
AUGUST RECIPE OF THE MONTH!
SUNNY'S VEGETARIAN SUMMER PAELLA

Recipe + Wine Pairings By Sunny Gandara 
 
 The Art of Pairing Wine With Food: 

 
For me, wine and food are all about enjoyment. Particularly since
I went vegan over 5 years ago, it is also a vehicle for my creativity;
where I can explore different flavor combinations, textures,
cooking methods and international cuisines. As a wine educator
and self-professed geek and professional chef, my passion is to
combine food with wine in a way that elevates my diners’
experience.  
 
While many, like I did before I made the transition, perceive vegan
food to be ‘restrictive’, ‘boring’ and ‘bland’, nothing could be
further from the truth. In fact, my world has opened up to so
many new ways of cooking and tasting, I almost feel sorry for
those that have not had a chance to discover this yet!  
 
More importantly: whether you are vegan or not, I urge you to
resist putting labels on food, and just think of food as just that….
Food! When it comes to wine pairings, I wholeheartedly believe
that as long as you enjoy the combination, that’s all that matters.
Again, because wine and food should be enjoyed.  I’ve merely
suggested some pairings I find work particularly well below. I
hope you will try both the vegetarian paella and the wines out to
experience for yourself!  
 
With love and plants,  
Sunny XO  
 
“World peace begins in the kitchen.”  - Anonymous  
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3 large red tomatoes  
Kosher salt  
1/4 cup (60ml) extra-virgin olive oil, plus more for drizzling  
1 small Vidalia onion, finely chopped  
4 cloves garlic, finely chopped  
2 teaspoons smoked paprika  
1/4 teaspoon cayenne pepper or crushed red pepper  
1 heaping teaspoon saffron threads  
1 medium eggplant, cut into 2-inch pieces  
4 ounces (115g)  shiitake or other wild mushrooms, stemmed  
2 cups (500 ml) dry white wine  
2 1/2 cups (625 ml) short-grain paella rice (I recommend Bomba but Valencia rice can
work)  
5 ounces (150g) green beans or haricot verts, halved if large  
1 - 14.5 oz (410g) can organic chickpeas, drained and rinsed  
3 tbsp capers, drained  
About 10 green olives, pitted and halved  
8 oz (225g) artichokes, jarred – and drained  
1 roasted large red pepper, cut into strips (about 1 cup)  
1 cup (250ml) frozen green peas, defrosted 
Chopped fresh parsley, for garnish (optional) 

INGREDIENTS: 
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 Preheat the oven to 450 degrees Fahrenheit (225 degrees Celcius).  

 
Core the tomatoes, cut into wedges and place in a medium bowl; season
with a couple of big pinches of kosher salt, drizzle with a little extra
virgin olive oil (Spanish if you have) and toss. Set aside.  
 
Heat the ¼ cup of olive oil in a paella pan or heavy duty, oven proof 12-
inch skillet over medium-high heat.  
 
Add the onion, garlic, paprika, cayenne and saffron and season with salt.  
 
Cook until the onion softens, about 5 minutes, stirring occasionally.  
 
Add the eggplant to the skillet; cook for about 4-5 more minutes until
eggplants start to soften.  
 
Add in the mushrooms and cook for 1 to 2 minutes. Pour in the wine and
simmer until reduced by about one-third.  
 
Stir in the rice and 2 teaspoons salt; add just enough water to cover the
rice completely, 2 1/2 to 3 cups. Increase the heat to high and boil for 2 to
3 minutes. Scatter the haricots verts, capers, olives, artichokes and
roasted pepper strips over the rice.  
 
Remove the pan from the heat and arrange the tomatoes on top, with a
little of its juices.  
 
Transfer the paella to the oven and bake for 20 minutes.  
 
Turn off the oven but leave the paella inside to continue cooking until
the rice is tender, 15 to 20 more minutes.   
 
Sprinkle the green peas on top and garnish with parsley, if desired.  
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See other wine pairings on
August wine of the
month! I like to choose
wine and foods from the
same region, often to
create a truly authentic
gastronomic experience.
Early on I learned the term
“What grows together, goes
together”, and I find that to
be true for me. Here I’ve
chosen two widely
different types of wines
from Spain,  to showcase
how versatile vegetarian
food is and perhaps how
different the flavor
combinations can become. 
Should you enjoy white
wine more than bubbly, I
recommend wines like
Albariño, Txakolina,
Verdejo or Godello – all
wonderful examples and
would go beautifully with
the paella.   

ENJOY!!


