
Recipe title:  Orzo salad 
Recipe source or inspiration:  What was available in my pantry 

Recipe:  
I made orzo using the method from the blog, A Pretty Life in the Suburbs: How to Make 
Orzo https://aprettylifeinthesuburbs.com/how-to-cook-orzo/ 

 
Preparing the orzo: 
Ingredients 

1 cup Orzo pasta 
2 cups water or broth 
2 tsp butter 

 
In a skillet over low-medium heat, melt the butter. 
1. Then add the uncooked Orzo, and mix well to coat the pasta in the butter.  

2. Stir continuously until the pasta is lightly golden brown, about 4 minutes. 
3. Whisk in the water or broth, and bring to a low boil. 
4. Then reduce the heat to low, cover and let simmer until all of the liquid is absorbed, 

about 15 minutes. 
 
To make dressing: 

Ingredients 
Olive oil 
Balsamic vinegar 

mayonnaise 
salt and pepper, to taste 
 

Equal parts olive oil, balsamic vinegar, and mayonnaise. Add salt and pepper to taste. 
 
Assembling the salad*: 

Once orzo is cooled, I added some leftover vegetables (I had sauteed broccoli and red 
peppers.) I chopped them up and stirred in. Then I added dressing. I topped with a 
pinch of Maldon salt.  

 
* You can add anything! I also added some leftover salmon for protein.  

  

https://aprettylifeinthesuburbs.com/how-to-cook-orzo/


Recipe title:  What to make with all those garden green beans... 
Recipe source or 

inspiration:  https://www.simplyrecipes.com/recipes/green_bean_salad_with_basil_bal
samic_and_parmesan/ 
Recipe: Green Bean Salad with Basil, Balsamic, and Parmesan 

 
To save time, while the water is coming to a boil, prep the other ingredients. 
  

Prep time: 10 minutes Cook time: 15 minutes Yield: Serves 6 
 
INGREDIENTS 

1 1/2 pounds trimmed green beans, cut to 2 to 3 inch long pieces 
Salt 
1/2 cup finely chopped red onion (or shallots) 

2 tablespoons balsamic vinegar 
4 tablespoons extra virgin olive oil 
3/4 cup chopped fresh basil leaves 

3/4 cup freshly grated Parmesan cheese (about 1 1/2 ounces) 
Freshly ground black pepper 
 

METHOD 
1 Soak chopped onions in water: Place the chopped onions in a small bowl of water. 
This will help take the edge off the onions. Let sit while you prepare the rest of the 

salad. 
 
2 Blanch the green beans: Bring a large pot of salted water to a boil (2 Tbsp salt for 2 

quarts of water). Add the green beans to the water and blanch only for about 2 minutes 
or so, until the beans are just barely cooked through, but still crisp. 
 

Fresh young beans should cook quickly. Older, tougher beans may take longer. 
 
3 Shock in ice water: While the beans are cooking, prepare a large bowl of ice water. 

When the beans are ready, use a slotted spoon to remove them from the boiling water 
to the ice water to stop the cooking. 
 

Drain the green beans and the red onions. 
 
4 Toss with red onion, balsamic, Parmesan: Place the green beans, red onion, and 

chopped basil in a large bowl. Sprinkle in the olive oil, toss to coat. Sprinkle in the 
balsamic and Parmesan cheese. Toss to combine. Season to taste with salt and freshly 
ground black pepper. 

 
Chill until ready to serve. 
 

  

https://www.simplyrecipes.com/recipes/green_bean_salad_with_basil_balsamic_and_parmesan/
https://www.simplyrecipes.com/recipes/green_bean_salad_with_basil_balsamic_and_parmesan/


Recipe title:  Summer Garden Couscous Salad 
Recipe source or inspiration: adapted from Taste of Home 

Recipe:  
 

2 cups couscous  

2 cups vegetable or chicken broth (I use Better Than Bouillon No Chicken Base)  
5-7 tbsp lemon juice 
4-5 tbsp olive oil 

1.5 tsp ground cumin 
2 tsp dried oregano 
1 tsp salt 

1 tsp amchur (mango powder) (optional) 
Freshly ground black pepper, to taste (optional) 
1 lb cherry or grape tomatoes, sliced 

 
First, cook the couscous: bring 2 cups broth to a boil in a medium saucepan, then add 
couscous. Stir in, remove from heat, and cover. Let stand while you make everything 

else. 
 
Slice the tomatoes. 

 
Make the vinaigrette: combine lemon juice, olive oil, and spices and whisk thoroughly.  
 

By this time, your couscous should be done. Fluff with a fork or crumble with your 
fingers in a large bowl.  Stir in tomatoes and vinaigrette and voila! Let it hang out in the 
fridge for a while before serving -- it really does make a difference in the flavors. But it 

makes a great picnic or potluck offering, since it can sit at room temperature for hours 
and hours! 

  



Recipe title:  Mediterranean Chickpea Salad Recipe 
Recipe source or inspiration:  

https://www.delish.com/cooking/recipe-ideas/a19885314/mediterranean-chickpea-salad-recipe/ 

Recipe:  
 

INGREDIENTS 

2 (15-oz.) can chickpeas, drained and rinsed 

1 medium cucumber, chopped 

1 bell pepper, chopped 

1/2 red onion, thinly sliced 

1/2 c. chopped kalamata olives 

1/2 c. crumbled feta 

Kosher salt 

Freshly ground black pepper 

 

FOR THE LEMON-PARSLEY VINAIGRETTE 

1/2 c. extra-virgin olive oil 

1/4 c. white wine vinegar 

1 tbsp. lemon juice 

1 tbsp. freshly chopped parsley 

1/4 tsp. red pepper flakes 

Kosher salt 

Freshly ground black pepper 

 

DIRECTIONS 

Make salad: In a large bowl, toss together chickpeas, cucumber, bell pepper, red onion, olives, 

and feta. Season with salt and pepper.  

 

Make vinaigrette: In a jar fitted with a lid, combine olive oil, vinegar, lemon juice, parsley, and 

red pepper flakes. Close the jar and shake until emulsified, then season with salt and pepper.  

Dress salad with vinaigrette just before serving.  

https://www.delish.com/cooking/recipe-ideas/a19885314/mediterranean-chickpea-salad-recipe/

