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½ large onion, finely chopped 
5 tbsp olive oil 
2 garlic cloves finely chopped 
3pc Chorizo diced 
1 cup canned tomatoes, peeled and chopped 
½ tsp. sugar 
1 tsp. sweet paprika 
Pinch of saffron threads 
4 cleaned small squid tubes. Sliced into 1/4-
inch rings, tentacles whole 
2 cups Arborio rice 
3 cups vegetable stock 
1 cup dry white wine 
12 jumbo shrimp peeled and deveined  
 
Steamed Mussels:  
½ lb Fresh mussels 
1 Tbsp. extra-virgin olive oil 
1 Tbsp. unsalted butter 
2 medium cloves garlic, finely chopped 
½ shallots, thinly sliced 
1 cup dry white wine 
¼ cup chopped fresh flat-leaf parsley 
 
Chive Aioli: 
1 cup fresh Chives 
1 garlic clove, crushed 
1 tsp. extra-virgin olive oil 
1 tsp. Dijon mustard 
¼ cup mayonnaise 
1/8 tsp. freshly ground black pepper 
 
Crispy fried shallots: 
2 shallots 
¼ cup  flour 
2 cups vegetable oil for frying 
 

1. Fry the onion in the oil in pan until soft, stirring often. Stir in the garlic, and 
diced chorizo before it begins to color, add the tomatoes. Add the sugar, salt to 
taste, pimento (paprika), and saffron, stir well, and cook until the tomatoes are 
reduced to a sauce and the oil is sizzling. Add the squid and cook, stirring, for 
a minute or so. Add the rice and stir well until all the grains are coated.  

 
2. Add the stock and wine to the saucepan. Pour over the rice, bring to a boil, 

and add salt to taste. 
 
3. Cook the rice over low heat for 18 to 20 minutes, moving the pan around 

without actually stirring the rice and rotating it so that the rice cooks evenly. 
When almost all the liquid is evaporated Lay the shrimp on top of the rice cover 
and check after 10 minutes, turn them if they are not completely pink. When the 
rice is done, turn off the heat and continue to cover with the lid until ready to 
serve. 

 
For the Mussels: 

4. Rinse the mussels well under cold water. Pick them over, pulling off any beards 
and discarding any mussels that are broken or gaping open. 

 
5. In a large pot with a lid, heat the oil and butter over medium heat. Add the 

garlic, shallots, and cook until fragrant and soft but not colored, around 3 
minutes. 

 
6. Add the mussels, wine, and half of the parsley. Increase the heat to high, and 

cover the pan. After 2 minutes, remove the lid and toss the mussels well with a 
large spoon. Cover the pot again and cook until the mussels have opened wide, 
another 3 to 4 minutes. Add the remaining parsley, give the mussels a final 
toss, and lastly serve the mussels among the paella rice. 

 
For the Chive Aioli: 

7. Place all ingredients in a bowl; mix until all the ingredients are incorporated. 
 
For the Shallots: 

8. Clean shallots and slice into very thin rings with a mandolin. Toss shallot rings 
in flour. Shake off all excess flour. 

 
9. Heat vegetable oil to moderate heat.  Shallow fry floured shallots in small 

amounts, being careful not to overcrowd the pan. Drain fried shallots well on 
paper towels. Sprinkle with salt. 

 
 
 
 
 

Seafood + Chorizo Paella with Crispy Shallots + Chive Aioli 

Serves 8 
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