
Paella (pronounced in Spanish pah-eh-yah) was invented over 1,200 years ago.
It’s a rich, hearty dish steeped in tradition originating from the southeastern coast 
of Spain in the port city of  Valencia on the Balearic Sea. Paella began as a one-pot 
meal to be shared among many. It’s made with fresh ingredients including rice, meat, 
seafood, seasonal vegetables, and saffron. You can include or exclude ingredients to suit 
your tastes; but don’t exclude the saffron which gives paella its famous yellow hue and 
distinctive flavor. Paella is traditionally eaten in a family-style setting where everyone is 
gathered around the table.  Enjoy your Paella with family and friends served with our 

Rioja-inspired Boeger Reserve Milagro 2018. 

PROVISIONS: 
¼ Cup Extra Virgin Olive Oil 
1 Onion, Diced
1 Red Bell Pepper, Diced 
4 Cloves of Garlic, Chopped
3 Cans Organic Diced Fire Roasted Tomatoes
2 Bay Leaves
1 Teaspoon Paprika Sweet or Smoked 
1 Pinch Saffron Threads
¼ Cup Dry White Wine 
4 Boneless Skinless Chicken Thighs, Cubed 
½ Pound Bulk Chorizo Sausage
¼ Cup Flat Leaf Parsley
2 Cups Spanish Paella Rice or Arborio Rice 
5 Cups Chicken or Vegetable Stock 
½ Cup Green Peas 
½ Pound Prawns, Peeled, Deveined, Tail On 
½ Pound Mussels, about 10-12

PROCESS:
In a large sauté pan over medium-high heat add olive oil. Sauté the chicken and sausage 
until it starts to brown and is no longer pink. Move the chicken and sausage to one side of 
the pan and add the chopped onion and red peppers. Sauté until the onion becomes soft 
and translucent. Add the garlic and cook for one minute. Add fire-roasted tomatoes, wine, 
saffron, bay leaf, paprika, and rice. Stir in the chicken or vegetable stock. Cover and cook 
over medium-low heat for about 20 minutes, until the rice is almost completely cooked 
Add seafood and finish the dish: Arrange Prawns, mussels, and peas around the pan. 
Cover the pan again and cook for another 10 minutes or until the mussels open up. Salt 
and Pepper to taste and garnish this with fresh parsley and lemon wedges.  Serves 6-8

Recipe courtesy of Bonne Vie Kitchen, Folsom, CA
www.bonneviekitchen.com



Spanish Paella!


