
recipes from season 1 and 2













6     boneless chicken thighs

2     boneless skinless chicken breasts

       whole wheat flour 

       olive oil

2L   organic chicken stock

2     large pinches saffron

1     lb chorizo sliced1     lb chorizo sliced

6-10 pc. pancetta or smoked thick bacon

11/2   finely chopped onion

7     cloves of garlic
1/2      bunch flat leaf parsley

1-4   heaped tsp smoked paprika (to taste)

2     cups spanish bomba rice (or short grain)

3     handfuls frozen peas3     handfuls frozen peas

20   large tiger shrimp (shell on)

1     lb mussels 

1     lemon sliced into wedges

Preheat oven to 375 degrees.

Cut chicken into bite-sized pieces. Season with salt, pepper 

and dust with flour. Generously coat bottom of 20-inch paella 

pan with oil. Fry chicken until golden on medium heat. 

Transfer chicken to baking sheet and bake for 20 min.

In a separate pot, heat chicken stock with saffron for 20 mins In a separate pot, heat chicken stock with saffron for 20 mins 

on medium heat.

Meanwhile, add chorizo and the pancetta or bacon to the 

paella pan and fry until brown and crispy. Stir in onion, garlic 

and parsley and cook until soft.

Add 1½L of the chicken stock to paella pan with the rice and Add 1½L of the chicken stock to paella pan with the rice and 

smoked paprika. Cook on medium heat for about 20 mins, 

stirring occasionally. Add peas, shrimp, mussels and more 

stock if needed. Cover paella pan with foil and cook for 

another 10 mins.

Add the cooked chicken pieces to the paella, sprinkle with 

parsley and serve with lemon wedges.












