
Creamy Summer Vegetable 
Orzotto

Fuss-f ree r isot t o w it hout  t he const ant  st ir r ing and st anding 
over  t he hob! This dish is rem iniscent  of  sum m er  evenings 
eat ing al f resco. We have used low-fat  crèm e f raîche w it h a 
sm all am ount  of  parm esan t o m ake t h is dish cream y and 
t ast y while st aying low  in sat urat ed fat . 

Ingredient s

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 
contamination but please be aware of this if cooking for somebody with a severe allergy.

Nutritional Info

Calories: 418 kcal

Carbohydrates: 66 g

Protein: 16 g

Fat: 9 g

Allergens

Milk (Crème Fraîche, 
Parmesan)

Wheat (Orzo)

Celery (Stock Cube)

- Orzo

- Onion

- Garlic 

- Asparagus spears

- Courgette

- Vegetable stock cube

- Parmesan

- Crème Fraîche

- Baby spinach

- Parsley

Your  Pant ry

- Olive Oil



Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  

1) Prepare the vegetables & boil the kettle

Combine the stock cube with 500 ml of boiling water per cube and set aside 
175ml per person.    

Peel and crush the garlic. Peel and finely chop the onion. Slice the courgette. 
Remove and discard 1cm from the stem end of the asparagus, cutting the 
remainder into two-inch pieces. Finely chop the parsley.

2) Fry the onions

In a medium-large saucepan, add a litt le oil and place on medium heat. Add 
the onions and fry until soft and turning translucent (Approx 3-4 mins). Add 
the garlic and courgette and continue to fry for a further minute.

3) Add the orzo 

Add the orzo and vegetable stock, keeping 50ml behind which can be added 
later if necessary. Bring to a low simmer and leave, uncovered, for about 12 
minutes, or until the orzo is soft, but not fully cooked through. 

4) Add the remaining ingredients

When the orzo is close to cooked, add in the asparagus. Cook for a further 
3-4 minutes, or until the asparagus is tender. Finally, season with salt and 
pepper, and add the parsley, spinach, parmesan, and crème fraîche, stirring 
thoroughly before turning off the heat.  

5) Plate the dish 

Pile high in a bowl, sprinkling the chopped parsley on top as garnish. 
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