
 
 
 
 
 
 

 
 
 
MUSHROOM & GARLIC ORZO  
With Ashley’s Asparagus Tips Recipe 
 
 
Ingredients: 
½ lb. orzo cooked el dente (about 7 minutes) 
1 cup chopped asparagus tips 
2 cloves garlic (chopped) 
½ cup butter 
4 tbsp. heavy cream 
2 tbsp. chopped parsley flakes 
Salt & pepper to taste 
Parmesan cheese 
 
Directions: 
While pasta cooks, add butter to pan, set to medium heat. Add garlic and asparagus tips to sauté. 
Once garlic browns, add cream and parsley. Cook approx. 3-5 minutes. Add salt & pepper to 
taste. Pour over mushroom garlic orzo and mix well, top with grated parmesan cheese. 
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