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P a e l l a  
 

P ae l l a i s  a t y pi c al  S pan i s h  d i s h  an d  i s  t r ad i t i o n al l y  c o o k e d  i n  a " pae l l e r a"  - a r o u n d  f l at  
pan  w i t h  t w o  h an d l e s  - w h i c h  i s  t h e n  pu t  o n  t h e  t ab l e .  I t  i s  n o r m al l y  m ad e  u s i n g  s h e l l f i s h  
b u t  c an  al s o  b e  m ad e  w i t h  c h i c k e n  o r  r ab b i t .  I n  m an y  S pan i s h  v i l l ag e s ,  e s pe c i al l y  i n  
c o as t al  ar e as ,  t h e y  u s e  a g i an t  pae l l e r a t o  c o o k  a pae l l a o n  f e s t i v al  d ay s  w h i c h  i s  b i g  
e n o u g h  t o  f e e d  e v e r y b o d y .  A  pae l l a i s  v e r y  f l e x i b l e  s o  i f  y o u  d o n ’ t  h av e  t h e  e x ac t  
i n g r e d i e n t s  o r  i f  y o u  f i n d  s o m e  o f  t h e m  h ar d  t o  g e t  h o l d  o f ,  s u b s t i t u t e  t h e m  f o r  
s o m e t h i n g  s i m i l ar .  G e t t i n g  f r e s h  s h e l l f i s h  c an  b e  a pr o b l e m ,  b u t  y o u  c an  al w ay s  u s e  
f r o z e n  f i s h  an d  u s e  f i s h  s t o c k  i n s t e ad  o f  w at e r  t o  i n c r e as e  t h e  f l av o u r .  T h e r e  ar e  l i t e r al l y  
h u n d r e d s  o f  w ay s  t o  c o o k  a pae l l a an d  e v e r y  c o o k  h as  t h e i r  o w n  f av o u r i t e  r e c i pe .  H e r e ’ s  
m i n e  ( i t  w i l l  s e r v e  6  pe o pl e  d e pe n d i n g  o n  h o w  h u n g r y  y o u  ar e ) :  
 
INGREDIENTS: 
1  s m al l  o n i o n ,  f i n e l y  c h o ppe d  
1  g r e e n  pe ppe r ,  f i n e l y  c h o ppe d  
½  r e d  pe ppe r ,  b o i l e d  u n t i l  s o f t  an d  t h e n  c u t  i n t o  l o n g  t h i n  s t r i ps  
2  m e d i u m -s i z e d  t o m at o e s ,  s k i n n e d  an d  f i n e l y  c h o ppe d  
2  c ar r o t s ,  f i n e l y  c h o ppe d  
1 0 0 g  ( 3 . 5  o u n c e s )  pe as ,  c o o k e d  
2 0 0 g  ( 7  o u n c e s )  pr aw n s  ( i f  u s i n g  c o o k e d  pr aw n s  s u b s t i t u t e  f i s h  s t o c k  f o r  t h e  w at e r )  
2 0 0 g  ( 7  o u n c e s )  s m al l  c l am s  
2 0 0 g  ( 7  o u n c e s )  s q u i d  
1 2  m u s s e l s  
3 5 0 g  ( 1 2  o u n c e s )  r i c e  
( t r ad i t i o n al l y  s h o r t  g r ai n  r i c e  i s  u s e d  b u t  I  pr e f e r  t o  u s e  l o n g  g r ai n )  
2  c l o v e s  o f  g ar l i c ,  c o ar s e l y  c h o ppe d  
a pi n c h  o f  s af f r o n  s t r an d s  
( i f  y o u  c an ’ t  g e t  s af f r o n ,  u s e  y e l l o w  f o o d  c o l o u r i n g  i n s t e ad  an d  ad d  i t  o n c e  y o u  h av e  
ad d e d  t h e  l i q u i d )  
a s pr i g  o f  par s l e y ,  f i n e l y  c h o ppe d  
o l i v e  o i l  
ab o u t  8 0 0 m l  ( 3  ½  c u ps )  w at e r  
 
P REP A RA TIO N: 
 
M U SSEL S: 
W as h  t h e  m u s s e l s ,  r e m o v i n g  t h e  b e ar d s .  T h r o w  aw ay  an y  t h at  d o n ’ t  s h u t  o n  c o n t ac t  
w i t h  w at e r .  
 
