SPANISH - VALENCIAN - MAIN - FAMILY-STYLE CENTERPIECE

Paella

Bomba rice, pimentén-bloomed sofrito, saffron, hot caldo, no stirring.
Eighteen minutes of discipline and the socarrat arrives — the

caramelized crust at the bottom of the pan that separates real paella
from every mixed rice dish pretending to be one.

Protein Seafood / Mixed / Vegetable (NEVER chicken per Pablo's palate)

Serves 4-6 from a 15-inch paellera - scales with pan size Difficulty Intermediate

Active 45 min (sofrito to socarrat, unbroken)

Total 60 min (45 min cook + 10 min rest + 5 min plating)

THE STORY

The Discipline Dish

Paella is not a mixed rice dish. It is a method. A specific technique for cooking rice in a wide,
shallow pan where every grain touches the heat source, absorbs the caldo, and develops the
socarrat — the caramelized crust at the bottom that separates real paella from every
approximation on a European cruise-ship buffet.

The rules are narrow. Bomba or Calasparra rice, nothing else. A thin, even layer of rice across
the pan — one or two grains deep, no mountains. Hot caldo poured in at full volume, then no
more liquid additions. High heat for the first five minutes to establish rapid absorption, then
medium for twelve to fifteen minutes of patient conversion, then a final two-minute high blast
for the socarrat. No stirring after the rice goes in — ever. Stirring releases surface starch and

turns paella into risotto, which is a fine dish but an entirely different one.



The discipline pays off in the sound. In the last two minutes, a properly heated paellera
produces a faint crackling from the bottom — the Maillard reaction of the rice against the pan.
The sound is what tells you the socarrat is forming. If it smells like toast, it is done. If it smells
like burn, you have gone too far. Pull it off the heat immediately, cover with a clean towel, and
rest five minutes. The steam redistributes, the rice finishes its gentle last conversion, and you
serve direct from the pan — family-style, with a spoon at the center and the crust fought over

by guests who know what they are doing.

AT A GLANCE

Specs

YIELD RICE HEAT DIFFICULTY

Serves 4-6 (15- Bomba or High - Medium Intermediate

inch pan) Calasparra ONLY - High 00000
(socarrat)

ACTIVE TIME REST TIME CARDINAL RULE CUISINE

45 min 5-10 min Do NOT stir after Valencian /

(continuous) covered rice Spanish

SERVES STYLE PAIRS WITH

Family-style Albarifo,

from pan Txakoli, Cava

UMAMI ADAPTATION

What Changed & Why

The Valencian classical paella includes rabbit, snails, green beans, butter beans, tomato. Pablo
does not cook chicken and does not use chickpeas in rice (noted April 10). The adaptation
honors the Valencian method exactly — same sofrito, same bloom, same no-stir rule, same
socarrat target — but applies it to a seafood or mixed Mediterranean base, with kamado as the

preferred heat source (cross-technique workflow filed) and sofrito pulled from the freezer



bank (UMAMI-5 #2). The @ tier specifies sashimi-grade seafood, calasparra over bomba for

the showcase version, and a caldo built from scratch using shrimp shells and kombu for

deeper umami.

CHANGE

SuB

TECH

ADD

ELEV

TECH

ORIGINAL

Chicken and rabbit
(Valencian classical)

Gas burner or

induction

Start from scratch

each time

Store-bought fish
stock

Fixed time recipes

UMAMI VERSION

Seafood or mixed
seafood+Ibérico (Pablo
palate)

Kamado direct heat,
medium-high 200-220
°C

Use 200 g sofrito from
freezer bank (UMAMI-5
#2)

Scratch caldo from

shrimp shells + kombu

(@)

Sound + smell + sight

instead of timer

WHY

No chicken per Pablo rule.
Seafood paella is the coastal
Valencian variant.

Radiant charcoal heat covers
pan more evenly than gas hot
spots. Subtle smoke dimension.

Cross-technique workflow filed.

Cuts 30 min of sofrito work. The
freezer sofrito is why this dish

goes from 90 min to 45 min.

Caldo IS the flavor. Store stock is
a ceiling. Scratch unlocks the

true paella ceiling.

Socarrat by sound (crackling),
rice doneness by smell, pan-
coverage by sight. Time is

secondary.



