
M a i n  d i s h e s  /  S p a i n

Paella valenciana

Rice in a wide pan with chicken, rabbit and beans. It is never stirred once, and the crust on the bottom depends on

that.

Time   70 min Servings   4

What you’ll need.

□   320 g Bomba rice, or another short grain □   400 g Chicken, in pieces

□   300 g Rabbit, in pieces — chicken will do instead □   200 g Flat green beans

□   100 g Large white beans — cooked □   1 piece Tomato — grated

□   60 ml Olive oil □   1 tsp Sweet paprika

□   1 pinch Saffron □   1 sprig Rosemary

□   900 ml Chicken stock or water □   Salt — to taste

Let’s make it.

01
Heat the oil in a wide pan and brown the chicken and rabbit on every side. This is not a five-minute job: it takes a

good quarter of an hour, and there is no point rushing it — the flavour of the whole dish is laid down here.

02
Push the meat to the edges, put the green beans in the middle and fry them for a couple of minutes. Add the

grated tomato and the paprika and cook until the tomato darkens and stops smelling raw.

03
Pour in the stock, add the rosemary, saffron and white beans, salt it noticeably harder than feels right and let it

boil for ten minutes. This is the last moment you can correct the seasoning.

04
Scatter the rice in an even layer and level it once with a spoon. After that do not touch the pan again — no

stirring, no smoothing.

05
Cook on a high flame for ten minutes, then drop to medium for another eight, until the stock is gone. The rice

should be showing above the surface.

06
Turn the heat up for half a minute and listen: the moment the sound turns from bubbling to a dry crackle, take it

off. That is the socarrat. Cover with a cloth and let it stand for five minutes.
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Recipe & provenance   UniTools / UniTools — theunitools.com / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Photo: Jan Harenburg / CC BY-SA 4.0 / UniTools. Cropped to fit this page.
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https://theunitools.com/en/data
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