EE'ER'"G ONE POT TOMATO, CHICKPEA & ORZO

Easy to make meal all in one pot, it is like a ’
risotto but with pasta instead of rice making it & e

quicker to cook. A tasty vegetarian dish easily

400g tinned
adapted with the addition of some meat 3 thsps oil LCTIED, 300gorzo 3 -4sarliccloves,  4¢5p paprika chgo ed
. . finely chopped finely chopped PP
(chicken or chorizo) for the meat lovers! tomatoes
PREP: 10minTOTAL: 30min o ad Trd 5
S E RVES: 4 950ml vegetable 400gtinned 50 - 100g grated 2 tbsps. fresh herbs like parsley Salt & pepper

stock chickpeas hard cheese or chives, finely chopped to taste
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Add the paprika & orzo and
give it a good stir until the
orzo is well coated in the oil &
paprika.

Heat the oil in a large frying
pan. Over medium heat add the
finely chopped onions, cook
stirring often until they start to
get a bit of colour. Add the
crushed garlic and cook for a
further minute.

Remove from the heat, add the Serve with a garnish of
grated cheese & chopped chopped herbs.
herbs, mix well.
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Add the chopped tomatoes, drained
chickpeas, vegetable stock &
seasoning. Bring it to a gentle
simmer and continue cooking until
the orzo is al dente (around 15-20
minutes, depending on size), stirring
often to prevent it sticking.

Note: it is best not to add all the
stock at once, add % of it and keep
adding it as required, some pastas
will absorb more liquid than others.