INGREDIENTS

What You Need

O Everyday

Th

e Base

- 200 g sofrito (from freezer bank — UMAMI-5 #2 — or make fresh in the paellera as first step)

- 1tsp pimentdn de la Vera dulce (or dulce + pinch picante for heat)

- Pinch of saffron threads (~1/4 tsp) — bloomed in 2 tbsp warm caldo

- 1.2 L hot fish stock or seafood stock — boxed is OK for @, scratch for @

- 320 g Bomba rice (80 g per person x 4) — Calasparra is the workable substitute

The Protein (Seafood Version)

- 8 large shrimp, head-on if possible (shells become stock, heads add richness)

- 8 mussels, scrubbed and debearded

- 8 clams, purged in salted water 30 min ahead

- Tcleaned squid, cut into 1cm rings

- Optional: 2 langoustines or 1/2 Ib monkfish chunks if availability allows

Finishing

1lemon, cut into wedges

Chopped flat-leaf parsley

- Maldon flaky salt

Alioli on the side (egg alioli from TM6, Sp 5 with oil streamed through lid — UMAMI-5 future)

Substitution Notes

- No Bomba? Calasparra DO is the acceptable substitute (same starch structure). Do NOT use

arborio, basmati, or jasmine — wrong starch profile, will turn mushy.

- No paellera? Widest shallow pan you have. The width matters — deep pans produce thick rice

layer that steams instead of socarrats. 15-inch cast iron pizza pan works.

- No saffron? Leave it out rather than substitute. Turmeric is not saffron. A yellow paella without

saffron flavor is better than a yellow paella with fake saffron flavor.

- Shellfish allergy? Go vegetarian: add artichokes + green beans + white beans + piquillo

peppers. Omit all seafood. Use vegetable stock. Surprisingly Valencian — classical paella has
multiple vegetable-forward variants.



r

‘ No Limits

The Base — Premium Tier

- 200 g sofrito (UMAMI-5 #2 freezer bank — verify pimentén bloom v)

- 1tsp Pimentén de la Vera dulce DOP (Pablo needs upgrade from McCormick)

- 1/4 tsp Spanish saffron DO (La Mancha origin) — bloomed in warm caldo

- 1.2 L scratch caldo (see O card — shrimp shells + kombu + aromatics)

- 320 g Calasparra rice (DO) — the showcase rice, better than Bomba for seafood paella

- 1tbsp Nora paste (made from Pablo's pantry dried fioras per April 10 — see @ card)

The Protein — Premium Seafood

- 4 carabineros (Spanish deep-red prawns) from Regalis Foods OR premium Mediterranean red

shrimp

- 8 Honolulu Fish Co head-on shrimp (Pablo supplier v)

- 1lb PEI mussels (meatier, sweeter than farmed green-lip)

- 11lb Manila or littleneck clams, purged

- 1small cleaned cuttlefish (rings + tentacles, sweeter than squid)

- Optional: 1 lobster tail halved lengthwise, added in last 8 min (echoes Lobster Rice Night 3 of

Smokies arc)

Finishing — Full Spanish

- Torganic lemon, wedges

- Chopped flat-leaf parsley, finely

- Maldon flaky salt (Pablo v)

- Egg alioli (fresh, TM6) — on the side, in small ceramic bowl

- Crusty sourdough (UMAMI-10 #1) for sopping

Equipment — Full Kamado Setup

15-inch paellera (essential for the ratio — too small = thick rice, too large = burnt)

- Kamado grill with the paellera fitting on the main grate (Pablo's kamado v')

- Long-handle wooden spoon (for sofrito phase only — NEVER use after rice added)
- Timer — 2 settings: 5 min high, 12 min medium

- Clean kitchen towel or newspaper for rest-covering

- Ladle for caldo

- Heatproof gloves for moving hot paellera




EQUIPMENT

Your Kit

Paellera (wide shallow pan) — 15-inch for 4 servings

Kamado grill OR wide gas burner (all elements engaged under the pan)
Long wooden spoon (sofrito phase only)

Ladle for caldo

Fine-mesh strainer (if straining scratch caldo)

Small saucepan for blooming saffron + warming caldo

Clean kitchen towel for rest phase

Serving spoon (direct from pan to plate)

