
Spanish Paella Serves 4

Ingredients:
Chicken thighs   4
Salt and pepper   TT
Olive oil    4 TBSP
Onions medium   60g
Garlic minced   1 TBSP
Red peppers diced   75g
Green peppers diced  50g
Rice short grains   350g  
Saffron    1 g
Chicken stock   750g(3cups)
Tomato passata   1 cup  
Chorizo sausage   125g
Clams    12
Shrimps    12 (16-20 cnt)
Scallops    600g
mussels    12
  
Method:
1. Season chicken with salt n pepper. Heat up frying pan with olive oil; brown well; about 

20 minutes.. Remove from pan and reserve.
2. Add onions ; garlic and peppers to the pan and saute until tender.
3. Add the rice(rinse well) and sautee until the rice turn translucent.
4. Add saffron and stock to the rice to bring to a boil.

5. Add the chorizo sausage , clams to the pan. 
Cover and place in heated oven (375 F) and 
bake for 20 minutes.
6. Add the shrimps, scallops and cooked chicken 
to the pan. Cover and cook for additional 10 
minutes.
7. Add the mussels to the pan and cook another 
5 minutes. 
8. Serve immediately.
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