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SUNNY’S
VEGAN BANG-BANG PAELLA
INSTRUCTIONS
STEP 1: 
Clean your kitchen & make a nice prep area. Feng Shui 
is an important part of daily life especially in a quarantine 
lockdown. A huge and important tekkers in cooking is cleaning 
up & washing as you go along. Utensils and equipment are always 
quicker and easier to clean & rinse straight after use. It’s also 
better for your state of mind, as cooking in a clean space 
is definitely less stressful and more therapeutic. You will also 
impress the shit out of anybody you’re cooking for if you can plate 
up everybody’s food with little to no washing up to do afterwards!

STEP 2: 
Roll a joint or pour yourself a glass of wine or crack a beer, 
or all of the above, relax, it’s supposed to be fun! Let’s transmute 
all those vibes and positive energies into our scran!
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STEP 3: 
Mise en place (in a professional kitchen this is the preparation 
of all ingredients before service) 
 
• Chop/dice the onion, 
• Remove peas from freezer to thaw, dice tomato 
• Chop/dice/mince/crush garlic
• Add teaspoon of saffron threads to veg stock cubes  
  & pour over boiling water and stir

• Cut red pepper into strips
• Cut Artichoke hearts into ¼ pieces
• Pour out appropriate measure of wine
• Organize your spices & herbs

STEP 4:
Heat 2 tbsp of olive oil in a paella pan or in a large flat pan if you 
don’t have one (better if it isn’t non-stick). If you are using 
alternative oven method (as you don’t have a large flat pan, 
for this stage use the biggest pan you have for this stage 
while preheating the oven to 200 C̊ ).

STEP 5:
Add onions & peppers & cook on medium heat for 3-5mins 

STEP 6:
Add garlic & sautée for 1min
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STEP 7:
Add chopped (or ½ tin) tomatoes and if you don’t have fresh 
thyme put dried thyme/herbs in now.

STEP 8: 
Add rice & 1 tbsp of oil to the pan, stir to coat well, fry for 
1min to turn flavors and lightly toast the rice, move around  
occasionally to prevent sticking. (If using oven method heat baking 
tray at this point in oven and transfer all ingredients from pan  
to tray after this step)

STEP 9:
Add the fresh thyme and SLOWLY pour in the broth.  
It is important that you DO NOT STIR from this point onwards 
as it will release starches in the rice making it go too creamy/thick. 
Add salt & pepper, turn the heat to medium-high and bring  
the stock to a heavy simmer for 1—2mins.

STEP 10: 
Turn the heat down low (you want to see a little movement  
in the pan, not boiling but cooking the broth down), simmer  
for 15-20 mins, rotating the pan occasionally  
on the burner for even heat distribution.



Wednesday 6th May, 7:30pm Live on MIF’s Youtube

STEP 11: 
Once the broth is nearly cooked off, you will need  
to pay close attention to the socaraat forming on the bottom  
of the pan (golden rice crust), you will start to hear a little snap, 
crackle and pop as well as smelling a nutty aroma), this should 
take 1-2mins to form. Stick a fork or spoon through to the  
bottom to see if it’s forming, if it smells like it’s burning remove 
from the heat immediately. 

(Sometimes you may not get the Socaraat to form and that’s ok, it all depends  
on the pan, fat content, heat source and experience. I’ve left mine too long before  
and burnt it which is never fun, better to have little or no crust than a burnt one! 
The paella will still be delicious without it!)

STEP 12: 
Remove the pan from the heat. Add the peas to the top of the rice 
(DON’T MIX IN), cover the pan with foil or a tea towel  
and let it rest for 5-8mins. Top with fresh cut parsley,  
cracked pepper and a squeeze of fresh lemon  
or lemon wedges, serve & enjoy!!

Eat on its own, with crusty bread, aioli, Mayo, chilli oil  
or hot sauces!!!


