FARMERS MARKET SHRIMP & SCALLOP PAELLA

with Green Beans, Bell Pepper, Peas & Scallion Aioli
INGREDIENTS
2 PERSON | 4 PERSON

6 oz 12 oz
Green Beans

1 2
Lemon

1 tsp 2 tsp
Smoked Paprika

1 2
Bell Pepper*

4 8
Scallions

¾ Cup 1½ Cups
Arborio Rice

1.5 oz 3 oz
Tomato Paste

1 tsp 2 tsp
Garlic Powder

2 4
Seafood Stock
Concentrates
Contains: Fish,
Shellfish

6 TBSP 12 TBSP
Mayonnaise

1 tsp 1 tsp
Chili Powder

10 oz 20 oz
Scallops

4 oz 8 oz
Peas

Contains: Eggs

Contains: Shellfish

10 oz 20 oz
Shrimp

Contains: Shellfish

*The ingredient you received may be a different color.

HELLO
SCALLOPS
Our premium scallops are known for their rich,
almost buttery flavor. Combined with shrimp,
the seafood adds pops of subtle sweetness to
this smoky paella.

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 1250
11
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GIVE PEAS A CHANCE
Perhaps one of the most tender
spring vegetables, peas require
very little time to cook. Be sure
to add them to the paella at the
very last minute so they don’t
get mushy.

1 PREP
• Place 2 TBSP butter (4 TBSP for
4 servings) in a small bowl; bring to room
temperature. Wash and dry produce.
• Trim green beans if necessary; halve
crosswise. Halve, core, and thinly slice
bell pepper into strips. Trim and thinly
slice scallions, separating whites from
greens. Zest and quarter lemon.

BUST OUT

2 COOK BEANS & PEPPER
• Heat a large, dry pan over high heat. Add
green beans, a small splash of water,
and a pinch of salt. Cook until green
beans are lightly charred and water has
evaporated, 2-3 minutes. Turn off heat;
transfer to a plate. Wipe out pan.
• Heat a drizzle of oil in same pan over
medium-high heat. Add bell pepper
and scallion whites. Cook, stirring
occasionally, until slightly softened,
2-3 minutes.

• 2 Small bowls

3 COOK RICE
• Stir rice, tomato paste, paprika, and
¾ tsp garlic powder (1½ tsp for
4 servings) into pan with bell pepper
and scallion whites; cook until fragrant,
30-60 seconds.
• Stir in 3 cups water (6 cups for 4), stock
concentrates, and ¾ tsp salt (1½ tsp
for 4). Bring to a boil, then reduce to a
simmer. Cook, stirring occasionally, until
liquid has evaporated and rice is tender,
15-20 minutes. (TIP: If liquid evaporates
before rice is tender, add a splash more
water.) Turn off heat.

• Zester
• 2 Large pans
• Plastic wrap
• Paper towels
• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
• Sugar (¼ tsp | ½ tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
*Shrimp are fully cooked when internal temperature reaches 145º.
*Scallops are fully cooked when internal temperature reaches 145º

4 MIX AIOLI & BUTTER
• While rice cooks, in a second small
microwave-safe bowl, combine scallion
greens, remaining garlic powder, 2 TBSP
olive oil (4 TBSP for 4 servings), and a
pinch of salt. Cover bowl with plastic
wrap; microwave until fragrant and
sizzling, 30-45 seconds. Uncover and set
aside to cool.
• Once scallion mixture has cooled, stir
in mayonnaise and a squeeze of
lemon juice. Taste and season with salt
and pepper.
• To bowl with softened butter, stir in
lemon zest, half the chili powder
(all for 4), and ¼ tsp sugar (½ tsp for 4).
Season with salt and pepper.
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5 COOK SHRIMP & SCALLOPS
• Rinse shrimp* under cold water, then
pat dry with paper towels. Pat scallops*
dry with paper towels.
• When rice is almost done, heat a drizzle
of oil in a second large pan over high heat.
Once pan is hot, add shrimp and season
with salt and pepper; cook, stirring
occasionally, until opaque, 1-2 minutes.
Add scallops and season with salt and
pepper; cook until everything is opaque
and cooked through, 1-2 minutes more.
• Turn off heat. Stir in chili lemon butter
and a big squeeze of lemon juice until
melted and combined.

6 FINISH & SERVE
• Once rice is tender, stir in peas and green
beans. Taste and season with salt and
pepper. Top with shrimp and scallops
and drizzle with scallion aioli. Serve with
any remaining lemon wedges on the
side. TIP: Serve directly from pan for a
family style paella experience!

WK 18-11

• Olive oil (2 TBSP | 4 TBSP)
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