ONE-PAN ORZO WITH SPINACH AND FETA
2
tablespoons unsalted butter

4
large scallions, trimmed and thinly sliced

2
large garlic cloves, minced

8
ounces baby spinach leaves (8 cups), coarsely chopped

1
teaspoon kosher salt

1¾
cups low-sodium chicken or vegetable stock

1
cup orzo

1
teaspoon finely grated lemon zest (from 1 lemon)

¾
cup crumbled feta (3 ounces), plus more for garnish

½
cup frozen peas, thawed (optional)

1
cup chopped fresh dill, or use parsley or cilantro

Heat a 10-inch skillet over medium, then melt butter, 30 seconds to 1 minute. Stir in about three-quarters of the scallions (saving some of the green parts for garnish) and garlic, and cook until softened, stirring frequently, about 3 minutes.

Stir in spinach, adding in batches if it doesn’t all fit in the pan at once, and ½ teaspoon salt. Continue to cook, stirring occasionally, until spinach is wilted, about 5 minutes.

Stir in stock and bring to a simmer. Stir in orzo, lemon zest and remaining ½ teaspoon salt. Cover and simmer over medium-low heat until orzo is nearly cooked through and most of the liquid is absorbed, 10 to 14 minutes, stirring once or twice.

Stir in cheese, peas (if you like) and dill, cover the pan, and cook for another 1 minute, to finish cooking and warm the peas. To serve, sprinkle with more cheese and the reserved scallions.
Similar to spanakorizo, a Greek spinach and rice dish, this easy, meatless meal features orzo, spinach, peas and scallions. It is deeply satisfying but still on the lighter side of pasta recipes, thanks to all those vegetables. A little feta gives it creaminess and tang, while some lemon zest brightens everything up. It makes a complete meal on its own, or, if you’re looking for something more substantial, serve this as a hearty side dish to roasted meats or fish.

Featured in: This One-Pan Pasta Still Feels Like Summer

SERVES: 4









Melissa Clark

I am adding the spinach at the end, so it doesn't become overcooked.

Is this helpful? 452

Kate3 years ago

Made this tonight, and it was delicious, quick comfort food. I roasted zucchini while prepping the rest to augment the veg, which added a nice juiciness too. Agree with adding the spinach at the end. Highly recommend the combo of parsley and mint instead of dill. For those wanting an vegan alternative, use EVOO instead of butter, and add navy beans for protein instead of feta. A few slivered sun-dried tomatoes would replace the zing of the feta.

Is this helpful? 375

Midwest Foodie3 years ago

Toast the orzo in butter until light golden brown, THEN add the liquid. It brings the complexity of this dish to a whole new level.

Is this helpful? 318

Jim3 years ago

The Greeks use rice instead of orzo and call it spanakorizo.

Is this helpful? 180

marklee3 years ago

That spinach will wilt in about thirty seconds, not five minutes, and if it is cooked for 10 to 14 minutes with the orzo, nothing will be left of it but green color and shreds. Add the baby spinach leaves at the end of cooking—the heat of the finished dish will wilt it quite adequately.

Is this helpful? 156

Figaro3 years ago

WINNER! This is almost like eating spinach pie (Spanakopita) without nearly as much work. Didn't have orzo; used basmati rice (¾ cup), so I actually made a version of Spanakorizo. I used a package Green Giant frozen (steam) spinach (I highly recomment this product). This made a large amount. We had it for dinner twice and there were still leftovers (lunch?). Other change-ups: a whole onion, chopped, mint and parsely in lieu of dill, 2 TB lemon juice.

Is this helpful? 153

FWC3 years ago

If you do not like feta consider maybe consider goat cheese or some ricotta cheese.

Is this helpful? 123

Mackenzie Roussos3 years ago

Loved this! Subbed farro for orzo, threw in half of a red onion aging in the fridge, omitted peas because I didn’t have them. Excellent and adaptable! Approved by three toddlers, no bribes. Thank you as always Melissa!

Is this helpful? 96

Amber3 years ago

Also good swapping the peas for frozen edamame if you want your vegetarians to eat more protein. Good idea to do the spinach later rather than sooner.

Is this helpful? 89

add a zing3 years ago

Added a splash of lemon juice at the end. Delicious!

Is this helpful? 66

Carolyn3 years ago

Wonderful and so quick. Added a can of white beans to make it more of a meal than a side dish.

Is this helpful? 61

Eileen3 years ago

Mexican cheese Cotija also called Queso Añejo Mexicano is an excellent substitute for Feta

Is this helpful? 57

QuarantineKitchen3 years ago

Followed the recipe but substituted chard for the spinach, used half olive oil and half butter,and added a splash of fish sauce and a pinch of red chillies. Quite delicious and was surprisingly lucious for minimal butter. I did find that I needed more stock/water than the recipe calls for and had to add in small increments during the final cooking process. I'd definitely make this again!

Is this helpful? 55

Christina C.3 years ago

This dish has been in my family for generations. We use only EVOO, no butter and yes, it’s just as delicious without cheese. I also add a shallot with the scallions for more flavor and I highly recommend fresh dill over cilantro.

Is this helpful? 53

Nancy3 years ago

I've made this twice, so contrary to the notes below, I assert that the spinach should be added just as the recipe prescribes. To add it at the end, means to deny the spinach the opportunity to soak up all that lemon & scallion flavor; trust me, it won't overcook if you follow the timing. This said, I think it's a mistake to add the feta to the pan; melted feta? Meh. Add it to the serving bowl once you plate the orzo, so you can enjoy the amazing texture-meets-saltiness that good feta imparts.

