Tourist Info
Cullera
Paella de Cullera is a local dish of our city, it is made with 0 KM
products or with products from the sea and ﬁelds of Cullera. It
was created by the prestigious chef Salvador Gascón and it is
served in many authorised restaurants. It is undoubtedly the
most representative dish of the local cuisine and it stands out for
its sea ﬂavour and the quality of its ingredients.
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Where to taste it?
RESTAURANTS
ALMA DE MAR
+34 961116 899 - Avenida del Puerto, 2

HOTEL CULLERA HOLIDAY
+34 961 731 555 - Avenida del Racó, 27

ASADOR PALACIOS
+34 961 116 888 - Madrid, 4

HOTEL SANTAMARTA
+34 961 738 029 - Avenida del Racó, 52

BENAVENT
+34 961 746 001 - Marqués Romana, 1

HOTEL SICANIA
+34 961 720 143 - Joanot Martorell, 14

CA PEPA
+34 961 730 086 - Cabañal , 7

L’ALEGRE
+34 961 061 946 - Poeta Miguel Hernández, 5

CASA NOSTRA PEQUE
+34 961 720 152 - Del riu, 2

L’ILLA
+34 961 720 843 - La vinyeta., 3 - Urb. L’illa

CASA RAMÓN
+34 961 722 066 - Caminás, 22

LA MAR SALÁ
+34 961 746 380 - Avenida del Dosel, 49

CASA ROCHER
+34 961 760 173 - Ctra. Nazaret-Oliva, 18

LOS OLIVOS
+34 961 748 930 - Joaquín Rodrigo Vidre, 11

CASA SALVADOR
+34 961 720 136 - L’Estany Cullera s/n

RESTAURANT CLUB DE TENNIS
+34 673 194 275 - Ctra. Nazaret-Oliva

SOCIAL CLUB BAHÍA-PARK
+34 669 787 061 - Ctra. Faro, s/n

RICARDO
+34 961 721 178 - Avenida Alicante, 2

D’OR
+34 961 722 553 - Ctra. Faro, s/n

VORAMAR
+34 622 631 973 - Isla de los Pensamientos, 4

EL BLANCO
+34 696 474 363 - Avenida del Dosel

LA GOLETA
+34 961 738 899 - Avenida Castellón, 16

EL DORADO
+34 961 724 910 - El Dorado (Brosquil)

EL TÓFOL
+34 676 238 188 - La Farola, 25

EL RINCÓN DEL FARO
+34 961 724 563 - Ciudades Unidas, 1

FEDE
+34 961 760 826 - Ctra. Nazaret-Oliva, 16

FLORAZAR
+34 961 723 126 - Águila s/n

OLALA TERRAZA
+34 960 046 378 / 651 680 234 - Lope deVega, 4
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Recipe

Senyoret Rice
Ingredients for 4 people:
500 gr. of rice “Señorial” of Cullera. Albufera variety.
8 prawns, 8 lobster, 8 crayﬁsh
500 gr. monkﬁsh
240 gr. cuttleﬁsh
½ grated tomato
125 cc olive oil
Herring
Salt
Sweet paprika
4 threads of saﬀron.

Ingredients:
Rock ﬁsh broth
Prawns of the ﬁshmarket of Cullera (2 per person)
Ink-free little squids with its bone (2 per person)
Red mullet (1 per person)
Red scorpionﬁsh “ﬁgatells” (2 per person)
Rice, variety J. Sendra.
Olive oil
Fresh tomato from Cullera for sauté
Sweet paprika
Saﬀron threads.

Peel the shellﬁsh, heads and shells, and keep them aside. Clean the monkﬁsh and remove
the ﬁllets. We will make a stock with the herring, the monkﬁsh head and the shellﬁsh heads.
Put the oil in a paella and sauté the shellﬁsh lightly, keep it for later, add the cuttleﬁsh and the
monkﬁsh in cubes. When it is sautéd, we will add the tomato, paprika and rice. Stir it and add
the stock. Add the saﬀron and turn the heat to the maximum for 10 minutes. Add salt if
necessary, lower the heat and add the peeled shellﬁsh. Cook it for 8 more minutes, then
remove the paella from the heat and let it settle for a couple of minutes.

Add the oil to the paella pan and heat it (medium
intensity). Add a little amount of salt (do not add too
much salt because the broth is made of ﬁsh and it
already contains ﬂavouring elements).

Ingredients for 4 people:

Add the prawns from Cullera ﬁshmarket. Sauté the
prawns for about 2 minutes and then, remove them from
the paella. Sauté the small squid for about 3 or 4 minutes.
Before removing the ink of the small squid, we will keep
the “bone”, which holds the intestines of the abdominal
cavity........................................................................................
Add half a tomato, half an onion and a clove or garlic.
Everything must be ﬁnely chopped.
Add the rice and a tablespoon of sweet paprika. Sauté for
3 minutes.
Add the ﬁsh broth (previously prepared with rock ﬁsh and
saﬀron threads). The boiling of the broth shall be
controlled by turning the gas up or down as appropriate.
Cook the paella for approximately 13 minutes. Then,
reduce the intensity of the heat. When there is almost no
broth, add the prawns, the red mullets and the “ﬁgatells”.
Cook over low heat for 3 or 4 minutes. Turn oﬀ the heat
and let the paella settle.
Notes

The “ﬁgatell” is made with the meat of the red
scorpionﬁsh. It is spiced with salt, pepper and parsley.
It is wrapped in mesentery, which is a fatty tissue that
attaches the intestines to the abdominal wall.

