
               Sunny’s Summer BBQ Recipes 
 

               VEGETABLE PAELLA 
 
 
 
 I love a good paella, as it reminds me of the summers I spent in our 
vacation home on the east coast of Spain’s Benidorm.  Making a big pan of 
this colorful vegetable paella will make everyone smile. 
               
                        Here’s what you’ll need:  

 
3 large red tomatoes 

 Kosher salt 
 1/4 cup (60ml) extra-virgin olive oil, plus more for drizzling 
 1 small Vidalia onion, finely chopped 
 4 cloves garlic, finely chopped 
 2 teaspoons smoked paprika                                                1 14.5 oz. (410g) can chickpeas, rinsed                     
 1/4 teaspoon cayenne pepper or crushed red pepper          1 cup (250ml) frozen green peas, defrosted 
 1 medium eggplant, cut into 2-inch pieces                            1 heaping teaspoon saffron threads 
 4 ounces (115g) stemmed shiitake mushrooms                    2 cups (500ml) dry white wine 
 2 1/2 cups (625 ml) short-grain paella rice                            3 TBS capers, drained 
        (I recommend Bomba but Valencia rice can work)                             ~10 green olives, pitted and halved 
 5 ounces (150g) green beans or haricot verts                       8 oz. (225g) jarred artichokes, drained 
 1 roasted red pepper, cut into strips (1C)                              Chopped fresh parsley, for garnish (optional) 
                  
Preheat the oven to 450 degrees Fahrenheit (225 degrees Celsius). Core the tomatoes, cut into wedges 
and place in a medium bowl; season with a couple of big pinches of kosher salt, drizzle with a little extra 
virgin olive oil (Spanish if you have) and toss. Set aside. 
 
Heat the ¼ cup of olive oil in a paella pan or heavy duty, oven proof 12-inch skillet over medium-high 
heat. Add the onion, garlic, paprika, cayenne and saffron and season with salt. Cook until the onion 
softens, about 5 minutes, stirring occasionally.  
Add the eggplant to the skillet; cook for about 4-5 more minutes until eggplants start to soften. Add in the 
mushrooms and cook for 1 to 2 minutes. Pour in the wine and simmer until reduced by about one-third. 
Stir in the rice and 2 teaspoons salt; add just enough water to cover the rice completely, 2 1/2 to 3 cups. 
Increase the heat to high and boil for 2 to 3 minutes. Scatter the haricots verts, capers, olives, artichokes 
and roasted pepper strips over the rice. Remove the pan from the heat and arrange the tomatoes on top, 
with a little of its juices.  
Transfer the paella to the oven and bake for 20 minutes. Turn off the oven but leave the paella inside to 
continue cooking until the rice is tender, 15 to 20 more minutes.  Sprinkle the green peas on top and 
garnish with parsley, if desired. 
 

                                             Sunny Says:  
       Suggested Wine pairing:  Chateau Beausejour La Petite Robe    

 
“I do find that wines with a bit of body to it like our very own Chateau 
Beausejour’s La Petite Robe is perfect, as Bordeaux wines are very 
       food friendly and are great friends with any European dish.”    
 

             
            
                                            Like this recipe?  Log in to Sunny’s website to get more Vegan recipes, 
                                           suggested wine pairings and Vegan lifestyle news. www.sunnygandara.com 

 

http://www.sunnygandara.com/

