
I f you’re looking for a colorful alternative to the usual holiday fare 

and want to treat visiting friends and family to a truly delicious and 

entertaining evening, consider a visit to Spain that doesn’t even require 

a passport!  Overlooking the Scottsdale Civic Center Mall, Pepin 

Restaurante Español was opened by chef Rafael Souto in 1992 and 

is now in its 16th year of serving up classical Spanish cuisine with tapas and 

specialties like paella (five different types), as well as sizzling flamenco and Latin 

dance shows on Friday and Saturday nights.  Having moved to America in 1975 

from coastal Spain (“Where you get the best food in the world,” he says), Chef 

Rafael has spent more than 30 years in the restaurant industry; before opening 

Pepin, he was with the Marquesa at the Fairmont Scottsdale Princess where he was 

instrumental in earning the restaurant their AAA Five-Diamond Award.  Coming 

from what he calls a “family of cooks,” Souto has taken traditional Spanish 

favorites and added his own little touches here and there to make even the most 

jaded diner sit up and take notice.  “You should enjoy your time cooking,” he says.  

“Take your time preparing your dishes!”  Chef Rafael’s personal favorite menu 

items would  the Ternera Casera, braised veal shank simmered with tomato, red 

wine, mushrooms, onion and garlic, and the Conejo Cazadora, braised rabbit 

simmered in a wild herb sauce with potato wedges and carrots.  He has provided 

frontdoors with the recipe for a true Spanish classic: Paella Valenciana.  

CUISINE

Pepin Restaurante Español
7363 East Scottsdale Mall
Scottsdale, Arizona   85251

480-990-9026
www.pepinrestaurant.com

PAELLA VALENCIANA

Holiday Olé!
Enjoy Festive Fun At Pepin

PREPARATION: 
Sauté chistorra, onions, garlic and chicken in olive oil in an uncovered 

12- to 14-inch paella pan.  Add tomatoes and parsley.  Add rice 

and stir.  Add stock and saffron.  When rice is almost fully cooked, 

add mussels, shrimp, lobster, clams and calamari.  When “eyes” 

(bubbles) begin to form in the rice, add peppers, white wine and 

peas.  Continue cooking for about five more minutes, adding more 

chicken stock if necessary to make sure the paella does not run dry.

INGREDIENTS (SERVES 4) 

 3 oz chistorra (dry Spanish 

 chorizo), chopped

 1/2 cup onions, chopped

 2 tbs garlic, chopped

 6 oz chicken, cubed

 1/2 cup olive oil

 1/2 cup tomatoes, chopped

 2 tbs parsley, chopped

 1-1/2 cups rice

 3-1/2 cups chicken stock

 Pinch saffron

 10 mussels

 8 shrimp (size U16-20)

 4 lobster “slippers” 

 (small tails)

 8 cockle clams

 3 oz squid (calamari), 

 cut into rings

 1/2 cup mixed red and green 

 bell peppers, chopped 

 1/2 cup white wine

 1/2 cup green peas
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