Paella (Sra. Torres)


4 cloves garlic, chopped


1 small onion, chopped


1 plum tomato, chopped


½ sweet red pepper, chopped


1 lb. boneless chicken breast, cut into bite-size pieces


1 lb. smoked sausage / kielbasa / Portuguese sausage, sliced


2 cups uncooked rice, preferably short or medium grain


3 cups chicken broth


½ small bag frozen baby peas (about 1 cup)


2 bay leaves


generous pich saffron (optional, but it gives the paella a nice color)


1 lb. scallops, raw, or 1 lb. shrimp, steamed & cleaned


lemon wedges

--------------------------------------------------------------------------------------------------------------------------------


In a large cast iron skillet or other oven-proof pan sauté the garlic, onion, tomatoes & sweet red pepper in 3 tablespoons olive oil.  When the are slightly browned, add the chicken breast pieces & sauté until the meat is white.  Add the sausage; sauté a few minutes.  Add the rice & sauté about 5 more minutes (until the rice starts to get a golden brown color), stirring occasionally to keep the rice from sticking.  You will probably have to add a little more olive oil during this process.  Add the chicken broth, peas, bay leaves, saffron & scallops (if using them).  Bring the broth to a boil, cover & put in a preheated 375o oven for 35 minutes.  If using the steamed shrimp, add after about 15 minutes.  Remove the paella from the oven & allow to sit (covered) for about 5 minutes.  Remove the bay leaves and serve with the lemon wedges.  

NOTE – You can make the following substitutions:

· bone-in chicken pieces for the boneless chicken

· pieces of cooked pork for the sausage

· clams, mussels (washed & put in at the beginning of baking) or other seafood for the shrimp or scallops

· white wine for some of the chicken broth

