
 
 
Ingredients 
 
 1 8oz. Package Orzo pasta 
 1 yellow bell pepper (sm. Dice) 
 1 Red bell pepper (sm. Dice) 
 12 Tear drop tomatoes (halved) 
 1 bunch Green onions (chopped) 
 1 lb. Firm Blue Cheese 
 Parsley 
 Basil 
 ½ cup Champagne vinegar 
 ½ cup olive oil 
 Salt and pepper to taste 
  
Directions 
 
•  In a pot of boiling water cook the orzo pasta 

for approximately 6 minutes or until tender 
 
• Drain and allow to cool 
 
• Dice red and yellow bell peppers.  
 
• Chop the green onion and half the tear 

drops tomatoes and cube the blue cheese 
 
• Chop the parsley and basil and add all these 

ingredients into a large mixing bowl. 
 
• Fold in the Orzo, vinegar, oil and season 

with salt and pepper  
 
• You can check to see if the potatoes are 

done by sticking them to a knife. The knife 
should be able to go through all the layers 
easily. 

 
• You can find all these ingredients at all your 

Foster’s Food Fair IGA stores 
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