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Authentic Paella Catering Ltd - Ethos and Recipes 

There will be many debates over what is the true Paella 

όǇǊƻƴƻǳƴŎŜŘ άǇŀϥŜȅŀέύ recipe, mainly because every Spanish 

family will have their own favourite and who are we to 

disagree.  In recognition of this and the fact that tastes vary, 

we offer a choice of recipes, all of which are authentic, 

traditional and above all else 

delicious. 

We concentrate on the 

authenticity, quality and taste of 

the end product to give you and your guests the best possible Paella 

experience, regardless of what is considered to be the best Paella 

recipe. 

Paella is cooked throughout Spain and all over the world but it 

originates from The East of 

Spain around Valencia.  It 

started as a convenient outdoor 

meal, cooked in the fields using 

local ingredients, over an open 

fire in large flat pans (Paelleras). 

The region of Valencia has an abundant supply of fresh water, 

produce and livestock including seafood, rabbit, chicken, pork 

and all manner of fresh vegetables.  You can understand why 

there are so many possible combinations to this lovely dish. 

We approach any event with highly organised yet relaxed 

and laid back attitude so you can feel free to enjoy yourself 

without unnecessary formality.  

There are some fundamental ingredients and processes, 

however, that make up an authentic Paella:
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The cooking method 

A true Paella needs to be cooked in a large pan (with a slightly 

rounded bottom) with an even heat distribution beneath it.  

There are a variety of pan sizes, small (20cm) to gigantic (over 2m 

in diameter) and finishes and they are usually made from iron or 

spun steel. 

A charcoal fire or ring burner is ideal for cooking in a traditional 

Paella (pan).  The size of the pan is dictated by the number of 

servings but the crucial point is that the large round pan allows you 

to add many different ingredients and simmer the liquid to create a 

tasty stock.  The pan also allows for an even spread of rice which is not 

too deep allowing you to cook the rice for full absorption but without 

it burning or going mushy. 

The Rice: 

The region of Valencia boasts extensive rice fields which produce highly 

absorbent short grain rice like la Campana  and the highly prized Bomba 

rice.  These are short grained rice varieties that exhibit very high 

absorbance of liquid and which, when 

cooked properly, lead to a fluffy, 

separate grain, almost al dente rice 

mixture that characterises authentic 

Paella.  Bomba rice is the most 

absorbent rice and will absorb over 3 

times its own mass in liquid (stock) 

which is fabulous for the transference 

of the flavours from all the ingredients.   We use La Campana or 

Bomba rice depending on the type of event. 

The Sofrito 

Sofrito is a widely used term in Latin cooking and many dishes are 

based around a sofrito sauce.  However for Paella, the άSofritoέ ƛǎ ǘƘŜ {ǇŀƴƛǎƘ ǘŜǊƳ ŦƻǊ ǘƘŜ ƘƛƎƘƭȅ 

ŦƭŀǾƻǳǊŜŘ έōŀǎŜέ ǿƘƛŎƘ ƛǎ ŎǊŜŀǘŜŘ ƛƴ ǘƘŜ Ǉŀƴ ŀƴŘ ǿƘƛŎƘ Ŏƻƴsists of aromatic ingredients such as 

tomato, onion parsley and garlic.  This base is reduced until thickened and 

then it will impart a lovely taste 

and aroma to the rest of the dish, 

particularly the stock.  We use the 

freshest ingredients possible and 

a generous dose of seasoning for 

this element and, to achieve the 

right balance of flavour, we 

never hurry the process of reduction.  
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The Stock 

The stock must be rich in the flavours of the ingredients and this 

is achieved by adopting a nothing goes to waste approach.  We 

use carcasses, juices and gentle simmering to transfer as much of 

the ingredient taste in to the stock, we also pre-prepare a stock 

base to make it possible to 

deliver consistent flavours over, 

multiple servings where 

necessary.  We add a blend of spices including salt, Saffron, Garlic, 

Bay, Pepper and Paprika.  The stock is key, it is what will flavour 

the rice after all. 

The Socarrat 

Strangely enough it is quite acceptable, desirable in fact, in a 

traditional Paella to άovercookέ part of the Paella.  Quite simply a great Paella has a layer at the 

bottom where the rice caramelises slightly and this creates a harder crust which is full of flavour and 

also imparts a smoky taste to the surrounding rice.  At the end of the cooking process we turn up the 

heat slightly to make the lower level of rice crackle and this creates the 

ultra tasty crust at the bottom.  In Spanish Paella circles the Socarrat is 

always a prized part of the serving.  

Finally - Passion 

Paella is an absolute institution in Spain and, worldwide is a great 

alternative to the ubiquitous Barbeque.  With the right equipment and a 

guiding hand most of us can cook Paella, but to cook great Paella you 

need to care about it and we cook it with passion. 

 

 

 

 

  