F RESH  SQ U ID: 
R u b  o f f  t h e  o u t e r  d ar k  s k i n .  P u l l  o u t  t h e  i n s i d e s  ( i n c l u d i n g  t h e  t r an s par e n t  b ac k  b o n e )  
an d  pi n c h  t h e  e y e  aw ay  f r o m  t h e  t e n t ac l e s .  S av e  t h e  t e n t ac l e s .  C u t  t h e  s q u i d  i n t o  r i n g s .  
 



C L A M S: 
W as h  i n  w at e r  an d  t h e n  pu t  i n  a b o w l  w i t h  s o m e  s al t  s o  t h at  t h e  g r i t  c o m e s  o u t .  
T h r o w  aw ay  an y  t h at  ar e  o pe n .  
 
P RA W NS: 
W h e t h e r  y o u  pe e l  t h e m  o r  n o t  i s  u p t o  y o u .  I f  y o u  d e c i d e  t o  pe e l  t h e m ,  s av e  t h e  s h e l l s  
an d  b o i l  i n  w at e r  f o r  ab o u t  t e n  m i n u t e s .  S av e  t h e  l i q u i d  an d  ad d  l at e r  i n s t e ad  o f  w at e r .  
 
GA RL IC : 
I n  a pe s t l e  an d  m o r t ar ,  g r i n d  t h e  g ar l i c ,  s af f r o n  ( i f  u s i n g ) ,  par s l e y  an d  a pi n c h  o f  s al t .  
 
REC IP E: 
H e at  s o m e  o l i v e  o i l  i n  a l ar g e  f r y i n g  pan .  
A d d  t h e  o n i o n ,  g r e e n  pe ppe r  an d  c ar r o t  an d  f r y  g e n t l y  f o r  ab o u t  f i v e  m i n u t e s .  
A d d  t h e  c h o ppe d  t o m at o  an d  s q u i d  ( w i t h  t h e  t e n t ac l e s )  an d  f r y  o n  a l o w  h e at  
f o r  an o t h e r  t e n  m i n u t e s .  
A d d  t h e  r i c e  an d  s t i r  w e l l  t o  m ak e  s u r e  t h at  i t  i s  t h o r o u g h l y  c o at e d .  
A d d  w at e r  ( o r  t h e  w at e r  f r o m  b o i l i n g  t h e  pr aw n  s h e l l s  o r  f i s h  s t o c k  i f  u s i n g  f r o z e n  f i s h ) ,  
c l am s  an d  t h e  g ar l i c / s af f r o n / par s l e y  m i x t u r e  an d  b r i n g  t o  t h e  b o i l .  
S e as o n  w i t h  s al t .  
P u t  a l i d  o n  i t ,  t u r n  t h e  h e at  r i g h t  d o w n  an d  c o o k  v e r y  s l o w l y  f o r  ab o u t  t e n  m i n u t e s .  
A d d  t h e  pr aw n s  an d  pe as  an d  g i v e  i t  a s t i r .  
A r r an g e  t h e  m u s s e l s  an d  s t r i ps  o f  r e d  pe ppe r  ar t i s t i c al l y  o n  t o p,  pu t  t h e  l i d  b ac k  o n  an d  
l e av e  f o r  an o t h e r  t e n  m i n u t e s  - c h e c k i n g  t h at  i t  h as  e n o u g h  w at e r .  
I f  y o u  t h i n k  i t  i s  g e t t i n g  t o o  d r y ,  ad d  m o r e  w at e r ,  b u t  s h ak e  t h e  h an d l e  o f  t h e  pan  
r at h e r  t h an  s t i r  s o  as  n o t  t o  u ps e t  t h e  pat t e r n .  
O n c e  t h e  r i c e  i s  c o o k e d  an d  t h e  m u s s e l s  h av e  o pe n e d ,  i t  i s  r e ad y  t o  e at .  
¡ Q u é  apr o v e c h e !  



Arroz con Pollo 
( S p a ni s h -C a ri b b e a n ch i ck e n w i t h  ri ce )  
 
Y i e l d :  4 -6  s e r v i n g s  
 
I n g r e d i e n t s :  
C h i c k e n ,  w h ol e  c u t  i n t o s e r v i n g  p i e c e s  2  1 / 2  t o 3  l b s  
L e m on  or  l i m e  j u i c e  on l y  1  e a c h  
G a r l i c  m i n c e d  3 -5  c l ov e s  
O l i v e  oi l  3  T  
S a l t  &  p e p p e r  t o s e a s on  
O n i on  c h op p e d  1  e a c h  
P e p p e r ,  g r e e n  s e e d e d ,  c h op p e d  1  e a c h  
G a r l i c  m i n c e d  3 -5  c l ov e s  
O r e g a n o,  d r i e d  2  t  
R i c e  3  c u p s  
H a m  ( op t . )  c h op p e d  1  c u p  
T om a t o s e e d e d ,  c h op p e d  1  c u p  
O l i v e s ,  g r e e n  1 0 -1 5  e a c h  
P e a s  1  c u p  
S t oc k  or  w a t e r  3  1 / 2  c u p s  
S a l t  &  p e p p e r  t o t a s t e  
P i m e n t os  ( op t . )  1 / 2  c u p  
C a p e r s  ( op t . )  1  T  
S a f f r on  ( op t . )  p i n c h  
C i l a n t r o s t e m m e d ,  c h op p e d  1 / 2  b u n c h  
 
