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My paella recipe

Ingredients

500 fish sock
« pinch saffron

1% thsp extra-virgin olve il

+ 1 large onion, fiely chopped

3 crushed gartic cloves

305 pack lat eaf parsle, eaves roughly chopped and half the sials reserved
- 115 papria

+ 250g Spanish pacta rice

12653 jar roastes pappers, érain and ine them

« 2273 tin chopped tomatoss.

1755 raw black iger prawns

+ 1503 ive mussels, cleaned and debsarded

1503 raw squid ings

« T temon, cutinto wedges

Instructions

1 Bring the i stock to th bail; ade s pinch o ssfron. Set ssice.

2. Heat the extra-virgi olveoil n 3 wide frying pan over 3 madium-high hest. Finely chos.
he onion and fry for 5 minutes, or unil oft and golden.

3. 20 crushed gartic clove, tined chopped tomatoes, half e salk. from the at leaf
parstey and, paprika; fy for 2 minutes. St in the paela ice; season wel.

4 Pour ver the stock and bring to th bofl. Reduce t0 3 simmer and leave the rice o cook.
ncovered, withaut S5ming, for 10 minutss. PUtin the Jar rossted pappers, drsin anc
Finse them, and scattr over. Gently shake the pan and cook for a further 5 minutes.

5. Scatter theraw black tger prawrs, ive mussels, cleaned and debearded, and raw squid
rings. Conk fo 3 minutes. T off the heat, Cover with foil and I ret or 3 minutes.
Servs with chopac fat et parsly lesves, 3 squesz of emon and leman Wedges.
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My _paella review.

1 had 50 much fun cooking with my mum.

Vie made paslia f was realy good | give it 5 ot of 5|
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s resly excited totry the paslia
because i smelt 50 g00d and the king
prauns looked ceticious.

e waz warm an filing
and tasted 50 g00d. |
il gefiniely try o
have it sgain.
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