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What does Paella Valenciana contain? Ingredients and materials used in cooking procedures during 20th and 21st centuries
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Paella Valenciana is a Spanish dish originally from Valencia, which is cooked with an ingredient list protected by a Designation of Origin, as are round rice (from Valencia, in Bomba or Albufera, but absolutely round and short rice) and olive oil (from Valencia, or any Mediterranean extra virgin oil) since the end of 2011. It is usually cooked with firewood but it is possible to cook it with gas. The paella Valenciana has quite a history but etymological problems have affected the concept not only of the material used for its cooking but also in terms of its ingredients in the last decades. The aim of this study is to review paella Valencia concept from historic and culinary perspectives during 20th and 21st centuries. Results reflected that the paella term is used incorrectly in 5, 7, 75 and 79% from the literature, grey literature, social media and webpages, respectively. Furthermore, the standard ingredients [3] of paella valenciana are rice, chicken, rabbit, saffron, grated fresh tomato, ferraura, rotjet or wide green bean, garrofo beans, water, virgin olive oil and salt (Figure 1) being results obtained in the bibliographic review are wrong in the 48% of cookbooks from both centuries.
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Figure 1: Ingredients of paella Valenciana.


[1] F. Duhart, F.X. Medina. La paella en las culturas culinarias españolas y francesas (siglos XIX-XXI). Estudios del Hombre 2009, 24, 333-344. 
[2] K. Danilo. La paella valenciana (Inédito). Revista de Occidente 2015, 412, 31-32. 
[3] Wikipaella. Estadísticas de los ingredientes de la paella en 319 restaurantes. Available at: http://wikipaella.org/receta/public/resultados

