Paella de Culley

Paella de Cullera is a local dish of our city, it is made with 0 KM
products or with products from the sea and fields of Cullera. It
was created by the prestigious chef Salvador Gascon and it is
served in many authorised restaurants. It is undoubtedly the
most representative dish of the local cuisine and it stands out for
its sea flavour and the quality of its ingredients.
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RESTAURANTS

ALMADE MAR
+34 961116 899 - Avenida del Puerto, 2

ASADOR PALACIOS
+34 961 116 888 - Madrid, 4

BENAVENT
+34 961 746 001 - Marqués Romana, 1

CAPEPA
+34 961 730 086 - Cabanal, 7

CASA NOSTRA PEQUE
+34 961 720 152 - Delriu, 2

CASARAMON
+34 961 722 066 - Caminas, 22

CASA ROCHER
+34 961 760 173 - Ctra. Nazaret-Oliva, 18

CASA SALVADOR
+34 961720 136 - LEstany Culleras/n

SOCIAL CLUB BAHIA-PARK

+34 669 787 061 - Ctra. Faro, s/n
D'OR

+34 961 722 553 - Ctra. Faro, s/n

ELBLANCO
+34 696 474 363 - Avenida del Dosel

ELDORADO
+34 961 724 910 - El Dorado (Brosquil)

EL RINCON DEL FARO
+34 961 724 563 - Ciudades Unidas, 1

FLORAZAR .
+34 961723126 - Aguilas/n

HOTEL CULLERA HOLIDAY
+34 961 731 555 - Avenida del Racé, 27

HOTEL SANTAMARTA
+34 961 738 029 - Avenida del Racé, 52

HOTEL SICANIA
+34 961 720 143 - Joanot Martorell, 14

LALEGRE
+34 961 061 946 - Poeta Miguel Hemandez, 5

LILLA
+34 961720 843 - Lavinyeta, 3 - Urb. Lilla

LAMAR SALA
+34 961 746 380 - Avenida del Dosel, 49

LOS OLIVOS
+34 961 748 930 - Joaquin Rodrigo Vidre, 11

RESTAURANT CLUB DE TENNIS
+34 673 194 275 - Ctra. Nazaret-Oliva

RICARDO
+34 961 721 178 - Avenida Alicante, 2

VORAMAR
+34 622 631 973 - Isla de los Pensamientos, 4

LAGOLETA
+34 961 738 899 - Avenida Castellon, 16

ELTOFOL
+34 676 238 188 - La Farola, 25

FEDE
+34 961 760 826 - Ctra. Nazaret-Oliva, 16

OLALATERRAZA
+34 960 046 378 / 651680234 -LopedeVega, 4
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Senyonel Rice

Ingredi for 4 peopl

500 gr. of rice “Seforial” of Cullera. Albufera variety.
- 8 prawns, 8 lobster, 8 crayfish
» 500 gr. monkfish

240 gr. cuttlefish

%2 grated tomato

125 cc olive oil

Herring

. Salt

« Sweet paprika

4 threads of saffron.

Peel the shellfish, heads and shells, and keep them aside. Clean the monkfish and remove
the fillets. We will make a stock with the herring, the monkfish head and the shellfish heads.
Put the oilin a paella and sauté the shellfish lightly, keep it for later, add the cuttlefish and the
monkfish in cubes. When it is sautéd, we will add the tomato, paprika and rice. Stir it and add
the stock. Add the saffron and turn the heat to the maximum for 10 minutes. Add salt if
necessary, lower the heat and add the peeled shellfish. Cook it for 8 more minutes, then
remove the paella from the heat and let it settle for a couple of minutes.

Reack Rice

Ingredi for 4 peopl
« 500 gr. of rice “Sefiorial” of Cullera.
Albufera variety.

» 8 prawns, 8 lobster, 8 crayfish
500 gr. monkfish

240 gr. cuttlefish

%2 grated tomato

125 cc olive oil

» Herring

+ Salt

Sweet paprika

4 threads of saffron

« Cuttlefish ink

Peel the shellfish, heads and shells, and save them for later. Clean the monkfish and
remove the fillets. We will make a stock with the herring, the monkfish head, the shellfish
heads and the cuttlefish ink. Put the oilin a paella and sauteé the shellfish lightly, remove
it, add the cuttlefish and the monkfish in cubes. When it is sautéd, we will add the
tomato, paprika and rice. Stir it and add the stock. Add the saffron and turn the heat up
to the maximum for 10 minutes. Add salt if necessary, lower the heat and add the peeled
shellfish. Cook it for 8 more minutes, then take the paella away from the heat and let it
settle for a couple of minutes.

