




Masterclass Experience

12 people maximum per Masterclass. If there are more than 12 we can arrange a second day
Masterclass, or two classes the same day (morning and evening for example).
 

INTRODUCTION
Varieties of paella and origins. Varieties of Spanish rice.
Paella burners and paella pans. Inductions and hobs.
Know your rice. Calculating your evaporation ratio.

You can be involved, if you want, in the paella cooking processes.
The ones who want to will be cooking with Jorge in one of the paella steps.
You are free to ask questions at any time - that is why we are here, to clear away doubts! 

An HD camera will be filming our paella pan from the top and showing it on a TV 
so everyone can see what Jorge is seeing.

Duration: 3 hours approx. We will have a break in the middle.
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LIVE COOKING OF A TRADITIONAL PAELLA
Whilst cooking we will talk about what we are doing step by step.
Seafood chicken & other meats. Vegetables.
Spices, tomato, paprikas & herbs. Let’s talk about saffron!
Water vs stock. Paella Valencia style vs Paella Alicante style. It’s your choice!
Mastering your paella burner flames.
The “little art” of serving paella.
(Because of possible allergies we will cook Traditional Chicken Paella. But we will talk about all of them)

EVERY ATTENDEE WILL HAVE:
A portion of the paella we have cooked together (you can take away it if you don’t have time to stay).
A glass of Spanish red wine (water will be available always during the Masterclass).
A printed “Paella dossier” made by Jorge with the contents of the Masterclass.
The dossier includes the Paella recipe (you will now know what to do with it!)
Includes where to find all the proper ingredients easily.
Paper and a pencil with eraser to take notes in the dossier.
The base and knowledge to cook really tasty and authentic paellas every time.

Price: £65


