CLASSIC PAELLA 080823
½ 
c. extra-virgin olive oil

1 
lb.Spanish chorizo, cut into 1" pieces

1 
lb. boneless, skinless chicken thighs, cut into 1" pieces


Kosher salt

2 
plum tomatoes, grated on the large holes of a box grater, skins and core discarded

3 
cloves garlic, crushed

1 
tbsp. smoked paprika

2 
tsp. saffron threads

6 
c. low-sodium chicken broth

2 
c. (400 g.) bomba rice

1 
lb. large shrimp, peeled, deveined


Lemon wedges, for serving

In a large, shallow skillet (at least 12") on your largest burner, heat oil over medium-high heat until shimmering. Cook chorizo, stirring occasionally, until lightly browned, about 1 minute. Transfer to a plate.
In same skillet over medium-high heat, cook chicken, stirring occasionally, until golden brown, about 5 minutes; season with salt.
Move chicken to one side of pan; place tomatoes and garlic on other side. Cook, stirring occasionally to combine and adjusting heat as needed, until tomatoes have caramelized, about 5 minutes. Add paprika and saffron and cook, stirring, until warmed through, about 1 minute.
Add broth and return chorizo and any accumulated juices to pan; season with salt. Bring to a boil, then add rice and mix until rice is covered by liquid. At this point, do not touch or mix the rice. Cook over high heat 5 minutes, then reduce heat to medium and cook 5 minutes more. Reduce heat to low, then cook, maintaining a gentle simmer, until rice is al dente and liquid is mostly absorbed, 20 to 25 minutes.
Season shrimp with salt. When you start seeing rice come to the surface, top rice with shrimp. You should hear a crackling sound, which means the rice is toasting. Poke through middle of rice with a knife or spoon to make sure it’s browning properly. Cook, turning shrimp if needed, until shrimp is pink and rice is deep golden brown, 8 to 10 minutes. Remove from heat and let sit 5 minutes. Serve with lemon wedges alongside.
SERVES; 5
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In my book, the best kind of tradition is to invite close friends over, have a bottle of rioja (or, my favorite, Txacolina, if you want a refreshing white for a hot summer evening), and share a homemade dish from the heart. Come summertime, paella is just the thing. This Spanish dish is a guaranteed crowd-pleasing centerpiece for special occasions and parties, but honestly, this dish is enough reason to celebrate all on its own. With its beautiful and impactful presentation, I wouldn’t be surprised if a few tears are shed when you serve it. While it might not be the simplest dish in the world, it also really isn’t as scary to make as you may think. Plus, its signature taste, texture, and jaw-dropping look is more than worth the effort it requires.

Grab some friends (and some wine!) and get out the nice plates, then read on for all the ways to make your paella the best it can be:
How to get the best socarrat:

What makes a paella unique is the famous socarrat. It’s that thin layer of crisped rice at the bottom of the pan that holds the key to an umami house party in your palate—I’m talking Studio 54 party. The way you achieve this key player is by paying close attention during the last minutes of cooking. Listen to the crackling and peek through the rice in the middle to ensure that it’s browning properly and not burning (you can always hide the hole with a piece of shrimp ??).
Take into account that the kind of stove you have can dramatically change the cooking time of your paella. If you don’t have a gas stove, just keep an eye on it more often.
Do I need a paella pan to make paella?
You’ll read in many recipes that you must have a paella pan… and that’s a lie. Of course, you can definitely invest in one (and you’ll look like a king or queen bringing it to the dinner table), but you only need a very wide and shallow pan. In this case, shoot for a pan with a minimum of 12"—this is what will give you the best socarrat. The more surface area for the liquid to evaporate, the higher the chances you’ll get a perfect socarrat.
The protein and veggies:

If you go searching, you’ll find countless opinions and millions of recipes on what the perfect paella mix-ins are. Some people put rabbit, some just put chicken, while others might like it with snails and shellfish. We went with Spanish chorizo, chicken thighs, and shrimp in our recipe, but paella really isn’t about the mix-ins. While they’re endlessly delicious and versatile (have you tried our vegetable paella?), the whole glue that sticks all of those proteins together is the rice.

The best rice to use for paella:
The rice is what makes a paella. That rich, perfectly al dente grain that’s bathed in chicken stock, smoked paprika, and our queen bee, saffron (don’t skimp on this last one!) not only is packed with flavor that can’t be matched, but has an eye-popping, signature color.

We use traditional bomba rice in this recipe, but if you can’t find it, you can use arborio. It’s important to respect the rice to water here, so: If you're using Spanish short-grain rice, it’s a 1:3 ratio of rice:water, and if you’re using arborio, use a 1:2 ratio.

