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Prepare the Sofrito 

The sofrito is the basis of all paellas, and is the first thing to be prepared. It is a 

combination of aromatic ingredients – including tomato, garlic and onion - which 

have been cut in very small pieces, and slowly sautéed or braised in cooking oil. The 

flavours of the Sofrito will transfer into all ingredients of the paella to give it a 

distinctive character. 

Prepare the Charter 

A “charter” is the basis of all successful communities and networks, and is one of the first things to 

be agreed together. It is a summary of the key ingredients – including the purpose, sponsor, roles, 

subject matter experts, success criteria, topics, relationships with other groups, collaboration 

approaches and agreed ways or working.  Ensure that all members of the group have had the 

opportunity to contribute to this, and that it is stored where it can be easily referenced. The charter 

is an important agreement, shared by members of the group to give it a distinctive character. 

 

Share out the heat 

Ensure that the heat is evenly distributes across the pan.  Use a specialist paella 

burner, which provides a wide flame which will cover the base. This will prevent the 

centre of the pan burning whilst the ingredients at the periphery remain uncooked. 

Share out the work 

Ensure that responsibility is shared across the network, paying particular attention to asset 

involvement.  Discuss the roles and responsibilities, subject areas and activities of the group and 

share these widely.  Don’t leave it for one or two people in the centre to burn out, whilst the 

remainder of the group remains relatively uninvolved. 

 

Select the best rice 

Rice is the key, substantial content of any Paella dish, and  is it important to select 

the correct grain.  Paella rice needs absorb the liquid yet remain firm. Traditionally 

Bomba or Calasparra short-grained rice is used, as both are less creamy than Risotto 

rice  and will not disintegrate during the prolonged cooking. 

Select the best content 

One responsibility of communities is to identify and maintaining the key content, examples, good 

practices and exemplar documents.  Focus on the content which will stand the test of time, and has 

the greatest potential for re-use.  Involve the whole group, and the extended network in collecting 

the best examples, and ask the subject matter experts to high-grade and structure the content.  

Agree where and how you will store this and link content to on-line profiles for people wherever 

possible. 
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Introduce the meat! 

Paellas are traditionally one of three types:  Paella Valenciana (chicken, pork or 

rabbit), Paella Marisco (seafood) or Paella Mixta (a mixture of meat and seafood). 

So whatever Paella you’re cooking, you’ll need some meat!  

 

Introduce business challenges 

When your network has come together and agreed on its charter, shift the focus onto a real business 

challenge owned by one of the members.  This will quickly test the dynamics of the group, and give 

the opportunity to demonstrate relevance and value early in the process, potentially giving some 

early success stories. 

 

 

Add some colour and spice 

Paella is famous for its distinctive and intense yellow colour, which comes from 

saffron strands. Saffron is one of the world’s most expensive spice and has a slightly 

bitter taste, hence should be used sparingly.  Sweet pimentos and smoked paprika is 

also often added.  

Add some external stimulation 

Don’t let your network become bland and “business as usual”.  They are sources of innovation as 

well as sources of expertise and good practices. Liven things up with some external input, for 

example: benchmarking visits to analogous organisations, external speakers or cross-over 

contributions from other groups.  Consider adding members of other groups or other parts of the 

function or business temporarily is a business challenge requires it. 

 

 

Check the temperature regularly to prevent things from sticking 

Periodically check the temperature of the paella and stir the contents to ensure that 

the ingredients are receiving the right amount of heat and not sticking to the pan.  

 

Check the motivation of group members and keep things moving 

Speak with group members individually about their involvement with the group to ensure that they 

are receiving as well as giving value, are motivated to continue and don’t feel “stuck” in their role. 

Maintain a regular rhythm of meetings and communication, celebrating any successes and 

recognising contributions. Review as a group how things are going, ensure that the members are 

happy to continue and have line manager support. 
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Allow time for the flavour to mature 

Paella is not fast food!  Allow plenty of time for the character to develop, the meat to 

cook through and the aroma to find its way to those who will be eating it. The art of 

the chef is to be sampling, stirring and improving the flavour and substance – and to 

know when it’s ready to be consumed by others. 

Allow time for the group to mature 

Don’t expect your network to reach its full potential overnight.  It takes time, trust and commitment.  

When there is some evidence of some tangible successes and outputs, the group will feel that it has 

substance, and something to offer.  Your role is to keep the group motivated and mobilised so that it 

can reach that level of maturity. 

 

 

Present your paella attractively to attract your diners! 

Arrange the meat/seafood where it can be seen, and arrange peas and vegetables to 

the top to maximise the impact and visual appeal.  

Make sure people can easily find the good stuff! 

Notice the most useful content and ensure that is it easy to navigate to. Consolidate discussion 

threads into top tips and promote these somewhere obvious.  Ensure that the best knowledge 

assets and products can easily be found. 

 

 

 

Encourage people to eat it straight from the pan. 

Paella is best served from the pan, making its enjoyment a social activity which 

brings people together. 

Encourage direct access to the Network 

Ensure that the group and its members are visible (for example in an expertise directory), and that 

the purpose and offerings of the group are well-publicised. Avoid becoming a bottleneck, and 

encourage people from across the company to contact any member of the group. Developing and 

sharing expertise is social activity which connects people with experience, advice, content and 

contacts. 

 


