
Green Crab Paella (Serves two) 
John L Painter 

Ingredients 
1/2 cup Bomba rice (Arborio rice can substitute) 
4 (or more) green crabs split with carapace and apron removed 
3 cups green crab broth 
1 irregular chopped boneless chicken thigh (or cuts you like) 
1/2 can Ro Tel minced, retain liquid 
1 shallot minced  
2 garlic cloves minced  
1 small handful fresh snap peas or green beans 
1 large teaspoon smoked paprika  
1 pinch saffron 
Salt to taste 
olive oil to brown chicken and cook sofrito 

Instructions 
• Stir the saffron into 1⁄4 cup hot water in a small bowl and let 

bloom for 15 minutes. 

• In a 13″ paella pan, heat the oil over medium-high heat. Add 
the chicken, and cook, flipping occasionally, until browned, 
about 5 minutes, then push to edge of pan.  

• Add the RoTel/shallot/garlic (my sofrito cheat) and smoked 
paprika in center of pan and cook about 6 minutes reducing 
liquid. Add the saffron and green crab stock. Stir, scraping up 
fond and mixing everything. Salt to taste but remember the 
flavors will concentrate. 



• Sprinkle in the rice, distributing evenly around pan, and top 
with the green crabs. Cook, uncovered, without stirring (this is 
critical, do NOT stir), until rice has absorbed most of the 
liquid, about 12-15 minutes. Rotate it every two minutes to 
evenly distribute the heat if your cook top is not evenly 
distributing heat.  

• Reduce heat to low, add peas or beans now. Continue to cook, 
without covering or stirring, 5–10 minutes more. When most 
of the white steam has gone turn heat to high for 1-2 minutes 
until you hear a gentle crackle - it’s done and you have 
hopefully created the socarrat. Remove pan from heat, and let 
sit for 5 minutes before enjoying. 

• The paella should be mixed to assure everyone gets some 
socarrat, but if you steal a mouth full who’ll know! Serve with 
your favorite dry white wine. 


