
PARMESAN & PARSLEY SPICED RICE
WITH EGGPLANT AND ZUCCHINI

MASTERCLASS

CHEF’S NOTE: This dish is inspired by the national dish of the Valencian region of Spain, the paella! Traditionally, a paella is 
made with short-grain rice such as bomba rice and protein such as rabbit, chicken or seafood! It gets its distinct yellow colour from 
saffron but turmeric can be used as a substitute. Eggplants vary in size so use as much or as little as you like. 
* Garlic, thyme and parsley are to be split across other dishes so please read each recipe carefully. 

SPAIN

INGREDIENTS:

PANTRY STAPLES: 
Salt, olive oil
  
ALLERGENS: 
Garlic, onion, dairy

SPECIALISED EQUIPMENT: 
Char grill pan or barbecue (optional)  
      
   
      
     
      
  
     
      
     

30 MINS + PREP TIME2 SERVINGS

1 parmesan 
piece

1 Japanese rice 
sachet

1 ATLAS paella 
spice mix 

1 ATLAS 
vegetable stock 

1 zucchini

1 lemon 1 parsley 
bunch*

1 thyme
bunch*

1 garlic clove* 1 brown
onion

1 eggplant



5. Continue adding the stock
  
Add another quarter of the stock mixture and 
repeat the process again. Continue until all the 
stock has been used up. Each quarter should 
take about 5-7 minutes to absorb into the rice. 
The rice should be al dente - cooked, yet firm to 
the bite.      
     

      
   

4. Add the spice mix and stock
   
Mix the stock with 250ml of water per person 
and most of the paella spice mix. Add about 
a quarter of the stock mixture to the rice and 
cook, stirring often, until the liquid is mostly 
absorbed and you can start to see the rice 
grains. You want to maintain an oozy 
consistency.     
     

1. Prepare the ingredients

Always read the recipe in full before you begin. 
Preheat a char grill pan or barbecue (optional) 
over medium-high heat. Cut the eggplant into 
thin slices. Cut the zucchini in half lengthwise 
and score by slicing several 5mm deep lines into 
the flesh.      
    
      
  
      
     

2. Prepare the ingredients cont...

Finely dice the onion. Pick 1 teaspoon per 
person of the thyme leaves*. Thinly slice 2 
teaspoons per person of the parsley leaves*. 
Mince 1 clove of garlic* per 2 people. Finely 
grate a third of the parmesan and thinly slice 
the remaining. Juice the lemon.   
      
  
      
  
      

6. Cook the zucchini and eggplant slices  
   
Meanwhile, lightly oil the eggplant slices 
and the scored side of the zucchini. Place the 
zucchini, cut side down, on the char grill pan or 
barbecue (or frying pan) and cook for 4 minutes 
or until charred and cooked to your liking. Add 
the eggplant pieces and cook for about 1 minute 
on each side or until charred and cooked to your 
liking. Cut the vegetables into small pieces.  
      
   
    
      

7. Finish the rice    
 
Combine the grated parmesan and parsley with 
the rice. Taste and adjust the seasoning with 
lemon juice, salt and olive oil.   
      
  
 
      
     

      
    
      

3. Cook the onion, garlic and rice
    
Heat a splash of oil in a saucepan over medium 
heat. Add the onion, garlic and thyme and cook 
for 2 minutes, stirring often, or until the onion is 
translucent but not browned. Add the rice and 
cook for 1 minute, stirring often, to lightly heat 
the rice.      
     

8. To serve
   
Divide the spiced rice between serving plates. 
Top with the charred vegetables, sliced 
parmesan and the remaining paella spice mix.   
      
   
     
      
    
    
    

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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