ts, natural-foods
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ftened

r yellow miso paste

1 chives

(3/2to 1in. thick)
lack pepper

Jalla Walla or Maui
ided

ogether butter,
t. Spoon butter

you like—or edamame-orzo salad (recipe
follows).
PER SERVING 1,030 CAL., 71% (729 CAL.) FROM FAT;

57 G PROTEIN; 81 G FAT (356G SATA); 19 G CARBO
(3.3 G FIBER); 521 MG SODIUM; 237 MG CHOL.

Dress it up

Edamame-orzo salad

Continuing in the spirit of East-West fusion,
ITtalian orzo pasta is tossed with Japanese
edamame for a simple side dish.

PREP AND cOOK TIME 30 minutes
MAKES 4 servings '

2 cups frozen shelled edamame

1£2 cup orzo pasta

Y4 cup finely chopped red bell pepper

2 tbsp. walnut oil or vegetable oil

2 tbsp. fresh lemon juice

1tsp. minced garlic

1tsp. grated fresh lemon zest

12 tsp. coarse kosher salt

Cook edamame and orzo according to
package directions; drain. Combine edam-
ame, orzo, bell peppet, oil, lemon juice,
garlic, lemon zest, and salt. Refrigerate
until ready to serve.

PER SERVING 210 CAL., 43% (90 CAL.) FROM FAT;

8.9 G PROTEIN; 10 G FAT (0.7 G SAT.); 22 G CARBO
(3.5 G FIBER),‘ 248 MG SODIUM; 0 MG CHOL.

FOOD STYLING: DAN BECKER






