PAELLA WITH CHICKEN, MUSHROOMS, AND SHRIMP

Allioli

4 
garlic cloves, halved, center germ removed

½
teaspoon (or more) fine sea salt

2 
large egg yolks

3 
tablespoons water

2 
tablespoons Sherry wine vinegar

1 
cup light fruity olive oil


Freshly ground black pepper

Paella
4 
cups water

2 
ounces dried shiitake mushrooms

9 
tablespoons extra-virgin olive oil, divided

1½ 
 pounds skinless boneless chicken thighs, cut into 1-inch cubes

10 
ounces fresh shiitake mushrooms, stems removed, caps thickly sliced 
½
pound oyster mushrooms, sliced 
1 
cup chopped onion

4 
garlic cloves, chopped

1½ 
cups paella rice (short-grain white rice)

1 
15-ounce can diced tomatoes in juice

1 
dried California chile or New Mexico chile, stemmed, seeded, finely ground in spice mill

¾
teaspoon smoked paprika

½
teaspoon saffron threads, crumbled

2 
cups (or more) low-salt chicken broth, divided

1 
pound uncooked large shrimp, peeled, deveined, butterflied 

Chopped fresh Italian parsley

Allioli: Mash garlic and sea salt in metal
bowl with back of spoon until paste forms. Whisk in yolks, then water and vinegar. Set bowl over pan of barely simmering water (do not allow bowl to touch water). Whisk until mixture thickens and instant-read thermometer registers 140F for 3 minutes, about 6 minutes total. Remove bowl from water. Cool to room temperature, whisking occasionally, about 15 minutes. Gradually whisk oil into yolk mixture in thin stream, whisking until sauce is thick. Season with pepper and more sea salt. 
DO AHEAD Can be made 6 hours ahead. Cover: chill.
Paella: Bring 4 cups water to boil in large saucepan; mix in dried mushrooms. Soak mushrooms until soft, at least 2 hours bowl  and up to 8 hours. Strain into large bowl. Squeeze liquid from mushrooms back into bowl. Reserve mushroom broth for paella (reserve mushrooms for another use).  Heat 2 tablespoons oil in each of 2 large (12- to 14-inch) paella pans or skillets over medium-high heat.  Sprinkle chicken with salt and pepper. Add half of chicken to each pan;  saute until beginning to brown, about 5 minutes. Transfer chicken from each pan to separate large bowl. To each pan, add 1 tablespoon oil and half of fresh mushrooms. Sprinkle with salt and pepper.  Saute until mushrooms are tender, 4 to 5 minutes. Using slotted spoon, transfer mushrooms from each pan to 1 bowl with chicken. Add 1 tablespoon oil to each pan, then ½ cup onion and 2 garlic cloves;  saute 1 minute. Add ½ tablespoon oil to each pan, then ¾ cup rice. Stir 1 minute to coat. Add 1¼ cups mushroom broth, ½ can tomatoes with juice, ¾ teaspoon ground chile, 3/8 teaspoon paprika, and ¼ teaspoon saffron to each pan.  Stir to blend; bring to simmer.  Sprinkle rice mixture in each pan with salt and pepper. Mix 1 bowl of chicken and mushrooms and all juices into rice in each pan. Reduce heat to medium-low. Simmer 10 minutes (do not cover during cooking). Drizzle ½ cup chicken broth over each. Simmer 8 minutes. Drizzle another  ½ cup broth over each. Simmer 8 minutes longer. Arrange half of shrimp a top each paella. Cook until rice is tender, chicken is cooked through, shrimp are just opaque in center, and rice  brown and sticking to pan on bottom, 2 to 3 minutes longer.  Sprinkle each paella with parsley. Serve, passing allioli and salad.
ON THE GRILL: Prepare 2 charcoal barbecues (medium-high heat). Do not return racks to grills. Place 1 paella pan directly on charcoal in each barbecue. Cook paella according to recipe with a few alterations. 1) Add 3 cups chicken broth to mushroom broth since more liquid is needed for this version. 2) Cook according to recipe, adding half of ingredients at a time to each pan and adding additional broth as needed to cook the rice. 
ANDALUSIAN SALAD

This salad (which is similar to a chunky salsa) comes from southern Spain's Andalusia region.

1 
pound plum tomatoes, cored, diced

1 
12-ounce cucumber, peeled, halved, seeded, diced

1 
large green bell pepper, diced 
¾ 
cup diced white onion

2 
tablespoons Sherry wine vinegar

2 
teaspoons chopped fresh thyme 
¼ 
cup extra-virgin olive oil
Combine all vegetables in large bowl. Whisk vinegar and thyme in small bowl. Gradually whisk in oil. Season dressing with salt and pepper; mix into vegetables. DO AHEAD Can be made 2 hours ahead. Let stand at room temperature, tossing occasionally. Season with additional salt and pepper, if desired.

To make this recipe accessible for the home cook, we've included instructions for making the paella on the stovetop. If you prefer to do it on the grill, see "On the Grill" at the end of the stovetop recipe. Note that you will need to set up 2 charcoal grills (one for each paella pan).

PREP 1 hour 15 minutes TOTAL. 3 hours 15 minutes

SERVES: 8 







SOURCE: Bon Appétit, 9/2010
