
H e a t  2  T B S  o f  o l iv e  o i l  in  a  la rg e  sk i l let  o ver  m ediu m
h e a t .

1 .

C u t  s a u s a g e s  in t o  ½  i nc h r ounds  a nd a d d  to  t he
s k i l le t

2 .

H e a t  c h ic k e n  b r o th  i n  th e  m i c ro w av e  for  5  m in ute s .3 .
W h i le  c h ic k e n  b r oth  is  he a t ing ,  d ic e  o n io n  a n d  a d d
t h e  s k i l le t ,  f o l l o w ed b y  g a r l ic  c lov e s .  C ook  fo r  a b ou t  2
m i n u te s .  W h i le  i t  c ook s ,  d ic e  zu cch in i .

4 .

A d d  z u c c h i n i  t o  t he  sk i l le t ,  fo l lowed  by  o rzo .  C h icke n
b ro t h  s h o u ld  b e  boi l in g  now  in  t he  m ic ro w av e  an d
y o u ’ l l  a d d  i t  a l l  t o  the  sk i l let .  ( th is  he lps  cu t  d own on
t h e  c o o k in g  t im e)

5.

M i x  i n g r e d ie n ts  t o ge the r  ge n t ly ,  a nd br ing  to  a  b o i l  ( i f
n o t  a l r e ad y  b o i l i n g )  an d  re du c e  hea t  t o  a  s im m er  an d
c o o k  fo r  a b o u t  1 0  m in u tes ,  st i r r i ng  occ a s io n a l ly .

6.

W h i le  p a s ta  is  c o oking ,  m a k e  a  sa lad  o f  y ou r  c h o ic e .7 .
T u rn  o f f  h e a t ,  a n d  ge nt ly  mix  in  pa rm e sa n  c h e e s e .8.
E n j o y !9.

Ingredients Direct ions
2 TBS olive oil
13 oz package of sweet Italian
Chicken Sausage 
2 medium zucchini, diced
½ sweet yellow onion
1 ½ cups dried orzo
3 cups chicken or vegetable broth
¾ cup grated parmesan cheese
2 cloves minced garlic
Salt and pepper to taste
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