O 00000 gagd

Heatproof gloves

MISE EN PLACE

Before You Start

Paellera cleaned and dried, ready at the cooking station

Sofrito portion thawed (if from freezer bank) or prepped fresh

All proteins cleaned, purged, and staged separately (shrimp, mussels, clams, squid)
Saffron blooming in 2 tbsp warm caldo — set aside

Caldo heating in a saucepan, held near simmer — must be HOT when added
Pimenton measured in a small dish for toasting

Rice pre-weighed in a bowl, ready to sprinkle evenly

Lemon wedged, parsley chopped, Maldon at hand for finish

O 00000 o0ogao

Kamado lit and stable at 200-220 °C OR gas burner lit at high



O

MAKE

Timer set with 5 min and 12 min alarms

-AHEAD

Timeline

T-30 min — Setup
Light kamado (if using). Stage all mise. Warm caldo to just-simmering. Bloom saffron in 2 tbsp
warm caldo.

T-5 min — Sofrito refresh
Paellera on heat. Add EVOQO, add sofrito portion, warm through 3—4 min. If making fresh: full
sofrito method (25 min) before proceeding.

T-2 min — Protein sear
Push sofrito to side. Sear shrimp and squid briefly (90 sec) — pull them out to a plate. They will
return at the end.

T-1 min — Pimentoén + saffron

Fold pimentén into sofrito. Toast 30 sec. Add bloomed saffron + soaking liquid. Fold in.

T+0:00 — Caldo in
Pour hot caldo all at once. Bring to a strong boil. TASTE AND SEASON NOW — the rice absorbs
this flavor.

T+2 min — Rice
Sprinkle rice evenly across pan in a cross or line pattern. Shake pan to distribute. DO NOT STIR.
Set 5-min timer.

T+5 min — Reduce heat
Drop heat to medium. Set 12-min timer. Arrange mussels and clams hinge-up around the pan.
Press shrimp and squid back in.

T+17 min — Listen + smell

Rice should look swollen. Broth nearly absorbed. Smell for a toasted aroma beginning. Faint
crackling sound from pan bottom = socarrat forming.

T+17:30 — High heat socarrat
Increase to high heat 2—3 min. Listen closely. Toasty = correct. Burnt smell = pull NOW.



T+20 min — Pull + rest

Off heat. Cover with clean towel. Rest 5 min undisturbed — the steam redistributes.

T+25 min — Serve

Uncover. Scatter parsley. Lemon wedges around the rim. Maldon. Serve direct from paellera with
a large spoon. Guests fight for the socarrat.



METHOD

The Cook

1.

° Setup — The Discipline Starts Before the Fire

Light the kamado 20 minutes before you want to start cooking. Target grate temp 200-220
degrees C. All vents open. OR: set up the widest gas burner with all elements under the

paellera.

. Place the paellera on the heat and let it come up to temperature while you stage mise. A cold

paellera takes 10 minutes of dead time to warm; a pre-warmed one is ready to cook when you

are.

. Bloom the saffron. In a small bowl, combine 1/4 tsp saffron threads with 2 tablespoons of warm

caldo. Let it steep 10 minutes — the liquid turns deep yellow-orange. This is where the saffron's
flavor and color live. Adding raw saffron to the pan leaves most of the flavor locked in the
threads.

. Heat the full caldo (1.2 liters) in a saucepan to just below a simmer. Keep it hot. The most

common paella failure is adding cold stock to the pan — this drops the pan temperature,

extends the cook time, and produces mushy rice.

. Stage all proteins on separate plates. Arrange clams hinge-up (they open more evenly).

Shrimp, squid, mussels ready to go.

6. Weigh the rice in a bowl so you can sprinkle it one-handed when the caldo is boiling. 80 grams

per person. For four servings, 320 grams. Do not approximate.

s WHY THIS WORKS

Paella is a high-concentration cook — there is no time during the 18 minute rice phase to
improvise or prep. Everything must be ready before the caldo hits the pan. This is why
professional paella cooks set their mise en place with obsessive precision. The saffron bloom
works because the flavor compounds (picrocrocin and safranal) are water-soluble but diffuse
slowly from intact threads. Hot liquid accelerates the extraction. The result: a caldo already
flavored with saffron rather than scattered threads floating on top. Reference: Grains Starches and
Legumes chapter 2, Paella Master Method.



a Build the Flavor Base in the Pan

1. Add 3 tbsp EVOO to the hot paellera. Swirl to coat.

2. Add 200 grams of sofrito (from the UMAMI-5 freezer bank, thawed). Warm through for 3-4
minutes, stirring with the wooden spoon to bring the oil-separated sofrito back to a unified
base. If making sofrito fresh: this step becomes 25 minutes of classical sofrito cooking before

proceeding — most paella failure modes start with a shortcut here.

