
RECIPE
CARD

R E C I P E  N A M E

Y I E L D

P R E P  T I M E

T I M E  T O  C O O K

I N G R E D I E N T S

P R O C E D U R E

6 servings

Zucchini and 
 Lemongrass Orzo

15 minutes

20 minutes

3 cloves garlic 
1-inch piece fresh ginger, grated 
1 tablespoon dried, chopped
lemongrass 
1 can vegetable or chicken broth 
1 cup water 
3 tablespoons soy sauce 
2 zucchinis, chopped 
½ of an onion, finely chopped 
1 ½ cups orzo pasta 
1 teaspoon sweetener  
(sugar, agave, etc.) 

Place zucchini, onion, garlic,
and ginger in a large stockpot
with olive oil and sauté until
zucchini is soft all the way
through.
 
Add in all the remaining
ingredients and bring to a boil. 
 
Boil until orzo is tender.


