
  

 
 

RECIPE OF THE MONTH 
Ana’s Spanish Paella 

 
1 pound large shrimp 
1 pound mussels 
1 dozen clams 
½ pound scallops 
2 teaspoons olive oil 
1 teaspoon salt 
1 pinch black pepper 
1 onion, minced 
1 red bell pepper, cut in strips 
2 cloves of garlic minced 
2 cups long-grain rice 
3 cups water 
2 packets, Zazon Goya (Coriander & Annatto) 
2 teaspoons, Goya Alcaparrado (olive, pimientos & capers) 
2 quart pot with lid 
 
Heat pot on stove top, adding olive oil, garlic, onions, salt, pepper, ½ of the red bell 
pepper strips, along with the alcaparrado, Zazon packets. Add the shrimp, mussels, clams 
and scallops. Add the water and rice, simmer uncovered, about 10 minutes, stirring once 
or twice to prevent rice from sticking to the pot. Cover and cook at low heat for 20 
minutes or until rice is fully cooked and all liquids have been absorbed. Remove from 
heat and let stand about 5 minutes before serving. Garnish the dish with the remaining red 
bell pepper strips and enjoy. 
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