Make-ahead Orzo Salad

Ingredients
1 teaspoon grated lemon zest

1/4 cup fresh lemon juice

1/2 cup extra virgin olive oil (use more to taste)

1 Tablespoon tomato paste (use more to taste)

2 cloves garlic, finely chopped

salt & fresh ground black pepper - to taste

1 pound orzo pasta, cooked al dente, drained

6 oz of Greek feta cheese, crumbled

1 small yellow bell pepper, finely diced

1 small red bell pepper, finely diced

1/2 cup kalamata olives, pitted and quartered

2 green onions (scallions) finely chopped

1 Tablespoon dried oregano (or less to taste)
Directions 
Wisk together the lemon zest, lemon juice, olive oil, tomato paste and the garlic, then season with salt and pepper to taste.  Mix the orzo pasta, feta cheese, bell peppers, olives and green onions together in a large mixing bowl.  Pour the tomato vinaigrette over the orzo and mix gently to combine.  Add the oregano and more olive oil, salt & pepper to taste.  

Put the mixed salad in a large Tupperware container (or even an extra large zip-lock baggie) to store in the refrigerator or ice chest.  You can make this salad the day you leave for the Playa, or make it the night before, and refrigerate overnight.  This salad lasts 4 to 5 days kept cold.  If you are keeping it in an ice chest, be sure to double seal the inside top of the Tupperware container (or double bag your large zip-lock) to prevent melted ice water from getting into the salad.   

Submitted by ashley: “Here is one of my favorite things to nibble on out on the playa. I've been making the trek to Black Rock City every year since 1996 and have tried many concoctions. This works extremely well because it can be done at home, then put into a Tupperware container. It's light and salty and keeps fresh for 4 to 5 days in a motor home fridge or ice chest!!! Yum.”

