SALMON WITH CREAMY ORZO, SPINACH
AND MUSHROOMS

Preparation: 156 minutes | Cooking: 15 minutes | Servings: 4

INGREDIENTS

1 % pounds center-cut 14 teaspoon salt, divided
salmon, cut into 4 por- 18 teaspoon ground
tions pepper

4 cups lightly packed

baby spinach

1 % cups low sodium

chicken broth

1 % cups sliced mush-

rooms

1 cup whole wheat orzo

Y cup heavy cream

2 teaspoons extra virgin

olive oil

1 teaspoon garlic pow-

der

INSTRUCTIONS

Preheat oven to 450 degrees Fahrenheit. Stir broth,
cream, garlic powder, % teaspoon salt and %% tea-
spoon pepper together in a large skillet. Add mush-
rooms and orzo; cover and bring to a boil over high
heat. Stir in spinach, reduce heat to simmer, cover and
cook until the orzo is tender and the sauce has re-
duced and thickened, 10 to 12 minutes. Meanwhile,
brush oil on both sides of salmon pieces. Sprinkle with
the remaining % teaspoon each salt and pepper. Place
on a baking sheet and roast until just cooked through,
8 to 10 minutes. Serve the salmon with the orzo.