D i r e c t i o n s :  
1 .  T os s  c h i c k e n  p i e c e s  w i t h  f i r s t  s e t  of  i n g r e d i e n t s  a n d  m a r i n a t e  a t  l e a s t  
    1  h ou r  or  ov e r n i g h t .  
 
2 .  P a t  c h i c k e n  p i e c e s  d r y ,  a n d  s a u t é  i n  s m a l l  b a t c h e s  i n  a  l a r g e ,  h e a v y  
    b ot t om e d  p ot  ov e r  m e d i u m -h i g h  h e a t  t o b r ow n .  
    R e m ov e  p i e c e s  t o a  p l a t t e r  a n d  r e s e r v e .  
 
3 .  A d d  a  l i t t l e  m or e  oi l  t o t h e  p ot ,  a n d  s a u t é  t h e  on i on ,  p e p p e r  a n d  g a r l i c  
    t i l l  w i l t e d  b u t  n ot  b r ow n e d .  
 
4 .  S t i r  i n  t h e  r i c e  a n d  s a u t é  1 -2  m i n u t e s .  
    A d d  t h e  h a m ,  a n d  s a u t é  1 -2  m or e  m i n u t e s .  
 
5 .  A d d  r e s t  of  i n g r e d i e n t s  a n d  s t i r  w e l l .  
    A d d  t h e  c h i c k e n  p i e c e s  b a c k  i n .  
 
6 .  B r i n g  t o a  b oi l  a n d  r e d u c e  h e a t  t o a  s i m m e r .  
    C ov e r  p ot  a n d  s i m m e r  on  l ow  h e a t  3 0  m i n u t e s .  



Arròs al Forn 
O v e n-B ak e d  R i c e  
 

Ingredients: 
1/2 cup dried or 1 1/4 cup canned garbanzo beans 
2 1/2 t easpoons sal t  
1 t abl espoon ol iv e oil  
2 oz.  sal t  pork ,  sl iced 
4 w h ol e sausages 
( such  as I t al ian sw eet ,  w h it e S panish  but if arra or ot h er sav ory  sausage)  
1 m edium  bak ing pot at o,  cut  int o 1/4 inch -t h ick  sl ices 
1 cup sh ort -grain ( A rborio)  rice 
1 t easpoon paprik a 
P inch  saf f ron 
1 t om at o,  cut  int o 8  w edges 
2 cups beef  brot h  or w at er 
1 h ead garl ic 
 
D irec tio ns: 
1.  I f  using dried garbanzo beans,  soak  ov ernigh t  in w at er t o cov er.  
    D rain;  cook  in w at er t o cov er w it h  1 t easpoon of  t h e sal t  f or 
    45  t o 6 0  m inut es or unt il  t ender.  
    D rain;  cool .  
 
2.  H eat  ov en t o 3 25 ° F .  
    H eat  oil  in l arge cazuel a ( a w ide,  sh al l ow  eart h enw are casserol e)  
    or ov enproof  sk il l et  ov er l ow  h eat  unt il  h ot .  
    A dd sal t  pork  and w h ol e sausages;  
    cook  unt il  sausages are brow ned but  not  t h orough l y  cook ed.  
    R em ov e sausages f rom  cazuel a;  drain on paper t ow el s.  
 
3 .  I ncrease h eat  t o m edium ;  add pot at o sl ices t o cazuel a;  cook  unt il  brow ned.  
    A dd garbanzo beans,  rice,  paprik a and saf f ron;  saut é  sev eral  m inut es.  
 
4.  S t ir in t om at o,  beef  brot h  and rem aining 1 1/2 t easpoons sal t .  
    B ring t o a boil .  
    R et urn sausages t o cazuel a;  pl ace h ead of  garl ic in cent er of  m ix t ure.  
 
