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Paella Valencia

Brent Davis, Executive Chef
Bacchus — A Bartolotta Restaurant

6 servings
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or wide, heavy-bottomed skillet, heat 1 tablespoon olive oil over medium heat. Season
Add to the pan and cook, turning occasionally, until golden brown on all sides, about

ar the same way, adding more oil if needed. Cook u




buted. Nestle the chicken and rabbit back i

e pan (or loosely with foil), and cook until the rice is almost tender and mc

minutes. Remove from heat and let rest uncovered for 5 minutes before servi






