
Romantico Spanish 
Paella on a Pan  

+ Lemon Aioli + Kid-friendly 
Orange Sangria Sparklers

preheat + chop + toss  
Preheat oven to 425 degrees F. Chop 3 C mixed vegetables (brussels sprouts, broccoli 
or cauliflower florets, red or orange bell peppers, kale, spinach, cherry tomatoes, etc) and 
chop 1 small yellow onion. Add all chopped veggies to a sheet pan and toss with 3 T 
olive oil and 1 tsp salt. If using kale or spinach, save this ingredient and add at the last 20 
minutes of cooking paella. Tip: have kid chefs hold a piece of bread in their mouths 
(without chewing) while chopping onion to help prevent their eyes from tearing up!     

add + mix + cover 
Add 2 C uncooked short-grain rice, 2 tsp smoked paprika, 1 more tsp salt, 2 tsp 
garlic powder, and ½ tsp dried turmeric OR pinch of saffron threads. Use clean 
hands to mix everything and coat all ingredients in spices! Adults, help by pulling out the 
top rack in the oven and sliding the sheet pan onto the rack. Then, carefully pour 3½ C 
vegetable broth over the rice. Even it out with a spatula. Cover the sheet pan with an 
equally sized inverted sheet pan OR with tinfoil. Slide the rack into the oven.  

 romantico spanish paella on a pan  

:: recipe continued ::



:: continued ::

cook + add + stir + cook 
Set a timer for 20 minutes and let paella cook while you make the Lemon Aioli (recipe 
below)! Adults: help kid chefs by sliding the sheet pan out of the oven. Stir in 1 can 
diced tomatoes, 1 can drained artichokes, and handful pitted whole or sliced 
green olives and frozen peas, if using. Cover and slide the sheet pan back into the 
oven and cook for a final 20 minutes while kid chefs tidy up and set the table! Paella is 
done when rice is tender and all liquid has soaked in. Serve each bowl of paella with a 
dollop of Lemon Aioli. 

chop + measure + add + stir 
Chop up 2 oranges with peels, 1 lemon with peel, and 1 C fresh grapes (if using - 
OR add 1 can drained diced pineapple). Add fruit to a pitcher. Measure and add 2 C 
water, 2 C fruit juice, and Stevia or sugar to taste. Stir well. Add ice cubes to weigh 
down the fruit. Just before ready to serve with dinner, add 4 C ginger ale and stir again. 
Divide into glasses and CHEERS!   

 kid-friendly orange sangria sparklers  

peel + mince + slice   
Peel and mince 3 cloves garlic. Add to a bowl. Slice and squeeze the juice from 1 
lemon into a separate bowl and measure 2 tsp of lemon juice. Add juice to the garlic.     

add + whisk + taste   
Add a pinch of salt and ½ C mayonnaise to the bowl. Whisk well and taste! What 
does your aioli need? More salt? More lemon? Adjust to your taste. Serve alongside hot 
bowls of Romantico Spanish Paella.       

 lemon aioli  



equipment list

Oven  
2 sheet pans OR 1 sheet 
pan + aluminum foil to 
cover. 9x13” size works 
well. If using a pan smaller 
than this, halve the recipe. 
Oven mitts 
Liquid measuring cup 
Pitcher or large glass jar 
Paper towels 
Hand soap 

Romantico Spanish Paella on a Pan
3 C mixed fresh 
vegetables 
1 small or ½ large peeled 
yellow onion 
2 C short-grain rice 
3 T extra virgin olive oil 
2 tsp salt 
1 15-oz can diced 
tomatoes 

Can opener 
Measuring cups 
Measuring spoons 
Strainer 
Cutting board 
Butter knife or other kid-safe 
knife 
Spoon 
Whisk 
Spatula 

shopping list

Lemon Aioli
3 cloves garlic 
2 tsp lemon juice  

:: continued ::

½ tsp ground turmeric OR pinch 
saffron thread 
2 tsp garlic powder 
3 ½ C vegetable broth 
1 15-oz can artichokes 
Optional: handful pitted or sliced 
green olives 
Optional: handful frozen peas 
2 tsp smoked paprika

Salt to taste 
½ C mayonnaise 



2 oranges 
1 lemon 
1 C canned diced pineapple (drained) OR 1 C fresh grapes 
Stevia or sugar, to taste 
4 C ginger ale (Zevia brand is sweetened with Stevia!) 
2 C water 
2 C fruit juice (apple, cranberry, or grape) 
Ice cubes 

shopping list, cont’d
Kid-Friendly Orange Sangria Sparklers

:: continued ::

allergy substitutions
Oranges: sub apples 
Tomatoes: sub 1 jar roasted sliced red bell peppers 



Oranges + Paella + Sangria! 
★ Paella was invented in Valencia, Spain in the mid 19th century. 
★ Paella is named after the pan it is cooked in, which comes from the latin word for 

“pan” or “dish.” There are 3 main types of Paella: Valencian Paella, Seafood Paella, and 
Mixed Paella. Valencian Paella consists of white rice, green beans (bajoqueta and tavella), 
meat (chicken and rabbit), white beans (garrofón), snails, and seasoning such as saffron 
and rosemary. Artichokes are a common, seasonal ingredient added to paella. Artichokes 
are in season in the spring! Which is why we’re using canned artichokes today. 

★ Traditionally, paella is cooked over an open flame. The paella pan is brought right to 
the table and diners eat directly from the pan.  

★ Navel oranges are named that because of the belly-button formation opposite 
the stem end. The bigger the navel in an orange, the sweeter it will be. 

★ Eat oranges and stay young! Oranges are high in antioxidants, which neutralize the 
effects of free radicals, unstable oxygen molecules in your body, believed to cause aging. 

★ Sangria is a wine punch typical of Argentina, Spain and Portugal. It normally consists of 
wine, chopped fruit, a sweetener, and a small amount of added brandy. Sangria is served 
throughout Spain and Portugal during summer, and in the southern and eastern parts of 
the countries year-round. For kids we leave out the wine and KEEP the FUN!

Time for a laugh! 

Why did the orange stop at the top of the hill?  
Because it ran out of juice! 

Why do oranges wear suntan lotion? Because they peel!  

What does an orange sweat? 
Orange juice! 

 

 

 

 fun  food  facts


