SEAFOOD PAELLA yields 6 portions
     recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil




   
   1 cup sliced green olives

   3 cloves minced garlic




   
   1 cup frozen sugar snap peas

   2 cups uncooked rice





1/2 pound shrimp (31-40 to the pound) - 
   
   1 teaspoon thyme





      
      peeled, deveined & butterflied

   2 teaspoons paprika






1/2 pound cockles or very small clams

   1 teaspoon salt






1/2 pound New Zealand green lip mussels

   1 teaspoon coarsely ground black pepper



1/2 pound bay scallops

   1 cup 1/2"-sliced cooked Italian sausage


  
   2 cups clam broth

   1 cup 1/4"-diced Roma tomatoes



   
   2 cups chicken broth

1/2 cup sliced green onion





1/8 teaspoon powdered saffron









   
   1 bay leaf

1.
In a large pot, heat olive oil over medium heat. Add garlic and heat for 30 seconds. Add rice, thyme, paprika, salt and pepper. Cook for three minutes.

2.
Add sausage, tomato, green onion, green olives and snap peas. Cook for one minute. Add shrimp and scallops and combine. In another pan bring the clam broth, chicken broth and saffron to a boil.

3. 
Place the rice mixture in a 13x9x2-inch glass baking dish. Arrange the cockles and mussels on top of this, pushing them into the rice mixture along with the bay leaf. Top with the boiling broth.

4.
Cover with foil and place in a preheated 350-degree oven for 45 minutes. Being very CAREFULL not to get burned by escaping steam, remove the foil and cook for an additional 15 minutes. Enjoy Seafood Paella.