3. Push the sofrito to one half of the paellera. In the cleared space, sear shrimp and squid briefly
— 90 seconds total, mostly on the shell side. Pull them out to a plate. The fond they leave in
the pan adds depth. They will return in the last 10 minutes.

4. Bring sofrito back to the center. Add 1 teaspoon pimentdn de la Vera dulce. Fold it into the
sofrito and toast for 30 seconds — just enough to bloom the capsanthin pigment and aromatic
compounds in the fat. Do not go past 45 seconds here; burnt pimentén is bitter.

5. Add the saffron with its soaking liquid. Fold in. The base is now brick-orange, smoky, perfumed.
This is the flavor foundation of the entire paella.

« WHY THIS WORKS

The sequence matters because each element unlocks the next. Sofrito provides the caramelized-
onion-tomato umami base. Searing the proteins in the same pan builds a fond layer that the rice
will eventually absorb. Pimentén blooming in hot fat extracts fat-soluble pigments and aromatics.
The saffron soak transfers water-soluble pigments and aromatics. By the time the caldo hits the
pan, the sofrito-pimenton-saffron base is already complete — the rice only needs to absorb.
Reference: Grains Starches and Legumes chapter 2 Paella Master Method; Sauces and
Condiments chapter 4 Sofrito.




€) The Caldo and The Rice — The No-Stir Discipline

1.

Pour in the hot caldo all at once. The pan should come to a strong boil within 60 seconds. Let it
boil 2 full minutes.

. TASTE THE CALDO NOW. This is the most important moment in the cook. The rice will absorb

whatever this caldo tastes like, nothing more, nothing less. If it is under-seasoned: add salt until
it tastes seasoned but not salty. If it is under-intense: add more pimentén, a squeeze of lemon,

a pinch of saffron. Fix it here. There is no second chance.

. Sprinkle the rice across the pan in a cross or line pattern — this helps distribute evenly. Shake

the pan gently to settle the rice into a thin layer. Every grain should be submerged under the
caldo.

. FROM THIS MOMENT: do not stir the rice. Not a single time. Not to redistribute, not to check

the bottom, not to feel busy. Stirring releases starch from the grain surfaces and turns paella
into a sticky mess resembling risotto. Paella is not risotto. Each grain should remain individual,
flavored throughout, firm at the core.

. High heat for 5 minutes. The top of the caldo reduces visibly during this phase. The rice begins

swelling. Resist the urge to touch it.

. At 5 minutes, reduce to medium heat. Arrange the mussels and clams around the pan with

their hinges up. Press the shrimp and squid back into the rice layer. Do not stir — just place.

7. Medium heat for 12 more minutes. The liquid continues to absorb. The rice fully swells. The

proteins cook in the steam. By the end of this phase, nearly all visible liquid has absorbed; the
surface looks damp but not wet.

s WHY THIS WORKS

Bomba and Calasparra rice are structurally unique. Their granules expand lengthwise (getting
longer) rather than just swelling outward. This means they absorb roughly 3 times their volume in
liquid while maintaining individual grain integrity. The caldo soaks in without the grains falling
apart. The no-stir rule preserves this integrity by not mechanically damaging the grain surfaces.
Meanwhile the bottom layer of rice reaches the pan metal directly and begins the socarrat
conversion — Maillard reaction of rice surface starch plus caramelized sofrito proteins against the
200 degree C pan. This is the signature of real paella. Reference: Grains Starches and Legumes
chapter 1 Starch Science, chapter 2 Paella Master Method.



° Socarrat — The Signature Moment

1. At 17 minutes from the rice going in, increase heat back to high.

2. Listen. You should hear faint crackling from the bottom of the pan. That sound is the socarrat

forming — rice caramelizing against the hot metal.

