
P R E P E R A T I O N

Sprinkle salt, pepper and garlic powder on
chicken pieces. 
In a large paella pan or heavy pot with a lid, heat
2 Tbsp olive oil over medium heat. 
Brown Chorizo or sausage links. 
Remove from pan and set aside. 
Add remaining oil to pan and brown chicken on
all sides. 
Remove and set aside. 
Add rice, saffron and 2 tsp. salt to pan. 
Cook 2 minutes, stirring. 
Add chicken broth and stir, scraping bottom of
pan. 
Bring to boil. 
Add chicken and Chorizo/sausage. 
Cover pan with lid, lower heat and simmer 15
minutes. 
Add shrimp, clams and langoustines/lobster tails.
Cook 10-15 minutes or until fish is cooked and
liquid is absorbed. 
Decorate with red pepper strips. 

E A S Y  P A E L L A

V A L E N C I A N A

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

Q U E R E N C I A

B R U T  R O S É

¼  c u p  o l i v e  o i l ,  d i v i d e d

6 pieces chicken (breasts ,  thighs,  legs)

½  l b .  C h o r i z o ,  s l i c e d  
( o r  ½  l b .  P o r k  s a u s a g e  l i n k s )

1  lb .  la rge  shr imp,  shel led  &  deveined

1  d o z .  L i t t l e n e c k  c l a m s ,  s c r u b b e d

1  d o z .  L a n g o u s t i n e s  
( o r  2  l o b s t e r  t a i l s )

2  c u p s  A r b o r i o  r i c e

4  c u p s  c h i c k e n  b r o t h

¼  t s p .  S a f f r o n  t h r e a d s ,  c r u s h e d

2  t s p .  s a l t ,  p l u s  e x t r a  f o r  c h i c k e n

G a r l i c  p o w d e r  &  s e a s o n e d  p e p p e r

R o a s t e d  r e d  p e p p e r  s t r i p s
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