock.
Here, a classic French sauce, revisited. Make sure the milk is cold or at room temperature. If the liquid is too hot, the roux won’t have time to properly disperse in the liquid before the mixture comes to a boil; this is what causes sauces to lump.
The main thing to watch for here is scorching. Stir often with a rubber spatula, especially at the bottom and edges of the pan, so that the mixture doesn’t stick and begin to burn. If it does, immediately pour the sauce into another pot and continue to cook over very low heat.

Makes: 1½ cups 






TIME: About 20 minutes

 

Make the béchamel and set aside.

Prepare the artichokes. Fill a bowl with water and add the lemon juice. Cut away the stem and the top third of each artichoke, break off the leaves and trim them down to the bottoms, placing them in the water as you go along. Quarter them and slice large quarters about ¼ inch thick. Save the leaves and steam them; serve them as a first course or a side dish.

Drain the artichoke hearts and dry on a clean dish towel. Heat the oil over medium-high heat in a large, heavy skillet. Add the sliced artichoke hearts and cook, stirring, until lightly browned and tender, about 10 minutes. Season to taste with salt and pepper. Turn down the heat and add the garlic. Cook just until fragrant, about 30 seconds, and remove from the heat.

Preheat the oven to 350 degrees. Oil a 2-quart baking dish. Bring a large pot of generously salted water to a boil and add the orzo. Cook 5 minutes, add the peas and continue to boil for another 4 minutes, until the orzo is just tender but still firm to the bite. Drain and transfer to a large bowl. Add the artichokes, herbs, béchamel and Parmesan and stir together until the sauce coats all of the other ingredients. Transfer to the prepared baking dish.

Place in the oven and bake 30 minutes, until lightly colored on top.

Tip: Advance preparation: You can prepare the béchamel and the artichokes a day ahead and keep in the refrigerator. Gently reheat the sauce and whisk well before assembling the pastitsio. The assembled casserole can sit for several hours before baking.

TIME1 hour 10 minutes

This is a Greek-inspired pastitsio, a comforting béchamel-enriched mix of orzo, artichokes and peas. Rather than butter, the béchamel in this dish is made with a couple of glugs of good extra virgin olive oil.

Serves: 6
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