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INGREDIENTS
Spanish Seafood Paella with 1 cup bottled Clam Juice
MUSSGIS, Clams’ Shrlmp & 1?Jgev\p/)r|]ri1t(;hvc\3ifniaffron threads (about 30)
i i 11/2 Spanish Bamba Ri Short Grain Ri
Mediterranean Spices. 24 Musecls, Geboarded, sorubbed ean

24 large Shrimp, peeled, deveined, shells reserved
24 medium clams, such as little neck, cleaned
— - | 2 teaspoon Kosher salt
PREPARATION 1 medium Red Onion (or Super-sweet Vidalia onion),
coarsely chopped

1 - Put shrimp shells in a large saucepan set over medium-high heat 1 can diced Tomatoes
and cook, stirring, until they are dry and pink, about 2-3 minutes. 1 red Pepper, seeded, chopped
2 - Add clam juice, water, wine, and saffron. 1 teaspoon smoked Spanish Paprika
3 - Bring to a boil over high heat. Reduce heat and simmer 10 min. Y cup GC Farms’ Extra Virgin Olive Oil
Strain the broth, discarding shrimp shells. (Can be made 1 day 1 large Garlic Bulb
ahead. Cool; refrigerate. Re-warm when ready to use.) 1 teaspoon GC Farms’ Chili Flakes
4 - Return the pan to the stove and lower the heat to medium. Make a 1 cup chopped ltalian parsley; reserve some for garnish
Sofrita by adding the oil to the pan and heat over medium heat. 1 large Lemon

(Do not let EVOO get too hot - it has a low flash point and can get
bitter over high heat.) Once hot, add your onions and the whole
bulb of garlic (root plate cleaned or removed.) Keep the bulb in the
center of the pan and sautee until the onion becomes partially
translucent. While sautéing, add chili flakes (1 like using flakes
better than powders; you never know what you are getting in a
powder and dark red specks look nice) to water and juice from the
diced canned tomato. Once the onion is translucent then add the
chili mixture and reduce. Salt after the Sofrita is reduced
(additionally make sure to use the kosher salt - iodized table salt is
much stronger). Add rice. Once the rice incorporates the Sofrita
base, add stock, peppers, and strained tomatoes. Remove bulb of
garlic.

5 - Fold in the rice, stirring constantly to coat the grains. Increase the
heat to high and pour 4 % cups of the hot broth into the paella pan.
Use a spoon to spread the rice evenly.

6 - Adjust the heat to a vigorous simmer. Add the clams and mussels,
tucking them into the rice. Simmer 10 minutes.

7 - Lower the heat to a very gentle simmer and continue to cook 5
minutes.

8 - Arrange shrimp in the pan. Continue to cook until the paella looks
fluffy and moist; about another 5 minutes. The ideal paella has a
toasted rice bottom called socarrat.

9 - Remove from heat, cover with foil, and allow to rest, for 5-10
minutes. ,

10 - Garnish with parsley. Serve with lemon wedges. COOK'S NOTE:

A specialty of Valencia, Spain, seafood paella
incorporates many wonderful Mediterranean
flavors and spices. This dish is ideal for a summer
special occasion.

Bon Apetit!
-George
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