ONE-POT CREAMY MUSHROOM AND SPINACH ORZO
2 
ounces Parmesan cheese, finely grated (about 1 cup), plus more for serving

2 
cloves garlic

1 
pound cremini mushrooms

2 
tablespoons olive oil

1½ 
teaspoons kosher salt

¼ 
teaspoon freshly ground black pepper

1 
pound dried orzo pasta (about 2½ cups)

2 
cups low-sodium chicken or vegetable broth

2 
cups whole milk

4 
cups packed baby spinach (about 4 ounces)

Finely grate 2 ounces Parmesan cheese (about 1 cup). Mince 2 cloves garlic and slice 1 pound cremini mushrooms ¼-inch thick.
Heat 2 tablespoons olive oil in a large Dutch oven or pot over medium-high heat until shimmering. Add the mushrooms, 1 ½ teaspoons kosher salt, and ¼ teaspoon black pepper, and cook, stirring occasionally, until the mushrooms are browned and tender, 5 to 8 minutes. Add the garlic and 1 pound dried orzo pasta (about 2 ½ cups) and sauté until fragrant, about 1 minute.
Stir in 2 cups chicken or vegetable broth and 2 cups whole milk and bring to a boil. Reduce the heat to maintain a simmer. Cook uncovered, stirring frequently to keep the orzo from sticking, until the orzo is al dente and most of the liquid is absorbed and has formed a creamy sauce, about 10 minutes or according to package instructions.
Remove from the heat. Add 4 cups packed baby spinach and the Parmesan and stir until the spinach is just wilted and the cheese is melted, about 1 minute. Serve garnished with more grated Parmesan cheese.
RECIPE NOTES

Storage: Leftovers can be stored in an airtight container in the refrigerator for up to 3 days.

Featured in
PREP TIME5 minutes to 10 minutes

COOK TIME20 minutes to 22 minutes
SERVES:  6 to 8