Fideun

Ingredients for 4 people:

750 gr. of herring

100 gr. of monkfish chopped in cubes
1 bone of grouper

4 lobsters

8 prawns

400 gr. of cuttlefish

2 ripe tomatoes peeled and chopped
250 gr. of onion

2 cloves of garlic

1 cup of olive oil

Sweet paprika, 2 bay leaves, saffron and salt
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Afish broth is prepared with the herring (mantis shrimp, crabs, small monkfish) and a bone
of grouper. Add the bay leaves and the whole onion to the broth. Put the olive oil in the
paella and sauté the monkfish, the crayfish, the prawns and the lobsters. Keep it for later.
Sauté the garlic, the cuttlefish chopped in cubes and the grated tomato. Then, add the
noodles and stir with the oil to mix everything. Add the broth (2 parts of broth every 1 part of
noodles), the sweet paprika and the saffron. Before the noodles are cooked, decorate with
the crayfish, prawns, mantis shrimps and mussels).

Vademcidm Paelln

Ingredients for 4 people:
« Y2 chicken

« Yzrabbit 3
- 500 gr. of rice Sefiorial of Cullera. '
Albufera variety

400 gr. of flat green bean

200 gr. of garrofo (local valencian bean)
« 100 gr. de tavella (local valencian bean)
« Y2ripe tomato

125 cc olive oil

. Salt

« Sweet paprika

« 4 threads of saffron

Put the oiland salt in a paella and stir it. When the oil starts heating, add the chicken and
rabbit. Sauté the meat. Put the garrofo and the tavella in a pot with water and let them boil
and set aside. When the meat acquires a light golden colour, we will move the meat to the
outside of the paella and put the flat green beans in the center of the paella. Sauté the green
beans over low heat for a couple of minutes, stirring constantly. Mix the meat and green
beans and add the tomato. Sauté all the ingredients mixed until the tomato is fried. Then, add
the paprika and the rice. Stir it. Add the garrofo and the tavella with the cooking water and add
the saffron. We will raise the heat until the maximum intensity. Then, add salt if necessary and
after 10 minutes, lower the heat and keep cooking for eight more minutes. Finally, take the
paella away from the heat and let it settle for a couple of minutes.

Oven-baked, yjice

Ingredi for 4 peopl

« 500 gr. of rice. Sefiorial of Cullera.
Variety albufera

. Black sausage with onion

4 slices of bacon

1 head of garlic

300 gr. of chickpeas

« 1ripe tomato, cut into four slices

« 200 gr. of turnip

8 slices of potato

1 pork's trotter

160 gr. of ribs

« 400 gr. of pork backbone

. 50 cc of olive oil

Sweet paprika

4 threads of saffron

Salt

Put the oilin a pot. Sauté the backbones and the trotter chopped into four pieces. When the
meat turns golden, put the sliced turnip and stir. Add the paprika, the saffron and the
chickpeas and cover all with water. Boil until the trotter, the turnip and the chickpeas are
cooked. Discard the backbones. Keep the remaining ingredients aside. Put the rice in a flat
clay pot. Add salt to the broth, if necessary. Pour the broth into the clay pot. Heat the oven to
374 °F. Leave the pot in the oven for 18 minutes. Then, take the pot out of the oven and let it
settle for five minutes.

Vegelable Paells

Ingredi for4 p

« 250 gr. of cauliflower

« 2red peppers

« 100 gr. of flat green beans

. 50 gr. of peeled peas

100 gr. of peeled tender beans
1 bunch of spring garlic

1 bunch of spinach

» 2 natural artichokes

. 2ripe tomatoes

4 cloves of garlic

400 gr. of rice Senorial. Variety albufera.
3 cups of oil

. Saffron, paprika, salt

+ 3dlof water

Wash all the vegetables and cut them into pieces. Heat the oilin a paella and fry the vegetables
in order. First fry the peppers, then remove the peppers from the paella and set them aside.
Then, sauté all the remaining vegetables. Add the tomato and the chopped garlic. Sauté the
rice with the vegetables an add the paprika and the water. Cook over maximum heat for 10
minutes. Then lower the heat and add the peppers. Cook for 10 minutes more. Finally, remove
the paella from the heat and let it settle.



