Paelia

20 clams
20 mussels
Y4 cup olive oil
10 chicken pieces (drumsticks or thighs)
2 to 3 garlic cloves, minced
1 large onion, chopped
1 pound chorizo sausage, cut

into Yzinch slices
5 cups Bomba, Calasparra, or Valencia rice
2 tomatoes, finely chopped
1 (32-ounce) container chicken broth
Y4 to V% teaspoon saffron threads
Y5 cup dry white wine
Y2 pound green beams >\
6 to 8 cups water
20 prawns, peeled if desired

Wash clams thoroughly, discarding any
opened shells. Set aside.

Remove beards on mussels and scrub
mussel shells well with a brush. Discard
opened, cracked, or heavy mussels.

Set aside.

Heat oil in a 17-inch paella pan. Add
chicken and cook over medium coals, until
chicken is golden and juices run clear. Add
garlic and onion and cook until crisp-tender.
Add chorizo and cook until thoroughly heated.
Add rice and cook, stirring constantly, until
grains are coated with oil. Add tomatoes,
chicken broth, saffron threads, wine, and
green beans. Bring to a slow boil. Cook
20 to 30 minutes, stirring occasionally. Add
additional water as needed. Add seafood and
cook 15 additional minutes, or until prawns
turn pink and mussels and clams open.

Yield: 10 servings. ¥



