
 
 
  

 

 

Spinach and Shrimp 
Orzo Skillet 

Recipe serves: 6 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 

1. In skillet heat 1 Tbsp olive oil, add shrimp and 

cook for 2 minutes on each side.  

2. Add spinach, tomatoes, raw pine nuts, and 

garlic, cook for another 2 minutes.  

3. In a large saucepan bring 5 cups of water to 

boil. Cook orzo for 8 minutes or until tender. 

Drain and add to skillet. 

4. Stir in lemon juice and parmesan cheese. 

Simmer and cover for 5 minutes to allow 

cheese to melt before serving.  

 

Ingredients- 

 20oz shrimp (peeled and deveined)  

 2 Tablespoon Olive Oil  

 3 cups Spinach Orzo   

 4 cups cherry tomatoes  

 6 cups baby spinach, chopped   

 4 garlic clove, finely chopped  

 2 Tablespoon lemon juice  

 2 Tablespoon Raw Pine Nuts 

 ½ cup parmesan cheese  

 


