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Pronouncing paella can seem intimidating, let alone 
cooking one. A traditional Valenciana paella has rabbit, 
chicken and snails.  A delicacy when in Spain, a harder 
sell to my family for a weeknight dinner.  I'm a firm 
believer that if you use high quality ingredients and do 
your research on how to best use them, then your meal 
will likely be delicious. This Americanized "Paella Mixta" 
is surprisingly quick and easy to make and was enjoyed 
by all at my house.  Use the best ingredients you can 
find, prep them in advance, resist the urge to stir and 
Enjoy!  (Recipe inspired by Saveur, June 25, 2014) 
 

 
 

PAELLA MIXTA  
(SERVES 3-4) 
 
Ingredients 
30 cm paellera [traditional Spanish paella pan] 
pinch saffron 
3 cups stock, preferably homemade [I used turkey] 
1/4 cup extra-virgin olive oil 
1/2 lb chicken breast, cut into small pieces 
1/4 lb Spanish chorizo, sliced 
1/2 lb jumbo shrimp, peeled and deveined, tails left on 
1 tsp smoked paprika 
2 cloves garlic, minced 
2 dried bay leaves 
2 tomatoes, DOP San Marzano, crushed by hand 
1 small onion, finely chopped 
1 cup DOP Bomba rice 
1/4 cup frozen peas 
1/4 cup caramelized pepper strips 
Sea salt and freshly ground black pepper, to taste 
 
Infuse stock with saffron in a small pot over low heat.  
Heat oil in a paella pan over medium-high heat. Add 
chicken and chorizo and sear all sides for a few minutes.  

Quickly cook shrimp and remove to a plate. Add paprika, 
garlic, bay leaves, crushed tomatoes, and onions to the 
meat, stirring until it becomes a thick paste, 5 minutes. 
Add saffron-infused stock and bring to a boil over high 
heat. Season with salt and pepper. 
 
Sprinkle rice evenly throughout the pan. Without stirring 
and over high heat, cook until the rice has absorbed 
most of the liquid, about 10 minutes.  Reduce heat to 
low, add peas, peppers and shrimp.  Cook, again without 
stirring, for another 5 minutes until all the liquid has been 
absorbed. Remove pan from heat, cover with aluminum 
foil, and let sit for 5 minutes before serving. 

 

                  WINE PAIRING 
 

Paul, from Tinto Fino, has suggested two wines that 
would pair well with Paella Mixta. www.tintofino.com 
Estay Prieto Pricudo 2012, Spain $15.95 
Rompesedas 2006, Spain. $19.95 

 

CARAMELIZED GRILLED PEPPERS  
(fds, SPAIN) 

 
A jar of caramelized grilled peppers is great 
to keep in your pantry.  The strips were 
perfect on paella.  These peppers also add 
colour and elevate the taste of an afternoon 

cheese snack.  Here, they're served on a 
wedge of Grey Owl.  Grey Owl is an 
absolutely decadent soft goat's milk 
cheese from Quebec covered in a 
bloomy ash rind.  
 

UPCOMING EVENTS 
 

We are pleased to support the upcoming Student Night 
at the Power Plant Contemporary Gallery.  The event 
will take place on Tuesday, October 18th at Harbourfront 
Centre.  www.thepowerplant.org 
 
Also, at the Harbourfront Centre this month, we are 
pleased to support the 37th Edition of the International 
Festival of Authors.  This year’s Festival will take place 
from October 20–30, 2016  and will feature over 100 
authors and special guests from Canada and around the 
world. www.ifoa.org 
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