
                                                                             
 
 
 

 
 

 
 
Bon Vivant Orzo 
Wild Mushroom, Saffron, Spinach & Cayenne flavored Orzo 
 

Bon Vivant Orzo with Mushrooms, Snow Peas and Pine Nuts 
Ingredients: 

1lb bon vivant orzo, cooked al dente (boil 6-8 minutes) 
2 tsp. olive oil 
2 shallots, minced 
1lb. fresh mushrooms, your choice 
½ lb. snow peas 
¾ cup pine nuts, toasted 
Salt and fresh ground black pepper 
 
 
Directions: 
1. Heat olive oil in medium skillet.  
2. Add shallots and sauté.  
3. Add mushrooms and cook until browned.  
4. Add snow peas, cook 1 minute more.  
5. Add pine nuts. 
6.  Add orzo.  
7. Salt and pepper to taste and serve. 
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