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Mediterranean Orzo “Pestonade”
* Two distinct flavor sensations in one! This is truly a match made in Heaven! Classic tapenade ingredients like fresh garlic and kalamata olives invite you to celebrate in their marriage with the true flavors of classic pestonade like fresh basil and pine nuts. Here’s the secret formula for this lasting union ~ Pesto + Tapenade = “Pestonade!”  My Super-Naturally Healthy Mediterranean Orzo Pestonade will carry you and your family off to an island all your own! P. S. don’t forget to come back to reality!
Ingredients: * Use organic ingredients whenever possible!

2 pounds orzo pasta

½ cup whole, pitted kalamata olives
½ cup sun-dried tomatoes (packed in olive oil, drained, with liquid reserved)

¼ cup toasted pine nuts
2-3 cloves fresh garlic

A good sized bunch of fresh basil
Celtic sea salt (to taste)
Freshly ground black pepper (to taste)
1 cup extra virgin olive oil
2½ cups fresh baby spinach
Freshly grated parmeggiano-reggiano cheese
Sprig of flat leaf parsley, for garnish

Instructions:

Cook orzo al dente, or just until firm, according to package directions (*4-6 minutes. Do not overcook! ) Drain thoroughly, but do not rinse. Transfer orzo to a large pasta serving bowl and add some extra virgin olive oil to keep from sticking. Set aside. Meanwhile, in a food processor, combine the kalamata olives, sun-dried tomatoes, toasted pine nuts, garlic cloves, fresh basil, Celtic sea salt, and freshly ground black pepper. Stream in the extra virgin olive oil while intermittently pulsing, being careful to keep a more “paste” type consistency, and not a loose consistency. Into the large pasta serving bowl, add the finished “pestonade” mixture to the cooked orzo, and add fresh baby spinach leaves. Combine well, and garnish with freshly grated parmeggiano-reggiano cheese and flat leaf parsley. Serve immediately or refrigerate. If serving cold, add the reserved sun- dried tomato oil and toss well to moisten. Enjoy! 6-8 servings. Use leftovers within two days.
 Super-Naturally Healthy Tip!~ Be sure to time the pine nuts closely when toasting them, no more than 3-4 minutes, as they can burn very easily. For a complete one- dish family entrée, add freshly cooked or leftover chicken. Be sure to add more extra virgin olive oil as needed. Serve with a warm loaf of crusty, organic sourdough bread with real, creamy butter for a complete and Super-Naturally Healthy family dinner! 
