
Mediterranean Orzo

3 cups orzo pasta
6-8 oz of sliced sun dried tomatoes in olive oil
8-10 oz of sliced pitted kalamata olives
6-8 oz feta cheese
6 oz shredded or shaved Parmesan cheese
Fresh thyme sprigs
 
Notes:
1. You can usually find pitted kalamata olives in a jar (but you should slice them along the length) 
2. You can usually find sliced sundried tomatoes in oil (but if not pre-sliced you should slice them ~ quarter inch wide) – Do not use DRY tomatoes 
3. When adding tomatoes to mixture, include some of the olive oil from the jar 
4. Slice feta in large slabs and crumble by hand into mixture 

Prepare sundried tomatoes and olives and set aside (usually need slicing). 
Cook Orzo pasta al dente  (rinse and drain)
Add sliced olives, sliced sundried tomatoes and cheeses (reserve a third of the olives for placing on the top). Add a little oil from the tomatoes also.
Mix thoroughly but gently in a large bowl
Place mixture in any baking dish (1-2” deep)
Add remaining olives on top and spread fresh cut Thyme on the top as well
 
This dish can be made in advance and stored in the refrigerator for up to 2 days.
 
Bake at 350 for about 15-20 minutes.  Be careful not to cook too long (or burn the thyme).
 
Let stand for 5-10 minutes before serving.
 
Enjoy!
Here is a great recipe for a pretty quick, easy to make, and very delicious meal. It can be prepared in advance and cooked later if desired. or can be re-heated with great success. The amounts of cheese, olives, and tomatoes can be adjusted to preference. Makes 8-10 servings.
 

