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Creamy lemon parmesan
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If your looking for a quick and easy weeknight dinner that’s
full of fresh flavors, this creamy lemon parmesan zucchini
orzo is just what you need. Made entirely in one pan, it’s a
fuss-free dish that’s perfect for busy worknights or when your
craving something comforting without the cleanup. the orzo
soaks up a velvety lemon parmesan sauce, and the zucchini adds
a fresh heathy touch.

Serve it as a light vegetarian main , ( if you use vegetable
stock) or pair it with my rosemary garlic seared lambchops for
a complete restaurant quality meal. Or with my Quick And EASY
Chicken Francese for a spring time complete meal everyone will
love. Also a delicious addition to grilled chicken, shrimp or
fish for an easy elegant meal. It's creamy texture and bright
citrus flavor also make it a delicious side dish for
gatherings, adding color and flavor to your table. Whether
served as a main dish or a side, it’s guaranteed to keep them
coming back for more.

Switch up this creamy Tlemon
parmesan zucchini orzo

What to switch things up? Try adding grilled chicken, shrimp
or seared scallops for a flavor boost. For extra veggies, toss
in fresh spinach, cherry tomatoes or peas. If you prefer a
little heat, a pinch of red pepper flakes will add a spicy
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kick. You can even swap out the zucchini for asparagus,
broccoli, or whatever is in season. The possibilities are
endless, making this one -pan creamy lemon parmesan zucchini
orzo your go-to for easy , adaptable meals. With just one pan
and minimal effort, you can have a meal that feels special yet
easy enough for any day of the week. This orzo recipe 1s a
perfect side dish too along side my rosemary garlic seared
lambchops for a complete restaurant quality meal. Or with my
Quick And EASY Chicken Francese for a spring time complete
meal everyone will love. Give it a try and let me know in the
comments what variation you tried and tag me on social media,
I love seeing your creations and it helps others. THANKS!!!!

Ingredients

=4 cups orzo
= 2 medium zucchini cleaned and cut into dice
2 Tbsp. olive oil
1 Tbsp. butter
1 cup chopped red or yellow onion
=1 Tbsp. minced garlic
1 cup white wine
2 cups chicken or vegetable stock
1 cup cream
=1 cup grated parmesan cheese
= juice from 1 lemon
=2 Tbsp. chopped Italian parsley

Instructions

1. In a large saute pan over medium high heat in the olive
oil and butter saute the onion and garlic until soft and
translucent

2. Add the orzo to the pan and cook for a few minutes to
toast. (2-3 minutes) then deglaze the pan with the wine.
After the wine has been absorbed add the stock and cream


https://lorianasheacooks.com/rosemary-garlic-seared-lambchops/
https://lorianasheacooks.com/rosemary-garlic-seared-lambchops/
https://lorianasheacooks.com/easy-and-quick-chicken-francese/
https://amzn.to/426dYFM

cook until sauce begins to thicken ( about 5 minutes)
add in the zucchini and parmesan cheese and cook 5
minutes longer.

. Finish with a squeeze of lemon juice and the Italian
parsley. ENJOY!!!!