3. Smell. A toasted aroma should rise from the pan. This is correct. It is the same Maillard smell as
good bread crust.

4. The window is narrow: 2 minutes, maybe 3. Past that, the crackling shifts to the smell of
burning, which is the socarrat gone too far. Pull immediately when you first catch that smell-
shift.

5. Remove from heat. Cover the paellera with a clean kitchen towel or newspaper. Do not peek.
Do not stir. Do not disturb.

6. Rest 5-10 minutes. The residual steam redistributes moisture through the rice, the proteins

finish gently, and the socarrat sets firmly against the pan bottom.

s WHY THIS WORKS

Socarrat is the Maillard reaction applied to rice. The bottom layer of cooked rice is in direct
contact with pan metal at 180—200 degrees C (the caldo's boiling point insulated the rice from
burning earlier; now with caldo gone, the rice surface reaches pan-metal temperature directly).
Residual sugars, proteins, and starches caramelize in roughly 90-180 seconds. The rest phase sets
the reaction — the socarrat hardens slightly and releases from the pan. When you serve, the
bottom crust comes up in sheets if done correctly. This is the part every Spanish guest will fight
for. Reference: Grains Starches and Legumes chapter 2 The Socarrat; Food Science Core chapter 4

Maillard Reaction.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

Kamado light + temp 20 min ahead Grate at 200-220 °C

Saffron bloom 10 min passive Liquid deep yellow-orange

Caldo warming 10 min in saucepan Just below simmer, HOT when added

Sofrito + sear proteins 4-5 min Sofrito glossy, shrimp seared 90 sec



STEP TIME CUE

Pimentén bloom 30 sec Fragrant, brick-orange — not burnt

Caldo in + boil 2 min Strong rolling boil, seasoned to taste

Rice sprinkle + shake 30 sec Even layer, submerged, do NOT stir after

High heat phase 5 min Surface liquid visibly reducing

Medium heat phase 12 min Rice swollen, liquid mostly absorbed

Socarrat phase 2-3 min high Crackling sound, toasted smell

Rest covered 5-10 min Steam redistributes, socarrat sets

Serve direct from pan Immediately Scatter parsley + lemon + Maldon
TROUBLESHOOTING

Emergency Protocols

& RICE IS MUSHY / SOUPY AT FINAL SOCARRAT TIME

Too much caldo or caldo was not hot enough at start. Turn heat to high. Cook uncovered, no
stirring, for an extra 3—5 minutes. Some of the excess liquid evaporates. Do not add rice to
absorb — too late.

8 RICE IS CRUNCHY / UNDERCOOKED AT FINAL TIME
Not enough caldo or heat dropped too fast. Add 100 ml hot caldo from the holding pot. Cover
pan with foil (the one and only time you may cover before rest). Low heat 3 minutes. Uncover,

proceed to socarrat.

£ NO SOCARRAT FORMING — PAN BOTTOM STILL WET

Heat was too low in medium phase. Increase to high for 3—4 minutes instead of 2-3. Listen for
crackling. If still no sound after 4 minutes, the pan bottom had residual moisture that wicked out
slowly — accept a weaker socarrat and rest. Next time, preheat the paellera longer.




SOCARRAT BURNED — ACRID SMELL

Past the narrow window. Pull from heat IMMEDIATELY. Do not try to save the bottom — the bitter
compounds are already in. Serve the top rice and edges; the center and bottom go in the bin.
Next time pull at first sign of smell-shift from toasted to burnt.

MUSSELS OR CLAMS DID NOT OPEN

They were dead before cooking. Discard any unopened shellfish — do not force them open.

Next time: test shellfish before purging by tapping — live ones close, dead ones stay open.

£ PAN TOO SMALL / RICE PILED THICK

No fix mid-cook. Accept that the rice at the bottom will cook differently than the top. Rotate
the pan on the heat source to even things slightly. Next time: use a wider pan. The rice should
be 1-2 grains deep, not 4-5.

STIRRED BY MISTAKE

The paella is now trending toward risotto texture. Not ruined but different. Do not stir again.
Reduce heat slightly and let the uncovered evaporation carry you through. Rest as usual. Serve.
Guests who do not know paella will not notice.

