
To prepare the John Dory and saffron sauce:
Clean the fish and rinse the bones to remove all 
impurities. Carefully remove the skin from the fillets 
and set aside. 
In a tall rondeau pan, add the fish bones and aromatics: 
carrots, onions, shallots, leeks, bay leaves and parsley 
stems. Cover with 2 litres dry white wine and 1 litre 
of water. Slowly bring to a boil to clarify the fish stock. 
Simmer for 20 minutes. Carefully strain the stock 
through a cloth and reduce to a demi-glace. 
Once the stock has been reduced, whisk in pieces 
of cold butter and add a splash of cream. Steep the 
saffron at about 50°C, adjust the seasoning and finish 
with lemon juice. Set aside.  

To prepare the grapefruit ravioli and sauces:
Use a knife to peel and segment the grapefruit. Place 
the drained segments on greaseproof paper and dry 
the segments in the oven at 130° for 20 minutes. 
Deseed the grapefruit, add finely snipped chives and 
season lightly with Espelette pepper. Assemble the 
ravioli, making sure to seal the edges tightly. Set aside. 

Create pretty triangles of grapefruit segments. Deseed 
the finger lime and add to the olive oil. Trim the lemon 
verbena blossoms. Make a brunoise with the largest 
leaves and add to some good olive oil.

John Dory strip, pink grapefruit ravioli, 
Sichuan peppercorn and oceanic Alsatian saffron emulsion
by LAURENT MAGNIN

INGREDIENTS: 
1 John Dory (800 g) 
2 grapefruit
2 litres dry white wine
1 carrot
1 onion
1 shallot
1 leek
2 bay leaves
1 bunch parsley
Saffron threads
200 ml cream
200 g butter
1 lemon
1 finger lime
1 bunch lemon verbena
1 bunch chives
100 ml Nyons olive oil
5 g Sichuan peppercorn
Espelette pepper
100 g fresh pasta dough

To assemble and finish:
Season the John Dory and cook in a steam oven at 
50°C for 5 minutes. Cook the ravioli in salted water for 
1 minute. Remove the fish from the oven and drizzle 
with the lemon verbena olive oil and season with fleur 
de sel. Emulsify the sauce and assemble, adding the 
ravioli, finger lime and lemon verbena blossoms. Finish 
with a grind of Sichuan pepper. Serve. 
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