
Orzo with Cherry Tomatoes and Gorganzola

Description
The sweet tomatoes in this simple pasta salad are juxtaposed against pungent Gorgonzola cheese. Make it extra
gorgeous by mixing several colors and shapes of cherry tomatoes.

Ingredients
•   2 1/4 cup orzo
•   1/2 cup plus 1 TBsp olive oil
•   1/3 cup sherry vinegar
•   3 cup halved cherry tomatoes
•   1 cup crumbled gorgonzola
•   3/4 cup pine nuts - toasted

Instructions
Bring a large pot of salted water to a boil. Add the orzo and cook until al dente, about 8 minutes. Drain the pasta and
toss it immediately with 1 Tbs. of the olive oil. Let the pasta cool completely in the refrigerator.

Put the sherry vinegar in a small bowl and gradually whisk in the remaining 1/2 cup of olive oil. Taste and season with
salt, pepper, and additional sherry vinegar or olive oil as needed.

Put the cooked, cooled orzo in a large serving bowl. Add the cherry tomatoes, Gorgonzola, pine nuts, chives, and the
vinaigrette and toss. Taste and season as needed with more salt and pepper. Serve within an hour or two of making.
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