
INGREDIENTS

 2 x 500g sea John Dory, cleaned and �ns removed 
 
RUB 
3 rosemary sprigs, leaves �nely chopped 
4tbsp olive oil
1 tbsp �aky sea salt
1 tsp smoked paprika
2 tsp fennel seeds, lightly ground
1 ½ tsp garlic powder
juice of 1 lemon 

POTATO SALAD 
Handful of woodchips, soaked in water
800g cooked new potatoes, halved 
3 tbsp good quality mayonnaise
3 tbsp thick crème fraiche
6 celery sticks, �nely chopped
50g cornichons, sliced 
2 tbsp dill, roughly chopped
2 tbsp �at leaf parsley, �nely chopped 

METHOD 
1.Place the olive oil, salt herbs and spices into a shallow sided tray 
and mix with a spoon. 
2.Next lay the John dory onto a chopping board, make three slices 
into the �sh on both sides.
3.This will allow the �sh to cook quicker and crisp up the skin 
easier.  
4.Then lay the �sh onto the spice rub and massage into the �sh 
making sure you work it into those cut marks. 
5.Once the coals are ready, lay the �sh directly onto the hot grill 
and leave them so that the skin starts to crisp up and blister (5 or 6 
minutes). Do not be scared at leaving it a little longer, charred �sh 
skin is stunning slightly sweet, savoury, and crispy. 
6.Then carefully turn the �sh over and continue to cook for the 
same time. 
7.Remove the �sh from the BBQ and lay onto a serving plate, 
squeeze over the lemon juice, and leave rest for three minutes. 
8.Next sprinkle the woodchips onto the BBQ and wait a minute or 
so for them to start smoking. Pop your precooked potatoes into a 
colander and place them onto the BBQ for 3-4 minutes with the lid 
on to smoke a little bit. 
9.Meanwhile mix all the remaining ingredients together for the 
potato salad. Season to taste. 
10.Once the potatoes have smoked, add them to the dressing and 
mix well to coat. 

Serve the dory on a large platter with the potato salad alongside.

Coal-Grilled Whole John Dory with smoked potato salad - Serves 2
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