
Ingredients:

COST
Approx. 88p
per portion
Serves 2

Method:

2 tbsps oil
1 onion
2 cloves of garlic
500ml chicken or vegetable stock
A scant ½ tsp turmeric powder
200g tinned chopped tomatoes
150g rice
½ tsp mixed dried herbs
70g fresh or frozen peas/green beans, cut into lengths
100g fresh or frozen cooked prawns

Feel free to add chopped peppers, seasonal vegetables, any meat or fish of your choice

Recipe courtesy of Jack Monroe
https://cookingonabootstrap.com/2015/02/21/sort-of-paella/

Heat the oil in a medium frying pan.  Peel and finely slice the
onion, peel and finely chop or crush the garlic, and put both into
the pan to soften for a few minutes on a medium heat.  Take
care not to brown them, as the slightly burnt taste will
permeate through the whole dish.
Meanwhile bring the chicken stock to a simmer in a separate
small saucepan and shake in the turmeric.
Add the chopped tomatoes and the rice to the frying pan with the
onion and garlic and stir.  Chop the thyme, add to the pan and
stir again briefly to combine.  Pour a cup of hot stock into the
pan, then stir well to stop the rice from sticking.
When the stock has been absorbed by the rice, add another cup.
Repeat until all the stock is used up, or the rice is soft.  Unlike
risotto, you do not need to stir paella constantly, but a little stir
every now and again is helpful to stop the rice from sticking to
the pan.
When the rice is almost cooked, add the frozen peas or beans
and the cooked prawns, stir and cook for 5 minutes until the
vegetables are tender and the prawns are warmed through.
Remove from the heat and leave to stand for a few minutes
before serving, to allow the flavours to settle.  Traditionally
you’d drizzle a little extra oil over the top, to serve and maybe a
pinch of salt.


