Paella (Ray)
10 oz Saffron Yellow Seasoning Long Grain Rice

1 small Onion 
1 small Bell Pepper (Orange or yellow) 
1 lb Italian Sausage 
2 Rotisserie Chicken Breasts chipped into half inch squares
Shrimp, Crawfish, Clams, or any seafood you like 
1 medium or two small bottles of chopped Pimento 
1 can Green Beans
Lemon, sliced thinly

32 Oz Chicken Broth
Olive Oil 

Pre-heat oven to 350°
Cover bottom of 2½ quart saucepot with Olive Oil. 
Chip sausage into half inch heights, brown and remove. 
Sauté Onions and Bell Pepper in oil.

Put meat (not sea food) back in. 
Add uncooked seafood and green beans (except for a few beans)
Add Chicken Broth instead of water (see rice package), 
Add Pimento, and Lemon (except for a few slices)
Transfer to paella dish or shallow casserole dish

Top with lemons and beans. Place clams upright into the dish
Bake uncovered for 45 minutes.
If dry pour remainder of Chicken Broth over the top.

