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Jaleo Plans Its 4th Annual Paella Festival with Two Spanish Celebrity Chefs Visiting 

The Crystal City Location


Washington, DC, (January 26, 2006)- From February 20 thru March 5, Executive Chef José Andrés has invited celebrity Chefs Juan Guillén and Emilia Belmonte of Casa Juan in Santa Pola, to participate in Jaleo’s annual two-week celebration of the paella with specials and events taking place at all three Jaleo restaurant locations. Guillén and Belmonte, who helped inaugurate the festival four years ago, have been guardians of the paella-making tradition for the past fourteen years, and continue to break new ground with innovations of their own.  They will return to Washington to spend several days working with Jaleo’s culinary team sharing recipes for patrons to experience during the festival.  
This year a family style paella dinner will be held at Bethesda location; a ‘meet and greet’ with the chefs during happy hour will take place at the Jaleo downtown and the culmination of the festival is a very special wine and paella dinner with Francisco Astudillo of Elite Wines at the Crystal City location. Guests can sample Jaleo’s special Casa Juan paellas during happy hours at all locations and pick up recipe cards to try the recipes at home. 

Key Dates:

· 20 February: Paella Festival start 

· 21 February: Paella Dinner with chefs at Jaleo Bethesda 

· 22 February: meet and greet with Chefs Guillen and Belmonte at Jaleo, Washington, DC 

· 23 February: Paella and Wine Dinner with chefs and Francisco Astudillo at Jaleo Crystal City 

· 5 March: Paella Festival ends 

Public Events

Paella Happy Hour

Complimentary paella sampling at all Jaleo locations during happy hour Monday thru Saturday at 5 PM. Souvenir recipe cards with Chef Guillén’s spectacular paella recipes are available at the bar and/or the hostess stand.
Paella Dinner at Jaleo Bethesda

Tuesday, February 21 at 7:30 PM
Paella served family style at a communal table with the menu built around special paellas and the chef’s selection of tapas. Wines from Jaleo’s outstanding Spanish selection will also be available. Price for the dinner is $65, not including tax and gratuity.  Guests of this event will receive:

· An individual mini cookbook containing a bio of Chefs Guillén and Belmonte, the recipes for featured paellas and brief history of paella. 

· A 12-ounce portion of Calasparra rice to use for their first paella making attempt. 

Meet and greet with Chefs Guillén and Belmonte at Jaleo, Washington, DC

Wednesday, February 22 at 6 PM
During Happy Hour, Chefs Guillén and Belmonte will be in the bar available to chat with guests and answer questions. 
Spanish Wine Tasting and Paella Dinner at Jaleo Crystal City

Thursday, February 23 at 7:30 PM
Chefs Guillén and Belmonte are joined by noted Spanish wine expert Francisco Astudillo of Elite Wines for a special wine and paella dinner priced at $85 per person, tax and gratuity excluded . The menu will feature five guest chefs’ special paellas paired with wines and will be rounded out with an assortment of tapas. Astudillo will personally select a series of Spanish wines to complement the Casa Juan paellas. All wines featured at the dinner will be available for purchase though the Jaleo Wine Shop located inside of Jaleo Crystal City. 

Guests of this event will receive:

· An individual mini cookbook containing a bio of Chefs Guillén and Belmonte, the recipes of the featured paellas, a brief explanation history of paella in Spain. 

· A 12-ounce portion of Calasparra rice. 

Jaleo’s Featured Paella Menu For the 2006 Festival

Arroz caldoso con verduras, almejas, sepia y gambas

Rice with vegetables, clams, cuttlefish and shrimp

$40.95

Paella de gambas y calamar

A classic paella of shrimp and squid, very rustic

$40.95

Paella con setas y calamar

Black rice with mushrooms and squid, Casa Juan-style

$40.95

Paella de bogavante y pollo

Rice with lobster and chicken

$45.90

Paella valenciana de verduras de temporada y setas silvestres

Paella ‘Valenciana’ of seasonal vegetables and wild mushrooms
$30.95

Jaleo also offers an extensive menu of sixty different hot and cold Tapas (“little dishes”) which reflect the rich regional diversity of classical and contemporary Spanish cuisine.  Open seven days a week.  Jaleo restaurants are located at 480 7th St., NW (202) 628-7949, 2250-A Crystal City, Arlington, VA (703) 413-8181 and 7271 Woodmont Ave., Bethesda, MD (301) 913-0003.
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