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Poeda i Congdlena ce Tursmo ce 2 Comiunicac Wdendars

Autonomous region:

PREPARATION

Ingredients for 10 people: 1 kg. rice, 2 kg. chicken, 1 kg. rabbit, 300 gr. tomato, 500 g. green beans, 250 g. garrofé (a variety of white bean used for making the
typical Valencian paella), 100 g. peppers (optional), 2 dozen snails (optional), 3 dl. olive oil, few strands saffron, sprig of rosemary (optional), 6 gr. paprika, salt
and 3.5 |. water.

Heat the oil in the paella pan, and when very hot, add the chicken and the rabbit cut into pieces. Sauté the meat until it is lightly browned. Add the peeled, de-
seeded and chopped tomato and fry over gentle heat together with the pieces of pepper for 7 or 8 minutes. When this mixture is cooked, add a pinch of salt, the
meat and the paprika and fry everything together taking care not to burn it. Add water to cover the mixture and leave to simmer. The time will depend on the
consistency of the meat. For free-range poultry and rabbit, calculate 30 to 35 minutes. Ten minutes before the end of the estimated cooking time for the meat, add
the beans and the garrofd; this will ensure they are not overcooked. This is the time to add the snails, previously purged. At the end of the cooking time add more
hot water and allow to continue boiling for 3 or 4 minutes more. Add the saffron strands and the sprig of rosemary, adjust the seasoning and simmer for another
five minutes. Then add the rice evenly to the pan and leave to cook for 5 or 6 minutes over high heat; the mixture will reduce a little. At the end of the cooking
time remove from the heat and allow to stand for a few minutes until the remaining stock is absorbed by the rice.

Another variety is the mixed paella, which may be made with ingredients such as mussels, shrimps, prawns, Dublin Bay prawns and squid.

Serve in the same paella pan after leaving to stand for five or six minutes.

MORE INFORMATION

Category: First course
Cooking time: 45 minutes
Price: Low

Season: All year round
Calories: Average
Cholesterol: Low
Saturated fats: High
Carbohydrates: High
Proteins: High
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Folic acid: High

FOR THIS RECIPE IT WOULD BE GREAT TO HAVE...

MORE TYPICAL RECIPES BY SEASON

The gastronomy of Navarre, worth its own Spain's olive oil country The exquisite seafood of Galicia
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