
Sous-Vide Octopus with Roasted Baby 
Vegetables and Romesco Sauce
 Servings: 4 

Method

For the Octopus:
Rinse octopus, pat dry, and place in the sous-vide pouch with 
salt. Seal and cook at 147.2°F (64°C) for 8 hours. After cooking, 
remove from water bath and let rest for 10–15 minutes at room 
temperature. Chill. Before serving, remove octopus from the 
pouch and reserve 2 tablespoons of the octopus liquid left in  
the pouch for use in the vinaigrette. 

Under running water, remove excess skin and membrane. 
Cut the tentacles off the body and put them aside. Slice the 
head crosswise into rings. Mix the smoked paprika, cayenne 
pepper, and guajillo pepper powder, then rub the mixture over 
the tentacles and rings. In a hot pan, flash sear all sides of the 
tentacles and rings, adding a few drops of fresh lemon juice 
right before removing from the heat. 

For the Vegetables: 
Preheat the oven to 375°F (190.5°C). Thoroughly toss the 
rosemary, olive oil, salt and pepper with the vegetables. Put 
the vegetables on three separate sheet trays. Carrots, potatoes, 
and the 8 garlic cloves on the first, zucchini on the second, and 
squash and onion on the third. Place in the oven for 15 minutes. 
Check them every 5 minutes, and turn them if they do not 
brown evenly. 

Note: the potatoes and carrots may take longer to cook than  
the other vegetables.  

For the Romesco:
Put the oven rack in middle position, and preheat oven to 400°F 
(204.4°C). Roast whole tomato on a small baking pan lined 
with foil for about 30 minutes. It should be tender and the skin 
should peel off easily when it’s done. 

While the tomato roasts, slit chile open lengthwise and 
discard stem and seeds, then tear chile into small pieces. Heat 
oil in an 8- to 10-inch heavy skillet over moderate heat until 
hot, then add chile. Stir and cook between 30 seconds and 
1 minute—chile should turn brighter red and become fragrant. 
Transfer chile with a slotted spoon to a heatproof bowl. Add 
hazelnuts, almonds, bread, garlic, and red pepper flakes to 
skillet to cook. Stir for approximately 2 minutes until bread and 
garlic are golden. 

Add skillet contents to the bowl with the chile and cool 
slightly. Peel and coarsely chop tomato, then transfer it with 
its juices to a food processor. Add bread and chile mixture, 
pimientos, water, vinegar, honey, and salt to food processor. 
Purée until smooth, thinning with water if desired. Season with 
salt to taste. 

For the Garlic Vinaigrette:
Recover garlic cloves from the vegetable roasting pan. Combine 
the roasted cloves, the reserved octopus liquid, and all the other 
ingredients in a blender. Adjust seasoning, if needed.

To Serve:
Spread the Romesco in a circular motion over the plate. Place 
the vegetables over it, then top with the octopus. Drizzle the 
octopus with the vinaigrette. 

Ingredients

Octopus:

1 ½ lb octopus

½ tsp smoked paprika 

½ tsp cayenne pepper 

½ tsp guajillo pepper powder

Roasted Baby Vegetables: 

12 baby carrots

8 Cipollini onions

4 baby squash

4 baby zucchini 

12 baby potatoes 

1 sprig fresh rosemary, chopped

8 garlic cloves 

2 Tbsp extra virgin olive oil

1 tsp salt 

½ tsp black pepper

Romesco Sauce:

1 large tomato, cored

1 ½ oz dried ancho chile

⅓ C extra virgin olive oil

2 Tbsp hazelnuts, toasted with 
skins removed

2 Tbsp almonds, blanched

¼ C firm white bread, cut into 
½-inch cubes

2 garlic cloves, roasted

⅛ tsp dried red pepper flakes

¼ C bottled pimientos, drained 
and rinsed

2 Tbsp water

1 tsp sherry vinegar

¼ tsp honey

¼ tsp salt

Roasted Garlic Vinaigrette:

8 garlic cloves, roasted with 
baby vegetables first

1 ½ tsp sherry vinegar

1 tsp Dijon mustard

1 tsp of honey

½ C canola oil

2 Tbsp reduced octopus cooking 
liquid (from the sous-vide 
bag) 

½ tsp fresh lemon juice

1 pinch black pepper 


