
 

Paella a la Maestre

Ingredients

2  ta b le s p o o ns  o l ive  o i l  
200g  C a la s p a rra  rice  
1  l i tre  (4  cup s )  f is h  s to ck   
18  m us s e ls  
200g  f re s h  o r f ro z e n  p e a s  
1  le m o n ,  q ua rte re d  
1  l im e ,  q ua rte re d   

 
Sof rito: 
50m l e x tra  vi rg in  o l ive  o i l    
2  te a s p o o ns  s he rry vin e g a r 
2  la rg e  rip e  to m a to e s ,  co a rs e ly 
cho p p e d  
2  g a rl ic clo ve s ,  co a rs e ly cho p p e d  
1  e s cha l lo t,  co a rs e ly cho p p e d  
3  p iq u i l lo  p e p p e rs  
6  la rg e  s te m s  thym e ,  le a ve s  p ick e d  
8  s te m s  m in t,  le a ve s  p ick e d  (a b o u t 
Â¼ b unch )  
Â½ cup  co a rs e ly cho p p e d  co ria nd e r 
le a ve s  a nd  s te m s  (a b o u t Â¼ b unch )  
Â½ b unch  ch ive s ,  co a rs e ly cho p p e d  
Â½ b unch  f la t le a f  p a rs le y,  co a rs e ly 
cho p p e d ,  p lu s  e x tra  le a ve s  re s e rve d  
to  s e rve  
1  p in ch  s a f f ro n  
Â½ ts p  s we e t p a p rik a   
Â½ ts p  ho t p a p rik a  
Â½ ts p  s m o k e d  p a p rik a  

Method    
1 .  Fo r th e  s o f ri to ,  b le nd  o i l ,  vin e g a r,  to m a to e s ,  g a rl ic,  e s cha l lo ts  
a nd  p e p p e rs  in  b le nd e r o r f o o d  p ro ce s s o r un ti l  s m o o th ,  a d d  he rb s  
a nd  s p ice s  a nd  s e a s o n  with  s a l t to  ta s te .   

   

2 .  Fo r th e  p a e l la ,  p la ce  p a e l la  p a n  o n  the  s to ve  o ve r h ig h  he a t,  
s p la s h  with  o l ive  o i l ,  co o k  the  rice  fo r a  m inu te  un ti l  i t  cha ng e s  
co lo u r.   

   

3 .  Ad d  Â½ cup  o f  th e  s o f ri to  p a s te  a nd  co o k  o ve r h ig h  he a t f o r a  
m inu te  m ix ing  with  th e  rice  e ve n ly,  a d d  s to ck  a nd  b ring  to  th e  
b o i l ,  a d d  m us s e ls .  C o o k  fo r 25  m inu te s  o ve r h ig h  he a t un ti l  s to ck  
e va p o ra te s .  R e m o ve  f ro m  he a t a nd  fo ld  th ro ug h  the  p e a s  a nd  
co o k  the m  with  the  re s id ua l  h e a t in  th e  p a n .   

   

4 .  R e s t f o r 5  m inu te s  co ve re d  with  a  te a  to we l  o n  the  s to ve  to p  
a nd  s e rve  wa rm ,  no t s te a m ing  ho t,  s ca tte re d  with  e x tra  p a rs le y.  

   

5 .  Se rve  in  th e  p a n  with  le m o n  a nd  l im e  we d g e s  to  s q ue e z e  o ve r 
b e fo re  s e rving  a nd  m a k e  s u re  yo u  s e a s o n  p ro p e rly to  ta s te .  
   
   


