
Try this relatively simple method to make one of Spain’s most popular dishes.

Usually Paella is made in large batches for several people using a special Paella pan, however, this recipe 
is just for two using a simple 10 inch frying pan.

It is preferable to use Spanish Paella rice for this recipe or a short grain rice such as Calrose.

Do not wash the rice as the starch is preferred for this dish.

Do not stir the rice as it cooks; a crusty bottom is part of the appeal of the dish.

Additional seafood like scallops and calamari are also great items to add to a Paella. However, if you would 
prefer to leave the seafood out of the dish altogether, it is still really delicious and it is not uncommon to 
have it served that way in Spain.
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for Two
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Heat a tbsp of oil in a 10” cast iron pan or skillet. Add 
chicken, sprinkle with salt and brown.

Meanwhile, heat the chicken broth in a small saucepan to 
almost boiling.

Add the paprika, saffron and the onion/tomato mixture, to 
the chicken thighs, stir and cook for 5 mins.

Add 2 tbsp chopped parsley and rice to the chicken, 
spreading it evenly on the bottom of the pan. Cook for 1 min.

Pour the hot chicken broth slowly all around the pan and 
jiggle the pan to get the rice into an even layer. (Do not stir 
the mixture going forward!)

Bring mixture to a boil. Reduce heat to medium low. Give 
the pan a gentle shake back and forth just once or twice 
during cooking. (Do not stir the rice, so that a crispy crust 
forms on the bottom.)

Cook for about 15-18 mins (uncovered), then nestle the 
shrimp, mussels and clams into the mixture, sprinkle peas 
on top and continue to cook (without stirring) for about 5 
more mins. Watch for most of the liquid to be absorbed 
and the rice at the top to be nearly tender. (If for some 
reason your rice is still not cooked, add ¼ cup more water 
or broth and continue cooking.)

Remove the pan from heat and cover it with a lid or tinfoil. 
Place a kitchen towel over the lid and allow to rest for 10 mins.

Discard any unopened mussels or clams.

Garnish with remaining parsley and serve with  
lemon wedges.

I N G R E D I E N T S
1/4 cup extra virgin olive oil
2	 medium	onions,	finely	diced	
1	 red	bell	pepper,	finely	diced	
3 cloves garlic, minced
2	 roma	tomatoes,	very	finely	diced	
2 chicken thighs, cut into pieces
 sea salt
1 tsp sweet smoked Spanish paprika
1 pinch saffron threads
1/4 cup	 chopped	flat	leaf	parsley,	divided
3/4 cup Spanish paella rice or    
 short grain calrose rice
2½ cups chicken broth
8 frozen large prawns (thawed in advance) 
8 fresh mussels, cleaned (beards off)
8 fresh clams in shell
½ cup frozen peas
 lemons wedges, for serving

D I R E C T I O N S
Add olive oil (reserving 1 tbsp) to a saucepan over medium 
heat. Add the chopped onions and bell pepper and cook 
until onion softens, add garlic and gently cook until 
golden. Add chopped tomato, stir and cook for 10 mins. 

for Two


