
Recipe and Procedure for Chicken Paella 
Yield 8 servings 

 
1. In a saucepan, bring the stock to a boil; reduce the heat to a simmer and cover.  
2. Put the saffron on a 3-inch-wide strip of aluminum foil, fold up the foil to make 

a square packet, and set the foil directly on the lid of the simmering stock for 
about 15 minutes. Unfold the packet, transfer the saffron to a mortar (or a 
small bowl), add a pinch of salt, and use the pestle (or the back of spoon) to 
crush the saffron.  

3. Add about 1/2 cup of the hot stock to the saffron and let the saffron steep for 
about 15 minutes.  

4. While saffron steeps, prepare the artichokes. Cut off the upper two-thirds of 
the leaves and the stem. Pare away the remaining tough outer leaves. Scrape out 
the choke fibers and cut the hearts into quarters (or eighths, if large).  Set 
aside. 

5. Add the saffron-infused liquid back to the stock. Taste; the stock should be 
well seasoned, so add more salt if necessary. Remove from the heat until ready 
to add to the rice. 

6. Set a 14-inch paella pan over medium-high heat and add the olive oil. When the 
oil is hot, add the chicken and the head of garlic; sauté until the chicken is 
golden, 10 to 15 minutes. Turn the heat down as needed to avoid splattering.  

7. Transfer the partially cooked chicken to a platter. Keep the head of garlic in 
the pan. 

Ingredient Qty. 
Chicken Stock, low sodium 32 oz 
Saffron 8-10 threads (pinch) 
Kosher salt  to taste 
Olive oil ¼-1/2 cup 
Chicken thighs, skinless, halved, seasoned with salt and 
pepper 

4 each 

Garlic, whole bulb, tops and excess paper removed 1 ea 
Garlic, thinly sliced 4 cloves 
Red bell pepper, seeded, in 1 inch lengths 1 ea 
Artichokes, whole 3 ea 
Green beans, trimmed 16 ea 
Onion, yellow, coarsely grated 1 small 
Tomato, beefsteak, peeled and coarsely chopped 1 each 
Rice, medium grain 1 1/2 cups 
Rosemary 1 sprig 
Lemons, cut in wedges 2 ea, garnish 



8. Reduce the heat to medium low. In the same pan, sauté the red pepper slices 
slowly until limp, 20 to 25 minutes, adding more oil if necessary; do not over 
caramelize them. When the pepper is done, transfer the pieces to a plate, cover 
with foil, and set aside.  

9. Slowly sauté the artichokes and green beans in the same pan, still on medium 
low, until the artichokes are golden and tender and the beans are soft and 
slightly wrinkled, 15 to 25 minutes.  

10. When the pepper pieces are cool enough to handle, peel off and discard the 
skin, if desired. When the artichokes and green beans are done, transfer them 
to the platter with the chicken. 

11. If there's more than 1 T of oil in the pan, pour out the excess. Increase the 
heat to medium and sauté the grated onion and sliced garlic until the onion is 
soft, about 5 minutes.  

12. Add the grated tomato. Season well with salt and sauté until the water from the 
tomato has cooked out and the mixture, called a sofrito, has darkened to a 
burgundy color and is a very thick purée, 5 to 10 minutes. (If you're not cooking 
the rice immediately, remove the pan from the heat.) 

13. Bring the stock back to a simmer and set the pan with the sofrito over your 
largest burner (or over two burners) on medium heat, noticing if the pan sits 
level. (If not, choose another burner or try to create a level surface.) When the 
sofrito is hot, add the rice, stirring until it's translucent, 1 to 2 minutes. 

14. Add the rice to the pan, and sauté for a minute or two until translucent. Spread 
out the rice (it should just blanket the bottom of the pan), distribute the green 
beans and artichokes evenly, and arrange the chicken in the pan. Increase the 
heat to medium high and pour in 3 cups of the simmering stock (reserving 1/2 
cup).  

15. As the stock comes to a boil, lay the peppers in the pan, starburst-like, and push 
the head of garlic to the center. Cook until the rice begins to appear above the 
liquid, 6 to 8 minutes, rotating the pan over one and two burners as necessary to 
distribute the heat to all areas. Add the sprig of rosemary and reduce the heat 
to medium low.  

16. Continue to simmer, rotating the pan as necessary, until the liquid has been 
absorbed and the rice is al dente, another 8 to 10 minutes. To check for 
doneness, taste a grain just below the top layer of rice—there should be a very 
tiny white dot in the center. If the liquid is absorbed but the rice is not done, 
add a bit more hot stock or water to the pan and cook a few minutes more.  

17. Cover the pan with foil and cook gently for another 2 minutes, which will help to 
ensure that the top layer of rice is evenly cooked. With the foil still in place, 
increase the heat to medium high and, turning the pan, cook until the bottom 
layer of rice starts to caramelize, creating the socarrat, 1 to 2 minutes. You 
may hear the rice crackling, which is fine, but if it starts burning, remove the 



pan from the heat immediately. To check for socarrat, peel back the foil and 
use a spoon to feel for a slight crust on the bottom of the pan. 

18. Remove the pan from the heat and let the paella rest, still covered, 5 to 10 
minutes.  

 
 


