
Ingredients
Lemon Vinaigrette:
1 tablespoon lemon juice 
2 tablespoons apple cider vinegar
2 tablespoons olive oil
1 teaspoon sugar 

Salad: 
3/4 cup orzo pasta, uncooked
2 cups fresh broccoli, diced
2 cups fresh strawberries, diced
1/4 cup sunflower seeds

Directions
1. Cook orzo pasta according to directions. 
    Drain and rinse with cold water.
2. Combine all vinaigrette ingredients. Place to 
     the side. 
3. In a large bowl, combine cooked orzo, 
     broccoli, strawberries, and sunflower seeds. 
4. Drizzle with lemon vinaigrette and stir. 
5. Chill in the refrigerator until ready to 
     serve.

Strawberry Broccoli Orzo Salad


