ORZO RISOTTO WITH SPRING GREENS

YOU WILL NEED: 

2 CUPS ORZO PASTA 

1 TBS OLIVE OIL 

½ CUP ONION, FINELY CHOPPED 

SALT AND PEPPER TO TASTE

1 PINT HALF AND HALF 

1-1/2 CUPS GRATED PARMESEAN

1-1/2 CUPS FROZEN PEAS

2 CUPS PACKED BABY SPINACH

6 SCALLIONS, GREEN PART ONLY, THINLY SLICED

IN A LARGE POT OF BOILING, SALTED WATER, COOK THE ORZO UNTIL AL DENTE.  8 MINUTES APPROX.  DRAIN, RESERVING ½ CUP OF THE PASTA COOKING WATER.  

MEANWHILE, IN A LARGE, DEEP SKILLET, HEAT OIL OVER MEDIUM HEAT.  ADD THE ONION, SEASON WITH SALT AND PEPPER AND COOK UNITL GOLDEN , ABOUT 5 MINUTES.  STIR IN HALF AND HALF AND ¾ CUP PARMESEAN AND SIMMER WHISKING OFTEN, UNTIL JUST THICKENED, 2 TO 3 MINUTES.  STIR IN THE COOKED ORZO, RESERVED PASTA WATER AND THE PEAS, SEASON WITH SALT AND PEPPER.  COOKED UNTIL WARMED THROUGH.  REMOVE FROM HEAT AND FOLD IN THE SPINACH AND SCALLIONS.  SERVE IMMEDIATELY SPRINKLED WITH REMAINING ¾ CUP OF PARMESEAN.  

THIS RECIPE IS FROM RACHAEL RAY

NEXT WEEK:  BAY SCALLOP RISOTTO

