
Paella with Mushroom Caps (and Ramps)

Makes: 4 to 6 servings
Time: 30 minutes

Ingredients

● 3½ cups stock or water
● 1 pound of fresh mushrooms, stems removed
● Salt and freshly ground black pepper
● ¼ cup extra virgin olive oil
● 1 medium onion, minced
● 1 tablespoon minced garlic
● 1 tablespoon tomato paste
● Large pinch saffron threads (optional)
● 2 teaspoons Spanish pimentón (smoked paprika), or other paprika
● 2 cups Spanish or other short-grain rice
● Minced parsley for garnish

Instructions

1. Preheat oven to 450°F. Warm stock or water in a saucepan.

2. Put remaining oil in a 10- or 12-inch ovenproof skillet over medium-high heat. Add onion and
garlic, sprinkle with salt and pepper, and cook, stirring occasionally, until vegetables soften, 3 to
5 minutes. Stir in tomato paste, saffron if you are using it, and paprika, and cook for a minute
more. Add rice and cook, stirring occasionally, until it is shiny, another minute or two. Add liquid
and stir until just combined.

3. Put mushroom caps on top of rice and drizzle with juices that accumulated in bottom of bowl.
Put the pan in oven and roast, undisturbed, for 15 minutes. Check to see if rice is dry and just
tender. If not, return the pan to oven for another 5 minutes. If rice looks too dry but still is not
quite done, add a small amount of stock or water (or wine). When rice is ready, turn off oven and
let pan sit for 5 to 15 minutes.

4. Remove pan from oven and sprinkle with parsley. If you like, put the pan over high heat for a
few minutes to develop a bit of a bottom crust before serving.

Paella with Mushroom Caps and Ramps

Use one bunch of ramps and omit onion. Char ramps in step 2, remove. Lay on top of the rice
along with mushrooms in step 3.



— Adapted using Mark’s suggestions following the recipe for Paella With Tomatoes in How to
Cook Everything: Completely Revised Twentieth Anniversary Edition

https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435
https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435

