
Greek Chicken Orzo

1. Begin heating a small (4 qt) sauce pot over medium/low 
heat. Add the olive oil, minced garlic, and uncooked orzo to 
the pot to begin warming.  

2. After the orzo has slightly browned and the garlic becomes 
aromatic, add the chicken stock and water. Bring to a boil 
and let simmer for about 10 minutes or until fully cooked.  

3. Using a strainer, drain the water from the cooked orzo and 
return to the pot.  

4. Turn the heat down to low/warm and toss in the additional 
olive oil, chopped cucumber, sliced tomatoes, sliced onions, 
and chopped spinach. Place the lid on top to allow the 
spinach leaves to wilt, stir occasionally. 

5. While the pasta remains warm, begin heating a sauté pan 
with olive oil over medium/low heat. Season the chicken 
(front and back) with your favorite chicken seasoning. 

I use a mixture of  salt, black pepper, oregano, lemon peel, garlic 
and onion powder. 

6. When the pan is warm, slowly cook the chicken for about 
15-18 minutes. The slower the chicken cooks, the more 
moisture it retains.  

7. After the chicken is cooked, slice into bite sized pieces. Serve 
warm or chilled with feta cheese sprinkled on top.

Serving
Recipe Yields: ~3 cups 

Serving Size:                       
3/4 cup 

Recipe Serves:                   
4 dinner portions

Time Required
Prep Time: 5 minutes                                                  

Cook Time: 30 minutes

What You Will Need
Ingredient Amount

Extra Virgin Olive Oil 2 tsp

Garlic, minced 2 tsp

Uncooked Orzo 2/3 cup

Chicken Stock 3/4 cup

Water 3/4 cup

Extra Virgin Olive Oil 2 tsp

Cucumber, skinned and sliced 1/2 large 
cucumber

Cherry Tomatoes, chopped in half 10-15

Red Onion, thinly sliced 1/3 large 
onion

Spinach Leaves, loosely chopped handful

Extra Virgin Olive Oil 2 tsp

Chicken Breast 2 large

Feta Cheese
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