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Poello

Ri.h with fesh tonatoes, olive oit, salf,on and
lice, Paella is a fawwite Spatish dish

I COUPLE of weeks a8o t anended rhe slou
I Food Annual Dinner ar tucky Ricardos The' then€ ofthe night ms Calalan food an4 thdks

to chefMan Golinski, rhe meal was a superb example of
Spanish food at its best.

The highlight for me was the plate ofriny squid stutred
with pork and serv€d with a chocolate sau€e.

It may sound a little bizarre to softe. but chocolate
Oitt€r chocolate, not the sreet milky stutr) used in cook-
rng ts cornrnon in South America, irs Dl&e oforiqin. The
Spaniards were the filst to introduce ahocolate to Eurolc
along M rh other delighrs such as romdroes. poraroes and
capsicum. In fact, Spanish food is a colourtul and eciec-
tic ble.d ofall its hisrorical iiJlu€nc€s including Ron@.
French, Jewish, New World and Arabic. The Arabic or
Moonsh influence is whar distinguishes it the most ftom
other Medite.ranean cuisines with rhe use ofspic€s such
as cumin, paprika and saffron and dried iiuits and al-
monds One ofSpain s mo.l famous drshes ij?a?//r'. d
rice dnh lhal in rLs !rmplesr lom connsrs ofoti!e ort,
ric€, saflion and st@k. Originatins in Valencia silere the
rice was groM, it ofien contained wrland wildiif€ such
as frogs. ducts. "na ils. ee ls nd pa'rn dses Toda). paet-
la is cooked allo\er Spain and regronat speciatries ha)
rontarn d varieB olingredenr,5uch 6chrckm, pmsn5,
mussels, clams, pork and chonzo sausrge.

I onc€ had a rnemonble pa€lla made with rabbit in Tar-
mgona- a small port loM on tbe ed coasrofsparn My
partner and I followed Lhe reconmendalon in a rravel
book and turn€d up at a very empty bd with one or rwo
customers and rhe soccer plalrng loudly on lhe teterts
sion. We ord€red a vodka each md were Dresenred w,n
a bottl€ md two glasses. The paella arrivea about an hou
later and was one ofthe best I have ever tast€d. The rab-
bu was br Med and render and the nce, ncb $irh otive
oit and tomato, was crisped and carmelis€d aroud rhe

Kokino Ryon celebrotes the colourful,
eclectic cuisine of Spoin eal well

Narned aft€r the broad shallow pan thar it is cooked in,
a pae en, paellais often cooked outside over a wood
fire. A gentle even heat @er rhe base ofthe pan is itr poF
tant lbr the rice to cook eve.ly and ir is not usually
strred. Ifcooking on rhe top ofthe stove you may need
to stir it frorn time to hme. Alterurively. it ca be cooKed
'n a hot wen, in a healy pan or baking dish.

Poello
Serves 6

I size 12 chicken

90 ml extra vngin olive oil

2 cloves garlic clopped
I chorizo sausage sliced
v, red dd % green capsicum cut into strips

2 la.ge tomatoes cbopped
350s sbort grain.ice
' .  l rp  samron thFads soaked in ' r  cup whire urn(

', klo mussek washed and debeard€d
'l cup bt ched or iozen peas
I tblspn chopped parsl€y dd lemon wedges to gamjsh

Renove the skin Md backbone from rhe chicken and
cut off the wing tips. Put these in a pot and cov€. with 2
litres cold water Bring to the boil and then nrrn the hea!
doM toa simer for 2 hours unnlrhe tiquld reduce"ro
I  l rne o lchicken sro(k Cul  rhe remarnins chjcken Inro

-Hedr rhe olrve oil In a b'oad frlpn or paeltd pdn and
rry lhe ct!cken pie(es uril brownedall over rhen remu\e

Heat the extra virgin oil in th€ same pd and fiy the
omon, gdlic and chorizo for a fs minutes then add the
capsrcum stnps, tomato paste and tomatoes.

Cook for another 5 minutes then add rhe ric€ ed stir
to coat the rice well \rith the oil.

Add th€ safton, wine, strained stock, salr and the
broliaed chicken pieces.

Cook ucov€red in a 210 d€-
sr€es Cqlsius ov€n for 15 min-

Stir through the peas Md
place the mussels on top. Bake
for anotier 5 miDutes then r€,
move ftom the oven and l€t sit
covered for 5 minutes-

Serue gmished with th€


