
 
 

Orzo with Roasted Portobello, Broccoli, and Grape Tomatoes with Roasted Red 
Pepper Hummus 
Orzo pasta with broccoli, grape tomatoes, and roasted portobello mushrooms. Served with Chef-made 
red pepper hummus. 
Chef’s tip - Reheat the orzo pasta with a few tablespoons of water to help it return it a rich creamy 
texture.  

 

|  Hands-on time - 20 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Broccoli, 1 head 
• Grape tomatoes, ½ pint 

• Orzo pasta 
• Red pepper hummus 
• Portobello mushrooms, 2ea 
• Portobello marinade 
• Garlic, 1 clove 

 

from your pantry  Equipment needed 

• Olive oil 
• Butter (optional) 
• Salt (sea salt or kosher preferable) 
• Black pepper 

Medium size sauce pot, large saute pan, 
measuring cups, colander, sharp knife, and 
cutting board. 

 

Directions 

1. Begin by bringing 4 cups water to a boil in a large sauce pot. Salt the water generously 

then stir in the orzo. Cover the pot halfway with lid and cook for 7-9 minutes, until the 

orzo is tender. 

2. While the orzo cooks, prepare your veggies. Trim and discard the very end of the 

broccoli stem. Chop the rest of the stem into small pieces, and cut the rest of the broccoli 

into bite sized florets. Slice your clove of garlic as thinly as possible. 

3. Pre-heat your saute pan over medium heat and add 1-2 tbsp of oil. Add the stems and a 

pinch of salt to the pan first. Cook for about 3 minutes before adding the florets and 



garlic and another few pinches of salt. Continue cooking over medium heat for 5-7 more 

minutes until the broccoli has a little browning. 

4. Return your attention to the orzo. Quickly drain the orzo leaving some liquid (you want it 

a bit runny!) and return it to same pot. Add 1 tbsp of butter, or olive oil, and stir well and 

return to medium heat. Reduce the remaining liquid while stirring so you end up with a 

nice creamy pasta!  

5. Taste your broccoli to make sure it’s tender to your liking and is seasoned well, then mix 

it in to the pasta with a pinch of salt and black pepper. Turn the pasta off the heat and 

hold partially covered. 

6. Next, give your grape tomatoes a quick rinse then slice them in half. Add the tomatoes 

to the same pan you cooked the broccoli in and saute them for 2 minutes, stirring often. 

Add the tomatoes to the pot with the pasta and stir well.  

7. Put the same saute pan over medium heat and add 1tbsp of olive oil. Place your 

portobellos top down on the pan and cook for 3-4 minutes. Flip the mushrooms over 

and repeat until they are tender. Add the mushroom marinade to the pan and continue 

flipping the mushrooms until they are well coated.  

8. To plate, scoop the pasta into a couple bowls and top with a generous helping of red 

pepper hummus. Then, simply slice up your portobellos and add those to the top of your 

pasta with a drizzle of any leftover marinade. Enjoy!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






