
 
 
 

 

 

Lemon Basil Orzotto with Asparagus 

Adapted from Kelsey Nixon 
Yield: 8 servings 
Time: 30 min 
        

 4 tablespoons olive oil 
 ¾ cup diced yellow onion 
 3 cups whole-wheat orzo pasta 
 1 cup dry white wine 
 3 cups chicken stock or low-sodium broth, hot 
 ½ cup whole milk, microwaved for 30 seconds  
 1 cup grated good-quality Parmesan cheese 
 ¼ cup chopped fresh basil, plus extra for garnish 
 About 2 teaspoons lemon zest 
 Juice of 2 small lemons 
 1 bunch asparagus, tough ends removed then chopped into ½-inch pieces 
 Salt and freshly ground black pepper 

       
In a heavy-bottomed large saucepan, heat olive oil over medium-high heat. Add the onion, some salt and 
pepper, and sauté about 7-10 minutes until fragrant and translucent. Add the orzo to the pot and stir it 
briskly with a wooden spoon so that the pasta is coated with the oil. Sauté for another two minutes, until 
there is a slightly nutty aroma. Don't let the pasta burn. Add the wine and cook while stirring, pulling up 
the brown bits, and cook until liquid is fully absorbed. Meanwhile, warm the chicken stock until hot in a 
separate saucepan or in the microwave. 
 
Gradually add the hot chicken stock to the orzo mixture in increments, stirring frequently until liquid is 
fully absorbed. Bring to a simmer, lower the heat, and cover. Cook for about 10-12 minutes, until the 
liquid is absorbed and orzo is tender. Remove from the heat. (This time may vary depending on how hot 
your stove is. Just remove from heat once the pasta is fully cooked.) 
 
In another pot, cook the chopped asparagus in a steamer basket for about 10 minutes or until tender. 
Remove from heat. 
 
Stir in warmed milk, grated Parmesan, lemon zest, lemon juice, chopped basil, and steamed asparagus. 
Season the orzotto with salt and pepper to taste, transfer to a serving bowl. Garnish with extra chopped 
basil, if desired. Serve with a large spoon. 
 
Cover and refrigerate leftovers. Reheat in the microwave, moistening with extra milk or chicken stock as 
necessary. 
  
Flavor Variations: Substitute asparagus for 1 ½ cups frozen petite green peas blanched in hot water, 1 ½ 
cups sautéed mushrooms, or 1 ½ cups sweet corn plus bacon bits. 
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