HOSTING A GUEST WITH SHELLFISH ALLERGY

Run a parallel small-batch vegetable paella in a second pan if you have one: artichokes, green
beans, piquillo peppers, white beans. Same sofrito + saffron base. Label. Pablo does not need to
break the dinner party pattern for one allergic guest. Or: make the whole paella vegetable-
forward if two or more guests have the allergy.



DEEP DIVES

Technique Notes

) Universal: The Hot Caldo Mandate

PAELLA FUNDAMENTALS - UNIVERSAL

The key common paella failure is adding cold stock to the pan. Cold stock drops the pan
temperature, extends the cook time, disrupts the absorption rhythm, and produces mushy
rice. The caldo must be at a near-simmer when it hits the paellera. This requires a second
burner or saucepan running in parallel during sofrito phase. The rule is non-negotiable. A
paella with cold stock is a paella that has already failed, no matter what happens in the next
18 minutes. Always heat the caldo to 95 degrees C plus before adding. Reference: Grains

Starches and Legumes chapter 2 Paella Master Method.

) Universal: The Taste and Season Window
FLAVOR ARCHITECTURE - UNIVERSAL

After the caldo boils in the pan for two minutes and before the rice goes in, there is a single
narrow window to taste and season the liquid. This is the most important tasting moment in
the entire cook. The rice will absorb whatever the caldo tastes like — nothing more, nothing
less. If it tastes under-seasoned now, the paella will taste under-seasoned after 18 minutes of
cooking. If it tastes thin, the paella will taste thin. If it tastes great, the paella will taste great.
Fix it here by adding salt, pimenton, saffron, or a squeeze of lemon — whatever it needs. Once
the rice is in, there is no second chance. Reference: Sensory Calibration chapter 2 Tasting
Broths.

) Universal: Listen for the Socarrat
SENSORY CUES - PAELLA-SPECIFIC - UNIVERSAL

Socarrat formation has an audible signal: a faint crackling from the bottom of the pan during
the last high-heat phase. Sound like quiet popcorn or distant rain. This is the Maillard reaction
of rice surface starch against 200 degree C metal. When you hear it, you have 90 to 180
seconds before it shifts to burnt territory. Pull from heat the moment the smell changes from
toasted to acrid. The sound window is narrower than any timer — trust your ears and nose
over the clock. Reference: Sensory Calibration chapter 4 Listening to the Pan; Grains Starches

and Legumes chapter 2 The Socarrat.



@ No Limits: Scratch Caldo from Shrimp Shells and Kombu

STOCK - UMAMI ARCHITECTURE - EXTENDS CALDO

Boxed fish stock is a ceiling. Scratch caldo unlocks the true paella. Method: reserve shrimp
shells and heads (from the @ Honolulu head-on shrimp). In a saucepan, saute shells in 1tbsp
EVOO over medium heat 5 minutes until deep pink and aromatic. Add 1 strip kombu (10
grams), 1 small onion halved, 1 bay leaf, a few black peppercorns. Cover with 1.5 liters water.
Simmer gently 30 minutes, covered. Strain through fine mesh, discard solids. Use the resulting
caldo in the paella. The umami synergy between shrimp glutamate, kombu glutamate, and
inosinate from the shrimp produces a caldo with 7 to 8 times the perceived umami of a
simple shrimp stock. This is the Spanish-Japanese umami bridge applied to caldo. Cost: 30
extra minutes on prep day. Reward: a paella that tastes of the sea itself. Reference: Sauces

and Condiments chapter 5 Umami Synergy; Grains Starches and Legumes chapter 2.

@ No Limits: Kamado as Paella Heat Source
FIRE - CROSS-TECHNIQUE - EXTENDS HEAT SOURCE

The kamado is an exceptional paella heat source — arguably better than a gas burner. Set up
for direct heat at 200 to 220 degrees C with lump charcoal, no deflector plate. Place the
paellera directly on the main grate. The radiant heat from the charcoal covers the full pan
bottom evenly, producing more uniform socarrat than gas (which has hot spots). The slight
smokiness that accumulates during the 18 minute cook adds a subtle dimension that no
indoor paella can match. For the last high-heat socarrat phase, open the vents fully to boost
heat. The coals respond faster than a gas ring. Pablo's kamado plus pre-made sofrito plus this
cross-technique workflow equals a paella in 45 minutes total, including setup. This is the
cross-technique workflow filed in Cross-Technique Workflows chapter 2. Reference: Cross-

Technique Workflows chapter 2; Kamado Mastery chapter 6.



