Toasted Orzo Pilaf with Peas and Parmesan

from The Quick Recipe

by the editors of Cook's Illustrated

Serves 6 to 8 as a side dish

Because the pan gets extremely hot while the orzo is toasting, be sure to add the broth off the heat and after the pan has cooled a bit; otherwise, the ensuing steam can be dangerous. For additional flavor, a couple of bay leaves, a few sprigs of thyme, or a small pinch of saffron can be added with the garlic. Just remember to remove the herbs prior to serving. Serve this basic pilaf with almost any dish, including red meat, poultry, and fish.

Ingredients 

2 tablespoons unsalted butter  

1 medium onion, chopped fine  

   Salt 

2 medium garlic cloves, minced or pressed through a garlic press (about 2 teaspoons) 

1 pound orzo (about 2 1/2 cups) 

3/4 cup vermouth or dry white wine  

3 1/2 cups canned low-sodium chicken broth 

8 ounces frozen peas 

1 cup grated Parmesan cheese 

   Pinch ground nutmeg  

   Ground black pepper 

Method 

1. Melt the butter in a large nonstick skillet over medium-high heat. Once the foaming subsides, add the onion and 3/4 teaspoon salt and cook, stirring frequently, until the onion has softened and is just beginning to brown, about 4 minutes. Add the garlic and cook until fragrant, about 30 seconds. Stir in the orzo and cook, stirring frequently with a wooden spoon, until most of the grains are lightly browned and golden, 5 to 6 minutes.

2. Slide the skillet off the heat, cool for 30 seconds, and then pour in the vermouth and broth, being careful to avoid the steam. Return the skillet to the burner and bring to a boil over medium-high heat. Reduce the heat to medium-low and simmer, stirring occasionally, until all of the liquid is absorbed and the orzo is tender, 10 to 12 minutes.

3. Stir in the peas, cheese, and nutmeg. Remove the skillet from the heat and allow to sit for 2 minutes to heat the peas through. Adjust the seasonings, adding salt and pepper to taste. Serve immediately.

