
Paella 
 

Paella is a typical Spanish dish and is traditionally cooked in a "paellera" - a rou nd f lat 
pan w ith tw o handles - w hich is then pu t on the tab le.  I t is norm ally m ade u sing  shellf ish 
b u t can also b e m ade w ith chicken or rab b it.  I n m any Spanish v illag es,  especially in 
coastal areas,  they u se a g iant paellera to cook a paella on f estiv al days w hich is b ig  
enou g h to f eed ev eryb ody.  A  paella is v ery f lex ib le so if  you  don’ t hav e the ex act 
ing redients or if  you  f ind som e of  them  hard to g et hold of ,  su b stitu te them  f or 
som ething  sim ilar.  G etting  f resh shellf ish can b e a prob lem ,  b u t you  can alw ays u se 
f roz en f ish and u se f ish stock instead of  w ater to increase the f lav ou r.  T here are literally 
hu ndreds of  w ays to cook a paella and ev ery cook has their ow n f av ou rite recipe.  H ere’ s 
m ine ( it w ill serv e 6  people depending  on how  hu ng ry you  are) :  
 
INGREDIENTS: 
1  sm all onion,  f inely chopped 
1  g reen pepper,  f inely chopped 
½  red pepper,  b oiled u ntil sof t and then cu t into long  thin strips 
2  m ediu m -siz ed tom atoes,  skinned and f inely chopped 
2  carrots,  f inely chopped 
1 0 0 g  ( 3 . 5  ou nces)  peas,  cooked 
2 0 0 g  ( 7  ou nces)  praw ns ( if  u sing  cooked praw ns su b stitu te f ish stock f or the w ater)  
2 0 0 g  ( 7  ou nces)  sm all clam s 
2 0 0 g  ( 7  ou nces)  sq u id 
1 2  m u ssels 
3 5 0 g  ( 1 2  ou nces)  rice 
( traditionally short g rain rice is u sed b u t I  pref er to u se long  g rain)  
2  clov es of  g arlic,  coarsely chopped 
a pinch of  saf f ron strands 
( if  you  can’ t g et saf f ron,  u se yellow  f ood colou ring  instead and add it once you  hav e 
added the liq u id)  
a sprig  of  parsley,  f inely chopped 
oliv e oil 
ab ou t 8 0 0 m l ( 3  ½  cu ps)  w ater 
 
P REP A RA TIO N: 
 
M U SSEL S: 
W ash the m u ssels,  rem ov ing  the b eards.  T hrow  aw ay any that don’ t shu t on contact 
w ith w ater.  
 
F RESH  SQ U ID: 
R u b  of f  the ou ter dark skin.  Pu ll ou t the insides ( inclu ding  the transparent b ack b one)  
and pinch the eye aw ay f rom  the tentacles.  Sav e the tentacles.  C u t the sq u id into ring s.  
 
C L A M S: 
W ash in w ater and then pu t in a b ow l w ith som e salt so that the g rit com es ou t.  
T hrow  aw ay any that are open.  
 
P RA W NS: 



W hether you  peel them  or not is u p to you .  I f  you  decide to peel them ,  sav e the shells 
and b oil in w ater f or ab ou t ten m inu tes.  Sav e the liq u id and add later instead of  w ater.  
 
GA RL IC : 
I n a pestle and m ortar,  g rind the g arlic,  saf f ron ( if  u sing ) ,  parsley and a pinch of  salt.  
 
REC IP E: 
H eat som e oliv e oil in a larg e f rying  pan.  
A dd the onion,  g reen pepper and carrot and f ry g ently f or ab ou t f iv e m inu tes.  
A dd the chopped tom ato and sq u id ( w ith the tentacles)  and f ry on a low  heat 
f or another ten m inu tes.  
A dd the rice and stir w ell to m ake su re that it is thorou g hly coated.  
A dd w ater ( or the w ater f rom  b oiling  the praw n shells or f ish stock if  u sing  f roz en f ish) ,  
clam s and the g arlic/ saf f ron/ parsley m ix tu re and b ring  to the b oil.  
Season w ith salt.  
Pu t a lid on it,  tu rn the heat rig ht dow n and cook v ery slow ly f or ab ou t ten m inu tes.  
A dd the praw ns and peas and g iv e it a stir.  
A rrang e the m u ssels and strips of  red pepper artistically on top,  pu t the lid b ack on and 
leav e f or another ten m inu tes - checking  that it has enou g h w ater.  
I f  you  think it is g etting  too dry,  add m ore w ater,  b u t shake the handle of  the pan 
rather than stir so as not to u pset the pattern.  
O nce the rice is cooked and the m u ssels hav e opened,  it is ready to eat.  
¡ Q u é  aprov eche!  


