
Paella Massasaugueña 
(feeds six very hungry canoists – could be eight if you have a salad and smores)

By popular request, here is a follow up to last week's post, “JMA Goes Conoeing”. 
Readers have asked for a recipe for “Paella Massasaugueña”. 
I have to confess, I am no authority on paella. Like all great dishes, there are many the-
ories on the best way to make it. Still, most will agree that their mother's is delicious.
For me, a camping paella is more about how you cook it than about the final product. 
My paella is an exercise on leadership, democracy, popular opinion and improvisation. 
Jobs such as making a fire, chopping, grinding spices, and stirring can be done by oth-
ers. The result, is always a happy one, where everyone has participated, given tons of 
free advice, and at the end, everyone has an opinion about how it tastes, and how it 
could be better next time.  So for all of you who want to cook a camping paella in the 
spirit of democracy, feel free to make substitutions in any way that the group agrees 
could be an improvement on the recipe below.

This being Canada, I haven't come across anyone who has a mom who could cook 
one... so I'll never hear “my mom does a better paella”, which would likely be very 
true!

A note to readers: I have colour coded the ingredients. I am hoping that this becomes a 
useful tool to make gathering ingredients and following the recipe much easier.

Eric & Matt watching carefully and giving advice.



INGREDIENTS

1 cup of olive oil 
3 cups of rice (I like best the Spanish rice, but it is so expensive around here, that I end 
up using basmati. It seems to cook faster, and has a softer bite, so just don't overcook it. 
You want a firm grain.)
One dried red pepper (I use a “pimiento choricero” which I buy in Spain. I have seen 
similar peppers in Mexican stores. Ask for one that is sweet, not hot)
Plenty of water

2 tomatoes, sliced thinly
½ cup of parsley, chopped coarsly, or not at all.
4 to 6 cloves of garlic, chopped
1 large onion , chopped
1 pepper (green or red, or even both) chopped coarsley in bite size pieces
A bundle of chives, picked in Wreck Island , chopped (optional)
A variety of vegetables, such as green beans, artichokes or zucchini (optional)

coarse salt 
saffron ( I end up using about 1/3 of those stamp sized boxes)
A sprig or 2 of rosemary, also useful to keep mosquitos away
Pack in a small container:
1tsp cumin
1tsp turmeric
1 tsp paprika
1tbsp oregano

¼ lb cured salted pork (jamon serrano, pancetta, prosciutto, or prosciuttino) chopped 
into tiny bits.
Pack frozen in the cooler, which, by the time you get them out of the cooler, won’t be so 
frozen,
1 lb of a firm fish, such as haddock
2 paprika sausages, sliced in ¼ inch circles (Spanish chorizo is great, Portuguese or 
Hungarian style will also do)
(Also possible, chicken drumsticks, rabbit, or fish out of the lake... I bet squirrel would 
do – let me know if you try it!)

1 lb of shrimp
1½ cups of frozen peas 



SUPPLIES

18” diameter paellera.
A long handled wooden spoon &  long handled spatula.
1 smooth, fist sized stone, for grinding the saffron with the salt on a chopping board or 
whatever works.
A very hot fire with no flames and a dead level, not tippy surface on which to place the 
paellera. (when you pour water into the paellera, you will be able to understand why this is so 
important)

INSTRUCTIONS

Pour ½ cup olive oil in the hot paellera. When the oil is hot add the green ingredients, 
stirring. When the tomato has turned into mush, add the orange ingredients. Once they 
are thoroughly mixed (30 seconds) add the red ingredients. Keep stirring and helping 
the haddock break up. When it is totally broken up, get all the chunky stuff into a sepa-
rate bowl and put aside. Leave all the liquid and gritty stuff in the pan.
Pour water in the paellera to well above the rivets of the handles. Throw in the dried 
pepper. Bring the water to a boil, stirring the gritty bits at the bottom. You are trying 
to make a broth, so taste it early, and often,  and add to it whatever you think it needs 
for flavour. When the pepper has softened, fish it out. Open it up, remove the seeds. 
Scrape off the pulp inside and add to the water. 

Bubbling broth over a hot fire, with a “pimiento choricero”



When the water has boiled down to just below the rivets and a hair more, add the rice. 
Cook it to the half way point, 7 to 15 minutes (The timing has to do with the quality 
of your fire). Add all the chunky stuff that you put aside earlier and mix it in with the 
rice. Now add the purple ingredients and mix them in. There has to be a bit of water on 
top of it all when you level out the paella. Stop stirring. 

When the shrimp has turned all pink, water has been absorbed, you see the rice sepa-
rate from the edges of the paellera, and you see small craters in the rice, you make 
a choice. You can get it off the fire, or you can cook it a few minutes longer, to get a 
crunchy burnt bottom. It is a super delicious touch, but if you leave it too long, it will 
simply be burnt rice. 
Once you remove the paella from the fire, cover it with a cotton tea towel, or newsprint 
for 10 minutes before you eat it. 

¡Que aproveche!



Critical acclaim for Paella Massasagueña

“The witches brew tasted delicious, and we didn't turn into frogs!” - Matt, Captain, HMC 
Indefatigable

“This paella had a great campy flavour. You could taste the wood smoke” -  Lisa , Explorer Ex-
traordinaire

“I never knew how important a broth can be. Now I will treat it with respect.” - Eric Jardin, 
He-Man, Master of the Universe

“Mmmmmh!” (sounding like a moaning water elephant) - Ashley, Chief Cheerleader

“Fires for cooking paella are a challenge. You got to keep the coals just right.” - John, Man of the 
Precambrian Shield

Paella Massasaugueña


