
Paella on the Grill

Servings: 10

Ingredients:

• 1/4 cup olive oil
• 1 head garlic, minced
• 1 bunch parsley, finely chopped
• 10 chicken wing drumettes
• 1 pound pork tenderloin, cubed
• 2 Spanish chorizo links, sliced
• 1 pound seafood blend (scallops, calamari)
• 6 cups seafood stock, heated to boiling
• 3 tablespoons paella seasoning
• 1 pound jumbo cooked shrimp
• 3 cups long grain, parboiled rice
• 1 pound Argentinian red shrimp
• 15 oz. canned asparagus spears
• 1 red bell pepper, cut into strips
• 8.5 oz. canned peas
• Salt, to taste
• Lemon or lime slices, for serving

 
Instructions:

1. Prepare the Grill: 
Preheat your grill to 375°F (190°C).

2. Cook the Base:

◦ Place the paella pan on the grill and add the olive oil.
◦ Once heated, add the minced garlic and chopped parsley. Cook for a couple of 

minutes until fragrant.
◦ Add the chicken drumettes, cooking them for 3 to 4 minutes, then flip to cook the 

other side.
◦ Add the cubed pork tenderloin and sliced chorizo. Mix and cook for a few more 

minutes until browned. 

3. Add Seafood:

◦ Add the seafood blend to the pan, mixing well to combine with the other 
ingredients.

◦ Pour the boiling seafood stock into the pan, then stir in the paella seasoning and 
salt to taste.

◦ Add the cooked shrimp to the mixture.



4. Add the Rice:

◦ Gradually add the rice, a fistful at a time, dropping it into the pan in clusters. Stir 
to distribute evenly.

◦ Lower the heat of the grill and cover. Cook for about 10 minutes. 

5. Add Argentinian Shrimp:

◦ Arrange the Argentinian red shrimp on top of the partially cooked rice. Cover the 
grill and cook for an additional 10 minutes. 

6. Final Touches:

◦ Arrange the asparagus spears, bell pepper strips, and peas on top of the rice.
◦ Cover the pan with foil, close the grill lid, and cook for another 15 minutes until 

the rice is fully cooked and the flavors are melded together. 

7. Serve: 
Serve the paella with lemon or lime slices on the side. Enjoy!

Nutritional Breakdown (Per Serving):

• Calories: ~420 kcal
• Protein: ~33g
• Fat: ~18g

◦ Saturated Fat: ~4g
• Carbohydrates: ~31g

◦ Fiber: ~3g
◦ Sugars: ~2g

• Cholesterol: ~145mg
• Sodium: ~850mg

 
 
Note: Nutritional values are approximate and can vary based on specific brands and ingredients 
used.


