
One-Pot Boursin Orzo with Chicken, Sun Dried
Tomatoes and Spinach

Serves: 4

Ingredients:

1 tablespoon extra-virgin olive oil

2 tablespoons butter

1 cup yellow onion, finely chopped

1 tablespoon fresh garlic, minced (about 2 large cloves)

¼ teaspoon crushed red pepper flakes

1 ¼ cups uncooked orzo pasta

1 14.5-ounce can chicken broth

1 cup water

5.2 ounces Boursin cheese, room temperature

2 ½ cups cooked chicken, shredded (about 2 breasts)

2 cups (packed) fresh baby spinach

½ cup sun-dried tomatoes, roughly chopped

½ teaspoon kosher salt

¼ teaspoon ground black pepper

Directions:

In a large pot over medium heat, add the oil and butter. Once the butter is melted, add

the onion and sauté over medium heat for 4 minutes until the onion softens and starts

to become translucent.

Add the garlic, crushed red pepper flakes and orzo and cook for 3 minutes over

medium-low heat, stirring often.

Add the chicken broth and water and bring to a boil over medium heat. Once bubbles

appear, reduce the heat to medium-low. Cook at a gentle simmer (not a full boil) for 10

minutes, stirring often. The pasta will slowly absorb the liquid as it cooks, so if it



appears to be evaporating before the 10 minutes are up, add more water, one

tablespoon at a time.

Add the Boursin cheese and stir until fully melted and the mixture is smooth. Remove

the pot from the burner and add the chicken, spinach, sun-dried tomatoes, salt and

pepper. Stir until well combined, then cover the pot and let sit for 5 minutes, until the

chicken and tomatoes are heated through, and the spinach is fully wilted. Taste and

add more seasoning as desired. Serve immediately.

To store: This dish is best served fresh from the pot, and leftovers may be refrigerated

for up to 3 days and reheated before serving.