Enjoy!

Black Rice
500 gr. of rice “Señorial” of Cullera.
Albufera variety.
8 prawns, 8 lobster, 8 crayﬁsh
500 gr. monkﬁsh
240 gr. cuttleﬁsh
½ grated tomato
125 cc olive oil
Herring
Salt
Sweet paprika
4 threads of saﬀron
Cuttleﬁsh ink

Peel the shellﬁsh, heads and shells, and save them for later. Clean the monkﬁsh and
remove the ﬁllets. We will make a stock with the herring, the monkﬁsh head, the shellﬁsh
heads and the cuttleﬁsh ink. Put the oil in a paella and sauté the shellﬁsh lightly, remove
it, add the cuttleﬁsh and the monkﬁsh in cubes. When it is sautéd, we will add the
tomato, paprika and rice. Stir it and add the stock. Add the saﬀron and turn the heat up
to the maximum for 10 minutes. Add salt if necessary, lower the heat and add the peeled
shellﬁsh. Cook it for 8 more minutes, then take the paella away from the heat and let it
settle for a couple of minutes.

Fideua

Ingredients for 4 people:
750 gr. of herring
100 gr. of monkﬁsh chopped in cubes
1 bone of grouper
4 lobsters
8 prawns
400 gr. of cuttleﬁsh
2 ripe tomatoes peeled and chopped
250 gr. of onion
2 cloves of garlic
1 cup of olive oil
Sweet paprika, 2 bay leaves, saﬀron and salt

A ﬁsh broth is prepared with the herring (mantis shrimp, crabs, small monkﬁsh) and a bone
of grouper. Add the bay leaves and the whole onion to the broth. Put the olive oil in the
paella and sauté the monkﬁsh, the crayﬁsh, the prawns and the lobsters. Keep it for later.
Sauté the garlic, the cuttleﬁsh chopped in cubes and the grated tomato. Then, add the
noodles and stir with the oil to mix everything. Add the broth (2 parts of broth every 1 part of
noodles), the sweet paprika and the saﬀron. Before the noodles are cooked, decorate with
the crayﬁsh, prawns, mantis shrimps and mussels).

Valencian Paella

Ingredients for 4 people:
½ chicken
½ rabbit
500 gr. of rice Señorial of Cullera.
Albufera variety
400 gr. of ﬂat green bean
200 gr. of garrofó (local valencian bean)
100 gr. de tavella (local valencian bean)
½ ripe tomato
125 cc olive oil
Salt
Sweet paprika
4 threads of saﬀron

Put the oil and salt in a paella and stir it. When the oil starts heating, add the chicken and
rabbit. Sauté the meat. Put the garrofó and the tavella in a pot with water and let them boil
and set aside. When the meat acquires a light golden colour, we will move the meat to the
outside of the paella and put the ﬂat green beans in the center of the paella. Sauté the green
beans over low heat for a couple of minutes, stirring constantly. Mix the meat and green
beans and add the tomato. Sauté all the ingredients mixed until the tomato is fried. Then, add
the paprika and the rice. Stir it. Add the garrofó and the tavella with the cooking water and add
the saﬀron. We will raise the heat until the maximum intensity. Then, add salt if necessary and
after 10 minutes, lower the heat and keep cooking for eight more minutes. Finally, take the
paella away from the heat and let it settle for a couple of minutes.

Oven-baked rice
Ingredients for 4 people:
500 gr. of rice. Señorial of Cullera.
Variety albufera
Black sausage with onion
4 slices of bacon
1 head of garlic
300 gr. of chickpeas
1 ripe tomato, cut into four slices
200 gr. of turnip
8 slices of potato
1 pork’s trotter
160 gr. of ribs
400 gr. of pork backbone
50 cc of olive oil
Sweet paprika
4 threads of saﬀron
Salt

Put the oil in a pot. Sauté the backbones and the trotter chopped into four pieces. When the
meat turns golden, put the sliced turnip and stir. Add the paprika, the saﬀron and the
chickpeas and cover all with water. Boil until the trotter, the turnip and the chickpeas are
cooked. Discard the backbones. Keep the remaining ingredients aside. Put the rice in a ﬂat
clay pot. Add salt to the broth, if necessary. Pour the broth into the clay pot. Heat the oven to
374 ºF. Leave the pot in the oven for 18 minutes. Then, take the pot out of the oven and let it
settle for ﬁve minutes.

Vegetable Paella

Ingredients for 4 people:

250 gr. of cauliﬂower
2 red peppers
100 gr. of ﬂat green beans
50 gr. of peeled peas
100 gr. of peeled tender beans
1 bunch of spring garlic
1 bunch of spinach
2 natural artichokes
2 ripe tomatoes
4 cloves of garlic
400 gr. of rice Señorial. Variety albufera.
3 cups of oil
Saﬀron, paprika, salt
3 dl of water

Wash all the vegetables and cut them into pieces. Heat the oil in a paella and fry the vegetables
in order. First fry the peppers, then remove the peppers from the paella and set them aside.
Then, sauté all the remaining vegetables. Add the tomato and the chopped garlic. Sauté the
rice with the vegetables an add the paprika and the water. Cook over maximum heat for 10
minutes. Then lower the heat and add the peppers. Cook for 10 minutes more. Finally, remove
the paella from the heat and let it settle.

