Chef Scott Allred
Scott has worked for the Wooden Spoon for eight years. He received
his degree from Kendall College after a bachelor degree from
U.C.L.A.
Scott has almost a religious attitude toward food believing that food
is the center of all cultures, the one common language we all speak,
and it his pleasure to be able to provide this experience to the
students at Wooden Spoon.
When you take a class with Scott, you can count on spending a
couple of hours cooking and talking, sharing experiences, sitting
around a big table with new friends and eating a great meal, all while
you learn the art of cooking!
What Scott says:
What I like to bring to Wooden Spoon is a sense of creativity, while
maintaining the quality and flavor of every dish we make. I want
the student to feel welcomed, have a good time, but most of all, a
new and fresh culinary experience. This paella dish represents great
comfort food during these cold months. It’s fun to make and even
more fun to enjoy with friends and family around the table!

Paella with Chicken, Shrimp, Chorizo and Peas

Yield: 6 – 8 servings
Ingredients:
Method:
1/2
bu
Italian flat leaf parsley, chopped
1. In a medium-large bowl, mix up 2 T olive oil, oregano,
2
T
Olive oil
paprika, and salt and pepper. Stir in your cut chicken
3
Cloves crushed garlic
pieces. Cover this and refrigerate.
2
c
Short-grain white rice
2. Heat up 2 T of olive oil in a large frying-pan (or
1
T
Paprika
paella pan) over medium temp. Stir in the garlic, red
1
Bay leaf
pepper, and rice. Cook (for about 3 minutes) and stir this
1
Red bell pepper, chopped
in order to coat the rice with oil. Now stir in saffron, bay
2
t
Dried oregano
leaf, chicken stock, parsley, and lemon zest. Bring this to
salt and black pepper
a boil, cover it, and reduce heat to medium-low. Simmer
2
T
Olive oil
for approximately 20 minutes.
2
lbs
Skinless boneless chicken breasts
(cut into 2 inch pieces)
3. Meanwhile, heat 2 T of olive oil in a separate frying2
T
Olive oil
pan over medium heat. Then stir in your marinated
1
lb
Shrimp, peeled and deveined
chicken and onion and cook for about 5 minutes. Stir in
the chopped bell pepper and sausage. Cook this for 5
1
t
Crushed red pepper flakes
minutes. Stir in your shrimp and peas and cook until
1
qt
Chicken stock
both sides of the shrimp are pink.
2
Lemons, zest removed
1
Spanish onion, small diced
4. Spread your cooked rice mixture onto a serving dish
1
lb
Chorizo sausage (casings removed)
and top with your meat and seafood.
1
pinch Saffron threads
2
c
Frozen peas

