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BUTTERNUT SOUASHAND SWEET POTATO ORZO

This reciPe originall9 aPPearecl in ] ABLT Magazine’s inaugural issue in 2006

Servings: 6-8
= 2 tab]espoons olive oil " “4cups chicken broth
* 1 red onion — ChoPPecl " lcup white wine
» 2 doves garlic ~— choPPed " Zcupsorzo (uncoo‘(ed)
* | butternut squash ~ Peeled, seeded and 72 cup gratecl Farmesaﬂ cheese
choPPecl in 1,/2 inch cubes *  salt
" | sweet Potato - Peelecl and ckoppecl in . FresHy ground black pepper

i/2 inch cubes | tab]espoon fresh thyme leaves

0 [TJeat ]arge sauté pan. Adcl oil and sauté onions until translucent, aPProximately 5 minutes. Add

gar]ic and sauté 1 minute.

(0] Aclcl cubed butternut squash and sweet Potato‘ Stir; add i cup chicken broth, salt and pepper.
Simmer on med-low heat for aPProximately 1 5-20 minutes, or until squash and sweet Potato are
almost tender and the broth has absorbed. Tum off heat, mash slightly but retaining !umPs; set

aside.

]n a separate saucepan, bring the remaining % cups of chicken broth and 1 cup of white wine to a boil.
Aclcl orzo, stir and cook for aPProximate!g 8 minutes.

]F orzo has not absorbed all liquid, drain. Add orzo to squash~Potato mixture. Add thgme and
Farmesan (Cheese. Stir, Piace in Iarge bowl & serve.

Fcr Scr\/ing (excluc{ing unknown items): 472 Calories; 8g [Fat (15.0% calories from fat); i Sg Frotein; 83g Carbohgdrate; 78
Dictar3 Fiber; Img (Cholesterol; 592mg Sodium. Exchangcs: 5 (rain (Starch); 2 lean Meat; 12 \/egetable; i [at.

NOTTE: Foranexcellent vegetarian main course or side dish substitute vcgetable broth for the chicken broth.
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