
Valencian paella
Yield: 4 servings
Ingredients
Sofrito
Extra virgin olive oil — 120 ml
Chicken, jointed — 480 g
Rabbit, jointed — 320 g
Flat green beans — 200 g
Sweet paprika — 1 tsp
Ripe tomato, grated — 2 pcs
caldo y arroz
Water — 2.6 ~ l
Salt — 30 ~ g
Garrofó (butter beans) — 24 pcs
Saffron threads — 32 pcs
Round-grain rice — 400 g
Rosemary (optional) — 1 sprig
Steps
1. In a 42–55 cm paella pan, heat 120 ml and fry 480 g and 320 g over a medium heat, taking care to seal the meat 
well.
2. Add 200 g and fry it together with the meat.
3. Lower the heat, add 1 tsp and stir it so it doesn’t burn; after a few seconds, add 2 pcs.
4. When the tomato is well fried, pour in water up to triple the volume of the rice and note the height it reaches in the 
pan. Then top up with the rest of the 2.6 l.
5. Add 30 g and 24 pcs, and the *tavella* beans or the snails if you are using them. Let it boil over a medium heat so a 
stock forms.
6. When the stock has dropped to the mark you took, add 32 pcs and spread 400 g all over the pan.
7. Boil the rice for 5 minutes over a high heat, 5 over a medium heat and the last 5 to 8 over a very low heat. If you 
like, add 1 sprig.
8. Turn off the heat and let the paella rest for 5 minutes before serving.
Sources
Turisme Comunitat Valenciana: Valencian paella, 4 servings (recipe in PDF): 
https://www.comunitatvalenciana.com/es/turismo-gastronomico/recetas/paella-valenciana

Turisme Comunitat Valenciana: Valencian paella, recipe in PDF for 4 servings: 
https://multimedia.comunitatvalenciana.com/02DE7ACEB70B406FB083C79314A85B50/doc/3502033B71664D279541A3778485E8DD/Paella
_Valenciana_ES_1.pdf

BOE: Decree 176/2021 of 29 October, of the Consell, intangible asset of cultural interest: Valencian paella: 
https://www.boe.es/diario_boe/txt.php?id=BOE-A-2022-4133

Turespaña (spain.info): paella recipe, 10 people: https://www.spain.info/es/receta/paella/

Visit València: Valencian paella recipe (3 glasses of rice to 6 of water): 
https://www.visitvalencia.com/va/que-fer-valencia/gastronomia/que-menjar-valencia/receta-paella-valenciana

Real Academia de Gastronomía: Valencian paella (300 g of rice and 1.5 l of water): 
https://realacademiadegastronomia.com/recetas/paella-valenciana/
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Wikipaella: ingredients of Valencian paella: https://wikipaella.org/ingredientes/
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