
Grilled Squash and Orzo Salad with Pine Nuts

Serves: 4

Fire up the grill to make the most of seasonal summer squashes, which taste best with a kiss of smoke

and sear. Look for the smallest ones you can find, and if you see some pattypans or unusual varieties of

zucchini, try them grilled — you’ll love them. A grill basket can be very helpful for this dish, to prevent

the squash slices from dropping into the fire. Use whole-grain orzo if you can find it.

Ingredients

● 2 pounds mixed yellow squash and zucchini

● 1 ½ tablespoons olive oil

● Sea salt and freshly ground pepper

● 1/2 pound orzo

● 1/2 cup pine nuts

● 3 tablespoons lemon juice

● 1 tablespoon apple cider vinegar

● 3 tablespoons chopped fresh mint

Instructions

1. Trim and cut the squash lengthwise into slices 1/4-inch thick. Place in a bowl and add 1/2 tablespoon

of the oil, 1/2 teaspoon salt, and a few grinds of pepper. Toss to coat.

2. Prepare a charcoal or gas grill for direct-heat cooking over medium-high heat. Grill the squash, turning

once, until tender, 5–8 minutes total. Let cool and cut into 1½-inch pieces. Transfer to a large bowl.

3. Bring a pot of salted water to a boil. Add the orzo and cook until al dente according to package

instructions. Drain and rinse under cold running water.

4. Meanwhile, in a frying pan, toast the pine nuts over medium-low heat, stirring, until fragrant and

starting to brown, about 4 minutes. Transfer to a plate to cool.

5. Add the orzo to the bowl with the squash along with the remaining 1 tablespoon oil, the lemon juice,

vinegar, and pine nuts, and toss to combine. Season to taste with salt and pepper. Garnish with the mint

and serve right away.

— Recipe from #EATMEATLESS by The Jane Goodall Institute

https://bookshop.org/a/18956/9781681885377

