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Orzo Salad

· 8 ounces orzo
· 3 tablespoons olive oil

· 3 cups fresh spinach

· 3/4 cup crumbled feta cheese

· 1 cup dried cranberries

· 12 fresh basil leaves, torn

· 1/2 cup slivered almonds, toasted

· 3 tablespoons lemon juice

· 1/2 teaspoon kosher salt

· 1/2 teaspoon pepper

1. Cook orzo as directed on package. Drain and transfer to a large salad bowl. Drizzle orzo with olive oil, toss to coat. Let cool to room temperature. 

2. When orzo has cooled add remaining ingredients to bowl. Combine by tossing gently. 

3. Serve at room temperature.  
Serves 8
	Nutrition Facts per serving

	Calories 245           Calories from fat: 117

	
	% Daily Value

	Total Fat  13g
	         20%

	     Saturated Fat  3g
	         17%

	Cholesterol  13mg
	           4%

	Sodium  286mg
	         12%

	Carbohydrate  25g
	           8%

	     Dietary Fiber 2g
	           7%

	Protein  8g
	         16%

	Vitamin A:  17%         Vitamin C: 10%

Calcium:  11%            Iron:  11%


Barbara Brown, Food Specialist
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