
Easy Chicken and Prawn Paella 
 
Notes 
 
This is a great easy to cook meal for 4 or more cooked in a paella pan, shallow casserole 
or frying pan ideally about 12 inches / 30 cm across 
 
Ingredients 
200g Paella Rice or use easy cook rice if none available  
150g Chicken – approx. 1 large chicken breast or pack of chicken strips  
1 
pack/200g 

 frozen uncooked tiger prawns 

1 medium onion, chopped 
1 stock cube fish or chicken, dissolved in 500ml of hot water 
1 glass white wine (optional) 
 Paella seasoning or saffron strands to colour rice 
1tbsp olive oil 
1 1 garlic cloves crushed 
 Parsley 
1 pack 1 pack of boil in the bag mussels (optional) 
  
Method 
Put the frying pan on the hob at medium heat. Add the chicken, onions, garlic and fry for 
2-3 minutes then add the rice and stir for a further 2 minutes. 
Now dissolve the stock cube in 500ml of hot water, pour in the pan and stir. 
Add a teaspoon of the paella seasoning or saffron strands to colour the rice and simmer 
on a medium to low heat for about 30 minutes until the rice is fluffy adding extra water if 
needed but avoid stirring if you like a slightly crispy base. 
As the rice is nearly ready drop in the prawns, stir into the rice and allow to cook through. 
Cook the boil in the bag mussels and add to the paella before serving 
 
Extra thoughts 
Traditional paella seasoning, which you can buy in some supermarkets and when in Spain, 
contains tartrazine (yellow dye), salt and corn starch. 
You can use fresh mussels if you prefer, either add to the paella towards the end of 
cooking and make sure you remove any that don’t open; or cook separately and add 
For a different flavour fry the prawns in butter/oil and garlic in a separate frying pan and 
put on top when you serve 
Other meats and/or sea food can be used as alternatives, not necessarily traditional 
Spanish but make a good supper. Chorizo gives a nice smoky flavour. 

 


