
 
 

Roasted Vegetable Paella with Marinated Zucchini Salad 
Roasted brussels sprout and mushrooms combine with sauteed heirloom tomatoes and scallions and 
tender rice to make a Aromatic paella. Served with a simple marinated zucchini salad.  
 

 
|  Hands-on time - 20  minutes  |  Total time - 30 minutes

 

from your Farm Box  from the Supper Club  

• Brussel Sprouts, ½ qt 
• Crimini Mushrooms, 8oz 
• Green Zucchini, 1ea 

• Rice 
• Saffron Stock 
• Mini Heirloom Tomatoes, ½ pint 
• Scallions, 1 bunch 
• Garlic, 1 clove 

 

from your pantry  Equipment needed 

• Olive oil 
• Vinegar (any type will do!) 
• Salt & Pepper 

Sauce pot, bowl, baking sheet, large saute pan, 
measuring cups, cutting board, sharp knife.  

 

Directions 

1. Pre-heat your oven to 450F then begin preparing the marinated zucchini. Wash zucchini 

and then cut it in half lengthwise and scrape out the seeds with a spoon. Then slice the 

zucchini thinly lengthwise into long, thin strips, and place into a bowl. Season with a 

pinch of salt and black pepper and drizzle with 1 tsp vinegar and 3 tsp of olive oil. Toss 

and allow to sit at room temp for 5 minutes. Cover the bowl and hold in the fridge while 

you prepare the rest of your meal.  

2. and then start prepping your veggies. Slice off the base of each brussels sprout and 

discard any dead looking outer leaves. Cut them in half lengthwise and place on a 

baking sheet tray. Wipe down your mushrooms with a damp paper towel and slice them 

in half lengthwise. Add them to the same baking sheet. Season the veggies with ½ tsp 



of salt and drizzle with olive oil and toss to mix. Arrange the veggies cut side down. 

Bake for 10-12 minutes.  

3. While the mushrooms and brussels sprouts cook, roughly chop 3-4 scallions. Peel and 

finely mince one clove of garlic. Rinse your heirloom tomatoes and slice them in half. 

4. Heat a large saute pan over medium heat for 2 minutes. Add 2 tbsp olive oil and allow to 

heat for 30 seconds before adding in scallions and ¼ tsp salt to the pan, stir well. Saute 

for 4 minutes, then add in the tomatoes. Cook for an additional 3 minutes until the 

tomatoes and scallions are tender. Add the garlic to the pan and stir until it’s fragrant. 

Add in an additional 1 tbsp of oil to the pan and then the rice. “Toast” the rice in the pan 

for 2 minutes to give it a nice slightly nutty flavor. Scrape the bottom of the pan so 

nothing sticks and burns. 

5. Check your brussels sprouts and mushrooms - if the mushrooms are tender, and the 

sprouts are slightly tender, but still firm to the touch, they’re done! Remove from oven 

and set aside. 

6. Back to your saute pan - stir in 1 cup of stock. When most of the stock has been 

absorbed, add the remaining 2 cups and lower the heat. Cook for 10 minutes, stirring 

occasionally so nothing sticks and burns. The aim is for the rice to be tender but not 

mushy! 

7. After 10 minutes, check the texture of the rice. If it’s still too firm, add in a half cup of 

water and cook for an additional 5 minutes. 

8. Add brussels sprouts and mushrooms to the rice and stir well. Grab your salad out of the 

fridge, and give it a quick stir. Plate your paella and dig in!  

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