@ No Limits: The Valencia Nora Paste
GRANDMOTHER TECHNIQUE - VALENCIAN SIGNATURE - REFINES SOFRITO

Pablo has dried foras in his pantry (noted April 10). The real Valencia technique for paella
sofrito includes scraping the soft flesh of rehydrated fioras into the base. Soak 3 fioras in hot
water 30 minutes. Tear them open, pull seeds and stem. Scrape the soft inner flesh away from
the skin with the back of a spoon — yields 1to 2 tablespoons of intensely concentrated
pepper paste from 3 peppers. Discard skins. Save the soaking water as part of the caldo. Fold
the paste into the sofrito after the tomato phase and before the pimenton. This adds a
sweet-smoky fruit dimension that pimenton alone cannot provide. Most paellas outside Spain
do not include this step — it is grandmother knowledge. Reference: Sauces and Condiments

chapter 4; memory note April 10 2026 Valencia Nora Paste Technique.

PAIRING

What to Drink

* Wine — Everyday
Albarifio (Rias Baixas, Galicia)
The classic paella pairing. High acid matches the seafood and saffron. Mineral, saline

character parallels the coastal paella. $15-25 bottles widely available; unbeatable value for

this pairing.

* Wine — No Limits
Txakoli (Basque, slightly spritzy) or Rias Baixas Albarifio Reserva
Txakoli's faint spritz refreshes the palate between rich saffron-saturated bites. Poured from

height in Basque tradition. Albarino Reserva (rare but available) brings aged complexity to a
sea-forward dish. Either works — choose by cultural context.



“¢, Cava
Cava Gran Reserva (aged 30+ months on lees)
Dry Spanish sparkling wine with the same Macabeo-Xarel-lo-Parellada grape base used in

classical Catalan cooking. Bubbles cut rich seafood fats. Aged lees contact adds depth that

matches the paella's complexity. Serve chilled in a tulip glass.

m Casual Alternative
Spanish Estrella Damm Inedit (beer designed for tasting menus)
Inedit was developed by a famous modernist Spanish chef to drink with high-end Spanish

cuisine. Hoppy wheat-forward style that pairs with seafood and saffron better than most

beers. Serve chilled in a white-wine glass. Found at specialty liquor stores or online.

CONTEXT

Menu Ideas

As Main Course (dinner for 4-6)

Start with something light and acidic to wake the palate — swordfish ceviche (UMAMI-2 #1)
or a simple green salad with sherry vinaigrette. Paella as the centerpiece, served family-style
from the pan. No side — the paella IS the complete dish. Follow with fresh fruit or a light
dessert. Do not add a heavy second course after paella.

As Event Centerpiece (outdoor, 8-12)

Scale to a 20-inch paellera and 800 g rice. Cook on the kamado with guests watching the
process — the socarrat moment becomes the event's dramatic beat. Pair with tapas grazing
before (pan con tomate, Manchego, jamén from UMAMI-6 pattern) and a sliced sourdough
board (UMAMI-10 #1). Paella hits the table at peak moment. Cava pours with it.



Pablo-Specific Integration

Uses sofrito from UMAMI-5 #2 freezer bank (cuts 30 min from cook). Kamado as heat source
(UMAMI-6 cross-technique). Saffron + pimentén + scratch caldo unlock premium tier.
Sourdough (UMAMI-10 #1) for sopping at the table. Alioli on the side (TM6 version, UMAMI-5
future filing). Six already-shipped recipes converge into one plate.

Cultural Note

Paella is the plate that defines Spanish hosting culture outside of Spain. Every non-Spanish
guest has an imagined paella in their head — usually wrong (yellow rice with random shellfish
on top). Serving a real paella with socarrat, with no chicken (per Pablo's rule), with a wide-pan
thin-rice-layer discipline, is a cultural correction as much as a meal. Guests notice. Plan
accordingly.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: ____ - Rating: __ / 5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

¢ UMAMI Stop following recipes. Start understanding food.



