
20-30min 2 Servings

Family-Style Side: Mediterranean Pasta
Salad
with Asparagus, Feta & Roasted Peppers
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Our family-style sides are the perfect solution for many mealtime needs!
Feeding more than 2 or 4? Serve as a lunch or dinner side dish. Feeding just
your usual crowd? Take advantage of the larger format to have leftovers for
lunch or dinner the next day! This kicked up take on pasta salad combines our
favorite Mediterranean flavors with tender orzo. Perfect for a BBQ! (2p-plan
serves 4-6; 4p-plan serves 6-8)



What we send

What you need

Tools

Allergens
Wheat (1), Milk (2). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.
Nutrition per serving
Calories 410kcal, Fat 22g, Carbs 44g,
Protein 13g

Bring a large pot of salted water to a boil.
Trim ends from asparagus, then cut into
1-inch pieces.

Add 1 cup orzo to boiling water. Cook,
stirring occasionally to prevent sticking,
until very al dente, 7–8 minutes. Add
asparagus to pot with orzo and
continuing cooking until orzo is al dente
and asparagus is bright green and just
tender, 1–2 minutes. Drain, rinse under
cold water, then drain again. Set aside
until step 5.

Meanwhile, thinly slice roasted red
peppers. Thinly slice ⅓ cup shallot, then
separate into rings. Coarsely chop olives,
removing any pits, if necessary. Squeeze
1½ tablespoons lemon juice  into a large
bowl; add 1½ tablespoons vinegar. Cut
any remaining lemon into wedges. Finely
chop 2 teaspoons dill fronds and
tender stems.

Heat ¼ cup oil in a small skillet over
medium-high. Add sliced shallots and
cook, stirring, until fragrant and slightly
softened, about 1 minute. Remove from
heat. Slowly whisk oil and shallots into
bowl with lemon juice and vinegar.
Whisk in chopped dill and a pinch of
sugar; season to taste with salt and
pepper.

Add cooked orzo, asparagus, chopped
peppers, and olives to bowl with
dressing, tossing until well-coated.

Serve salad with feta crumbled over top
and with any lemon wedges on the side
for squeezing over, if desired. Enjoy!

1 lb asparagus•

2 (3 oz) orzo • 1

2 oz roasted red peppers•

1 shallot•

1 oz Kalamata olives•

1 lemon•

¼ oz fresh dill•

2 (2 oz) feta • 2

kosher salt & ground pepper•

red wine vinegar (or white
wine vinegar)

•

olive oil•

sugar•

large pot•

small skillet•
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1. Prep asparagus 2. Cook pasta 3. Prep ingredients

4. Make dressing 5. Assemble salad 6. Finish & serve

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marleyspoon
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