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Spicy Baby Octopus, Kohl Rabi Remoulade 
 
 

EQUIPMENT 
 

Chef’s Knife, Paring Knife, Small Mixing Bowls, Shallow Skillet or Frypan,  
Wooden Spoon, Baking Paper 

 
 

INGREDIENTS 
 

5-6 Whole Baby Octopus, 1 Brown Onion, 4 Cloves Peeled Garlic,  
1 Red Chilli, 6 Sprigs Thyme, 250gm Red Wine, 250gm Cold Water,  

2gm Dried Chilli Flakes, ½ Kohl Rabi, 30gm Mayonnaise, 1 Lime,  
5-6 Sprigs Parsley 

 
 

METHOD 
 

To clean the baby octopus make a small cut in the hood from next to the tentacles to the top of the hood exposing the 
entrails. Remove the entrails under cold running water and discard 

 
Once the entrails are removed from inside the hood push down the “beak” through the middle of the tentacles and cut away 

the beak and discard also 
 

Peel and finely slice the onion, garlic and chilli and place the skillet over medium heat on the stovetop. Add a splash of EVOO 
to the pan and sauté the onion for 2 minutes until tender, next add the garlic, chilli, chilli flakes and thyme sprigs and cook 

for a further 2 minutes 
 

Add the cleaned octopus to the pan and sauté for 2 minutes then add the red wine and bring to the boil over high heat. 
Reduce the red wine by ¾ until it is almost evaporated, add the water and return to the boil and once boiled remove from the 

heat. 
 

Place a sheet of baking paper over the top of the skillet and place the skillet into a pre-heated oven combi setting 150˚C for 1.5 
hours 

 
For the remoulade cut the kohl rabi in half and peel the outer skin with a sharp knife, cut fine slices and then cut each slice 

into matchsticks. Place the kohl rabi into a small mixing bowl and squeeze over the juice of ½ a lime and season well. Leave on 
the bench to cure for 15 minutes. 

 
Chop the parsley and set aside 

 
Once the kohl rabi has softened slightly squeeze out the any liquid that remains in the mixing bowl. Add the mayonnaise and 

½ of the chopped parsley and mix through. Place into a small tapas bowl and set aside 
 

When the octopus has finished cooking remove the skillet from the oven and add the remaining chopped parsley and stir 
through, place the octopus into another small tapas bowl and serve with some crusty bread. 

 
 

HINTS & TIPS 
 

- Baby octopus can be a little daunting to cook and we have all had tough octopus before, slow low temperature cooking is 
the key to success here 

 
Some fishmongers will have the octopus already cleaned for you if not you can ask them to do it. When buying octopus to 

ensure they are fresh look for tentacles that are hanging naturally. Anything octopus that has tentacles curled up is a sign 
that they have either been blanched in hot water or frozen 

 


