
 

Greek-ish Orzo 
Ingredients:  (note - use organic whenever possible)


8 oz orzo pasta

1 T kosher salt

2 T extra-virgin olive oil

1/4 medium-sized red onion, diced

2 medium zucchini, thinly sliced (remove seeds if desired)

2 Roma tomatoes, cores & seeds removed, diced


1 T capers, roughly chopped

1 T freshly squeezed lemon juice

2 T extra-virgin olive oil

zest of 1 lemon

1/2 t dried oregano

sea salt & freshly ground black pepper, to taste 


3/4 C crumbled feta


Directions: 

Bring a large pot of water to a boil.  Add kosher salt and orzo, stir, and allow the water 
to boil again.  Reduce heat, maintaining a simmer.  Cook the orzo for 8 minutes, then 
taste.  Orzo should be al-dente, with a bit of a chew to it, rather than completely soft 
and mushy.  Drain the orzo and rinse under cool water.  Place in a large mixing bowl 
and set aside.


Heat 2 T extra-virgin olive oil in a large skillet.  Once hot, add the diced red onion sliced 
zucchini.  Stir to coat the vegetables with the oil.  Sauté, stirring occasionally, until the 
vegetables have softened and are slightly browned on the edges.  Remove from the 
heat and pour into the bowl with the orzo.  Add the diced tomatoes.  Gently mix the 
orzo with the vegetables.


In a small bowl, whisk together the capers, lemon juice and olive oil.  Add the lemon 
zest and dried oregano.  Season, to taste, with sea salt and freshly ground black 
pepper.  Pour the dressing over the orzo mixture and toss to coat the ingredients 
evenly.  Add the crumbled feta to the orzo mixture.  




Cover and chill the orzo for 30 minutes to allow the flavors to blend.  Re-taste and 
adjust seasoning, if needed.  Serve at room temperature.


Notes: 
• recipe yields 5-6 servings

• orzo can be cooked in advance and kept chilled; if recipe is made in advance, toss 

with some fresh lemon juice and extra-virgin olive oil prior to serving as the dressing 
may get absorbed into the orzo


• leftovers keep well in a covered container for 2-3 days, refresh before serving

• add your favorite vegetables, in place of the zucchini, if desired; omit feta for dairy-

free option


