Cashew Nut Paella
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Oil 2 Tablespoons

Onion 1 finely chopped

Garlic x 1 or 2 cloves - crushed

Rice, Long grain 4oz washed

Cashew Nut pieces  3oz

Paprika 1/2 Teaspoon

Dried Basil 1 Teaspoon

Red or Green Pepper x 1, cut in strips

Celery x 5 sticks, diced

Boiling water 1 pint

Tin of Tomatoes x 1 tin 14oz, liquidised or sieved

Salt and Pepper to taste

Black & Green Olives

to garnish

Lemon Wedges

to garnish

Hard Boiled Eggs

to garnish

Paella is a traditional Spanish dish originating in Andalucía, the southern region of Spain. It is a versatile dish, sometimes called the "kitchen sink" dinner because you can put anything in it. Being a traditional dish, each household has their own paella recipe. Most contain fish, meat, vegetables, or some combination of them. Read on to learn how to make this vegetarian version that serves 4.

Things You'll Need:

· 1 medium Green Bell Pepper, chopped into chunks

· 1 medium Red Bell Pepper, chopped into chunks 

· 1 Red Onion, chopped into small pieces 

· 1/3 cup Black and/or Green Olives, chopped into small pieces 

· 1 large Tomato, chopped into small pieces 

· ¼ cup Frozen Peas 

· 3 cloves Garlic, minced 

· 1/3 cup Cashews (whole or pieces) 

· 1 cup Rice 

· 1 cup Vegetable Broth 

· 2 tbsp Olive Oil 

· 1 tbsp Margarine 

· 1 tsp ground Turmeric (use proper saffron if it is available) 

· 1 tsp ground Cumin 

· 1 tsp Chilli Powder 

· Large Frying Pan (or "Paella," the Spanish word for the type of pan) 


How to Make Cashew Nut Paella

Sauté the onion in oil and butter for 3 minutes or until it is soft.

Add rice, tomato, peppers, onions, olives, garlic, turmeric, cumin, and chilli powder.

Cook for 2 minutes.

Pour in vegetable broth and reduce heat. Simmer for 20 minutes.

Add the peas and cashews. Cook for 5 minutes.

Serve immediately.
