
 
Paella Salad: Serves 4-6 
 
Ingredients: 

• 4 tablespoons extra virgin olive oil (divided) 
• 8 ounces orzo pasta (about 1.25 cups) 
• 4 garlic cloves minced 
• 1/8 teaspoon saffron threads (I know it’s a random and expensive 

ingredient, but it’ll be worth the investment because the odds are high 
you’ll make this salad again!! But if you can’t afford it, one my readers 
sent in a great tip that can save you money!) 

• 2.75 cups of chicken broth 
• 1/2 cup frozen peas 
• 8 ounces peeled, deveined shrimp, cut into 1/2 pieces 
• 1 teaspoon smoked paprika 
• 1 small red bell pepper, diced 
• 1 cup halved small cherry tomatoes (or for people who don’t like 

tomatoes… 0 cups of halved small cherry tomatoes) 
• 4 ounces dry-cured chorizo (1/2 cup) 
• 1/3 cup thinly sliced green onions 
• 2 tablespoons chopped fresh parsley 
• 2 tablespoons sherry vinegar 

 
Instructions: 

• Heat 1 tablespoon of olive oil in heavy medium saucepan over medium 
heat 

• Add orzo and stir until golden brown (about 3 minutes) 
• Add garlic and saffron and stir until fragrant (about 30 seconds) 
• Pour in broth and bring to a boil 
• Reduce heat to low and simmer until orzo is tender and broth is absorbed 

(about 12 minutes) 
• Transfer orzo to large bowl and stir in the peas and 1 tablespoon of olive 

oil.  Set aside to cool 
• Heat 1 tablespoon of olive oil in heavy medium skillet over high heat 
• Add shrimp pieces and sprinkle with paprika 
• Stir-fry until shrimp is opaque (about 2 minutes) 
• Remove from heat and let cool slightly 



• Stir shrimp (and oil from the skillet) into the orzo, breaking up the pasta as 
you stir 

• Stir in red pepper, tomatoes, chorizo, green onions, and parsley 
• Drizzle 2 tablespoons sherry vinegar and 1 tablespoon olive oil over all 
• Season salad with freshly ground black pepper and stir to combine 


