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The stages for making PAELLA have been mixed up can you put them in the right order. Number the stages 1-13

	Stage of making
	Order

	While it is simmering. Stir the Paella frequently to ensure it does not stick to the bottom of the pan.


	

	Add the oil to the frying pan. Heat for 1 minute


	

	Rinse the aubergine
	

	Add rice to the pan


	

	Simmer for 15 minutes. (This means you need to heat on a low temperature!)
	

	Chop all the other vegetables into chunky pieces.


	

	Slice the Aubergine into chunks and sprinkle with salt, leave to one side as you prepare all of the other vegetables


	

	Cook for a further 10 minutes


	

	Remove from the heat. Pour into your container.


	

	Add the opinion, peppers and aubergine. Fry for 5 minutes. Stir frequently until they soften slightly


	

	Make up the vegetable stock. 500ml of hot water & 1 stock cube.


	

	Stir in the mushrooms and tinned vegetable.


	

	Then add the stock, saffron and tomatoes
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