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CHICKEN AND CHORIZO
PAELLA

PREP TIME

15 mins

COOK TIME
1 hour 4 -5 people

SERVINGS

INGREDIENTS

2 cloves of garlic
1onion

1 carrot

70g chorizo

2 chicken breast/thigh

1 1sp smoked paprika
1 red pepper

1 tablespoon fomato purée
1 chicken stock cube.

300g paella rice

Vlemon

INSTRUCTIONS

1. Prep and finely slice the garlic, onion
and carrot. Roughly chop the chorizo and
chicken,

2.In @ large pan, add olive oil, chopped
onions and garlic. Saute until onions are
soft and franslucent. Add the carrof,
chicken and chorizo and fry for § mins

5. Deseed the pepper and chop and add o
pan

4. stir through the fomato purée and
crumble up the stock cube

5. Add the rice and sfir so the rice absorbs
all of the flavour

6. pour in 750ml of boiling water and a
pinch of salt and pepper

7. put the lid on and bring fo the boil. Then

allow to simmer for 15 minutes

Top tips:

I always find the paella needs more water
50 don't be afraid to add more f your rice

is sticking and isn't cooked through yet

Adding mussels or prawns is a nice touch if

you like seafood

I use @ paella pan but a large wok or pan

will work also

If you don't have  lid don't worry - ust

keep an eye on the liquid
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HOMEMADE CHURROS

by Fantastic Food Recipes

Ingredients

« 1cup water

« 21/2 tablespoons white sugar
« 1/2 teaspoon salt

« 2 tablespoons vegetable ol

« 1cup all-purpose flour

« 2 quarts ol for frying

« 1/2 cup white sugar, or fo taste

+ T1easpoon ground cinnamon

PREPARATION: 10MIN
COOKING: 10MIN
READY IN: 20MIN

Directions

1. In @ small saucepan over medium heat, combine
water, 2 1/2 tablespoons sugar, salt and 2
tablespoons vegetable oil. Bring to a boil and remove
from heat. Stir in flour until mixture forms a ball.

2. Heat oil for frying in deep-fryer or deep skillet to
375 degrees F (190 degrees C). Pipe strips of dough
into hot oil using a pastry bag. Fry until golden; drain
on paper towels.

3. Combine 1/2 cup sugar and cinnamon. Roll drained

churros in cinnamon and sugar mixture.

Note: The size of each churro may vary, which can
affect number of servings.





