
NET  WT. : 
0.018 oz (0.5 g)

UN I TS/CASE : 
12

UNI T  D IMENS IONS : 
1.75”l x 1.75”w x 4.75“h

SRP : 
$17.99

INGRED I ENTS : 
Organic Saffron

SH I P  DATE : 
May 1st, 2016

FLAVOR  PROF I L E  &  USES : 
The world’s most precious spice, our new organic saffron threads 
are handpicked from the Castille-La Mancha region of Spain. 

For a pungent, delicate flavor and rich yellow color, crumble 
saffron into breads, soups, seafood, sauces and paellas.
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DIRECTIONS 
1. In a small bowl, place crushed saffron and 

cover with hot water. Set aside. 

2. Over medium heat, heat a 15-inch paella pan. 
Add onion and garlic, cooking for 4 to 5 min-
utes, until the onions are fragrant. 

3. Stir in tomatoes, chorizo and shrimp, continuing 
to cook for 3 to 4 minutes, flipping the shrimp 
as needed until they have cooked through.  
Remove shrimp, transfer to a plate and set aside. 

4. Once the chorizo is cooked through, add smoked paprika, saffron, salt and broth. Bring to a boil, then 
sprinkle rice evenly over broth. Continue to cook, rotating the pan to evenly cook the rice but never 
stirring, for 15 to 20 minutes, until most of the liquid has been absorbed.

5. To top of paella, add peas, artichoke hearts, shrimp and clams, placed hinge side down. Cover with foil 
and continue to cook until remaining water has been absorbed and clams have fully opened. Discard 
any clams that did not open.

6. Serve paella with a sizable sprinkle of fresh parsley and lemon wedges.

INGREDIENTS
• 1⁄4 teaspoon Frontier Saffron, crushed
• 2 to 3 tablespoons hot water 
• 1 medium yellow onion, minced 
• 3 garlic cloves, minced
• 2 roma tomatoes, finely diced 
• 3 tablespoons olive oil
• 3⁄4 pound chorizo, removed from casing
• 1⁄2 pound shrimp
• 1 tablespoon Frontier Smoked Paprika
• 1 3⁄4 teaspoons Frontier Sea Salt 
• 6 cups chicken, seafood or vegetable broth
• 2 cups paella rice
• 1 cup peas
• 1 14-ounce can artichoke hearts, drained
• 1 pound clams
• Flat leaf parsley, for garnish 
• Lemon wedges, for garnish 

Seafood Paella with Saffron and Smoked Paprika

CHEF SUGGESTION  If concerned about clams not opening fully in paella, steam clams in an inch of water in a covered pan until clams open fully, then add to the paella before 
serving. Be careful not to overcook clams as they will become rubbery in texture.

SERVES: 6 to 8          PREP TIME: 15 minutes          COOK TIME: 30 to 35 minutes

DIRECTIONS 
1. In a small pot, heat honey and saffron until honey 

is warm and starts to bubble around the edges. 
Remove from heat and let sit for 10 minutes.

2. In a medium pot, combine heavy cream, milk, cin-
namon and vanilla. Whisk until well combined. Add 
saffron-infused honey, whisk until well combined, 
then heat over medium heat until cream is hot but 
not boiling.

3. While the milk heats, place water in a small pot 
and sprinkle gelatin on top. Let sit for about 5 minutes then heat and stir until gelatin is fully dissolved.

INGREDIENTS
• 1⁄4 cup honey, plus more for serving 
• 1⁄4 teaspoon Frontier Saffron 
• 3 teaspoons gelatin
• 3 tablespoons water
• 2 cups heavy cream
• 1 cup whole milk
• 1⁄8 teaspoon Frontier Ground Cinnamon
• 1⁄2 teaspoon Frontier Vanilla Extract 

Caramel Panna Cotta with Saffron
SERVES: 4          PREP TIME: 10 minutes          COOK TIME: 5 minutes          CHILL TIME: 6+ hours

4. Remove cream mixture from heat and stir in gelatin mixture. Divide into 4 glasses or ramekins that hold about 2 cups and let cool to room temperature. 
Refrigerate at least 6 hours or overnight.

5. To serve, drizzle honey on top. Serve in the glasses or ramekins or remove panna cotta by dipping each glass into warm water for 5 to 10 seconds, until 
panna cotta moves when the glass is shaken. Put a plate on top, flip the glass over and maneuver the panna cotta out.


