
A Hearty Yoghurt And Orzo Soup With Dried Mint

Ingredients:

Diffculty: Easy
(serves 6-8)

2 1/4 litres (or 9 cups) of water at room temperature*
1 cube of vegetable stock
2 dl (or 13 tbsp + 1 tsp or 150 gr) orzo
3 dl + 5 tbsp (or 1 1/2 cups or 380 gr) yoghurt
1 egg
3 tbsp all-purpose four
4 tbsp olive/vegetable oil
3 tbsp dried mint (if you like mint a lot, you can increase it up to 4 tbsp)
salt to taste

Optional (not in this version):
add 1-2 cans of cooked brown lentils to make it even more flling

*You can also use vegetable broth. Obviously, there won’t be any need for a vegetable stock cube 
in that case.

Note: I’m using the conversion chart in this link for the measurements: 
https://www.thespruceeats.com/metric-conversions-for-cooking-2355731
 

Instructions:

1. In a large pot, put water and vegetable stock cube (if using) on medium-high heat and bring it to 
a boil. 

2. Add orzo and cook it for 10 minutes. Stir frequently to prevent orzo from sticking to the 
bottom of the pot and each other.

3. While orzo is cooking, put yoghurt, egg and four in a medium bowl and whisk well. 

4. After cooking orzo for 10 minutes, take 2 ladles of orzo water and add it to the yoghurt 
mixture. Immediately whisk well. This step is essential; it helps keep the yoghurt mix well with the 
rest of the soup, so don’t skip it.

5. Pour the yoghurt mixture back into the pot and stir. Lower the heat to medium and let the 
soup continue cooking.

6. While the soup is cooking, put olive oil in a small saucepan and put it on medium heat. Let the 
oil warm up for 30 seconds, and then add the mint. Stir just until all the mint is covered with oil.

7. Add the heated mint-oil mixture into the soup and stir. Cook for 5 more minutes on medium 
heat. 

8. At the end of fve minutes, add salt to taste and stir a little. Cook for 1-2 more minutes, then 

https://www.thespruceeats.com/metric-conversions-for-cooking-2355731


turn off the heat. Cover the pot, let the soup rest for 10 minutes, and then serve. Enjoy!


