Serves 2

Ingredients
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225/80z chorizo , cut into thin slices

2 cloves garlic finely chopped

1 large Spanish onion , finely diced

% red pepper, diced

170g/60z paella rice or calasparra (Spanish
short -grain) rice

1tsp paprika or 2tsp Ducros Coloran te
alimentario (you can buy online)

125ml/4fl oz dry  white wine 1 optional -
1.2 litres/2 pints ~ hot chicken stock 1 plus
125ml if not using wine

1 chicken fillet cut into chunks

110g/40z fresh or frozen peas

4 large tomatoes , de -seeded and diced
125ml/4fl oz good olive oil

12 jumboraw prawns , in shells

450g/1lb mixed fish - smoked haddock, pollock or cod, salmon chopped into bite -sized
pieces

5 tbsp chopped flatleaf ~ parsley or coriander

Freshly ground  black pepper

Method
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Gently fry onion and garlic in the olive oil until lightly golden in a paella pan or shallow
heavy -based saucepan
Add chorizo, chicken and red pepper and cook on a medium heat for 5 minutes

Cover with rice and paprika or colorante. Gently turn the rice into mixture until it has
completely absorbed the moisture

Turn the heat to high and add the wine or 125ml stock if preferred ¢ reduce

Add the hot stock and tomatoes and cook for 15 minutes

Add the prawns and gently turn for 3 minutes

Add the fish and peas ¢ season with cracked black pepper to taste- gently stir the mixture for
3 minutes until the fish is cooked

Add the chopped parsley or coriander and serve immediately with freshly warmed bread
and wedges of lemon
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