
Ingredients 
  1 package (16-ounces) orzo pasta 
  ¼ cup water 
  1 ½ cups fresh or frozen corn 
  24 cherry tomatoes, halved 
  2 cups (8 ounces), crumbled feta cheese 
  1 medium cucumber, seeded and chopped 
  1 small red onion, finely chopped 
  ¼ cup minced fresh mint 
  2 tablespoons capers, drained and chopped, optional 
  ½ cup olive oil 
  ¼ cup lemon juice 
  1 tablespoon grated lemon zest 
  1 ½ teaspoon salt 
  1 teaspoon pepper 
  1 cup sliced almonds, toasted 
 
Directions 
 
1.  Cook orzo pasta according to package directions for al dente.  Drain orzo; rinse 

with cold water and drain well.  Transfer to a large bowl. 
 
2. In a large nonstick skillet, heat water over medium heat.  Add corn; cook and stir 

until crisp-tender, 3 – 4 minutes.  Add to orzo; stir in the tomatoes, feta cheese, 
cucumber, red onion, mint and, if desired, capers.  In a small bowl, whisk oil, 
lemon juice, lemon zest, salt and pepper until blended.  Pour over the orzo 
mixture; toss to coat.  Refrigerate 30 minutes. 

 
3. Just before serving, stir in almonds. 
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Ingredients 
  15-ounce package Pillsbury All Ready Pie Crusts 
  1 teaspoon flour 
  1 ½ cups cornflakes cereal 
  6 cups peeled, thinly sliced apples (I usually cut 8 cups) 
  1 cup sugar (or less) 
  1 teaspoon cinnamon 
  1 egg white, beaten 
 
  Glaze 
    ½ cup powdered sugar 
    3 tablespoons maple-flavored syrup 
 
Directions 
   Heat oven to 350 degrees F.  Allow both crust pouches to sit at room temperature for 
15 to 20 minutes.  Unfold one pie crust; peel off top plastic sheet.  Press out fold lines; 
sprinkle flour over crust.  Turn crust, flour side down, on ungreased cookie sheet; peel 
off remaining plastic sheet.  Sprinkle cornflakes over crust to within ½ inch of edge.  Top 
with applies, sprinkle with 1 cup sugar and cinnamon.  Brush edge of crust with egg 
white.  Unfold second crust; peel off plastic sheets.  Press out fold lines; place over 
filling.  Fold edge of bottom crust over top crust; pinch and flute edge to seal.  Cut 
several slits in top crust for steam to escape; brush with beaten egg white.  Bake for 45 
to 55 minutes or until golden brown and apples are tender. 
 
  In small bowl, combine glaze ingredients.  Drizzle over warm crust.  To serve, cut into 
wedges.  Serve warm or cold. 
 
  NOTE:  I baked this recipe using a deep dish pie plate (replacing the cookie sheet). 
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Summer Orzo 
 
Prep: 25 minutes + chilling 
 
Yield: 12 servings 

Maple Frosted Apple Pan-
Tart 
 
Prep: 25 minutes 
Cook: 45 to 55 minutes  
Yield: 8 servings 
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