5 .  B ak e 20  m inut es or unt il  rice is al m ost  done but  st il l  ch ew y .  
    R em ov e f rom  ov en;  cov er l igh t l y  w it h  f oil .  
    L et  st and 5  t o 10  m inut es bef ore serv ing t o f inish  cook ing.  
 
4 t o 6  serv ings 



Gazpacho Andaluz 
C las s i c Gazpacho f r om  Andalucí a 
Gazpacho 
 

Ingredients: 
3 (1-i n c h -t h i c k )  s l i c e s  F r e n c h  b r e a d  
4-5  m e d i u m  t o m a t o e s ,  p e e l e d ,  s e e d e d  a n d  c u t  i n  p i e c e s  
1 m e d i u m  c u c u m b e r ,  p e e l e d ,  s e e d e d  a n d  c u t  i n  p i e c e s  
1 m e d i u m  r e d  o r  g r e e n  b e l l  p e p p e r ,  c u t  i n  p i e c e s  
2  g a r l i c  c l o v e s ,  c h o p p e d  
1/ 3 c u p  o l i v e  o i l  
2  t a b l e s p o o n s  w h i t e  w i n e  v i n e g a r  
1 t e a s p o o n  s a l t  
1/ 2  t e a s p o o n  c u m i n  
 
G a rnish es: 
D i c e d  c u c u m b e r  
D i c e d  g r e e n  b e l l  p e p p e r  
D i c e d  t o m a t o  
C h o p p e d  o n i o n  
C h o p p e d  h a r d -c o o k e d  e g g  
 
D irec tio ns: 
1.  S o a k  b r e a d  i n  1 c u p  w a t e r  f o r  a b o u t  30  m i n u t e s .  
 
2 .  M e a n w h i l e ,  i n  f o o d  p r o c e s s o r  o r  b l e n d e r ,  p r o c e s s  t o m a t o e s ,  c u c u m b e r ,  
    b e l l  p e p p e r  a n d  g a r l i c  u n t i l  n o  l a r g e  p i e c e s  r e m a i n .  
 
3.  S q u e e z e  b r e a d  d r y ;  c r u m b l e .  
    M i x  b r e a d  w i t h  o i l ,  v i n e g a r ,  s a l t  a n d  c u m i n .  
    A d d  t o  v e g e t a b l e  m i x t u r e ;  b l e n d .  
    I f  g a z p a c h o  i s  t o o  t h i c k ,  a d d  a  l i t t l e  w a t e r .  
    T a s t e  f o r  s e a s o n i n g ;  i f  d e s i r e d ,  a d d  m o r e  s a l t  a n d  c u m i n .  
 
4.  F o r c e  g a z p a c h o  t h r o u g h  s t r a i n e r  o r  f o o d  m i l l .  
    R e f r i g e r a t e  2  t o  4 h o u r s  o r  u n t i l  v e r y  w e l l  c h i l l e d  b e f o r e  s e r v i n g .  
 
5 .  S e r v e  i n  g l a s s e s  a s  a  b e v e r a g e  o r  i n  b o w l s  a s  a  s o u p  w i t h  d e s i r e d  g a r n i s h e s .  
 
4 s e r v i n g s  



Sopa Castellana 
Casti li an G ar li c  Sou p 
 

Ingredients: 
2 tablespoons olive oil 
4  g ar lic  c loves,  c h opped  
2 c h or iz os,  slic ed  
4  c u ps w ater  
3  to 4  oz .  pr osc iu tto or  ser r ano h am ,  c u bed  
1  teaspoon salt 
1 / 2 teaspoon papr ik a 
4  eg g s 
4  ( 1 / 2-inc h -th ic k )  slic es toasted  d ay -old  br ead ,  c u bed  
 
D irec tio ns: 
1 .  H eat oil in lar g e sau c epan over  m ed iu m  h eat u ntil h ot.  
    A d d  g ar lic ;  sau té  slow ly  u ntil g old en.  
 
2.  A d d  c h or iz o;  br ow n.  
    A d d  w ater ,  h am ,  salt and  papr ik a.  
    B r ing  to a boil.  
    R ed u c e h eat;  c over  and  sim m er  5  m inu tes.  
 
3 .  B r eak  eg g s,  one by  one,  into sau c er .  
    S lid e eg g s g ently  into sou p;  ar r ang e br ead  c u bes ar ou nd  eg g s.  
    C over ;  sim m er  an ad d itional 5  m inu tes or  u ntil eg g s ar e poac h ed .  
    R em ove bay  leaf  bef or e ser ving .  
    D ivid e eg g s,  br ead  c u bes and  sou p into ind ivid u al sou p bow ls.  
 
4  ser ving s 


