
Seafood Paella





Hosting a New Year’s party or feeding 
a crowd? This Seafood Paella is the 
ultimate one-pan dish that’s rich, 
flavorful, and visually stunning
. Originating as a Spanish peasant dish
, paella has evolved into a luxurious 
seafood feast, packed with shrimp, 
mussels, clams, and Cajun andouille 
sausage. The key to a perfect paella? 
Cooking the rice undisturbed so it 
develops those delicious, smoky, 
crusty bits at the bottom!

Joe’s Butcher and Fish Market has 
everything you need, from the freshest 
seafood to quality Lundberg gluten-
free rice and locally made Cajun 
andouille sausage.
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Serving Size: 8
Print Recipe

https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41900&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=41900&element_id=fe850ef








Seafood - Cooked Shrimp

Buy Now

Ingredients

8 cups of 
cooked 
Lundberg 
gluten 
free rice
1 lb cajun 
andouille 
sausage
1 lb 
peeled 
shrimp
2 dozen 
mussels
2 dozen 
little neck 
clams
1 can of 
whole 
tomatoes, 
hand 
crushed
1 carton 
of 
seafood 
stock
2 garlic 
cloves
1 diced 
onion
5 threads 
of saffron 
(optional)
1 cup of 
frozen 
peas
Olive oil
Salt and 
pepper

https://joesbutchershop.com/raw-ingredient/cooked-shrimp/
https://joesbutchershop.com/raw-ingredient/cooked-shrimp/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Cook rice according to package while using seafood stock in place of water. This will ensure a rich seafood 
taste and deep flavor profile.

2. Add garlic, saffron, onion, tomatoes, salt and pepper.
3. Simmer without stirring.
4. In a separate pan brown sausage in olive oil, then sear shrimp and reserve for later.
5. After five minutes of simmering bury mussels and clams into rice.
6. Introduce sausage and shrimp to marry all ingredients.
7. Cook on medium heat until the shellfish have opened.
8. Serve with a crusty bread or rolls found at Joe’s from Rosie’s Place or Perk Up Cafe.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



