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Serves 8 to 10

The Fish and the Fumet 

1 pound salt cod

5 to 6 pounds whole  

fresh rockfish

2 medium leeks

2 onions

1 carrot

1 celery rib

3 to 4 shallots

2 medium tomatoes

4 tablespoons olive oil

Bouquet garni: 6 sprigs fresh thyme; 
3 cloves chopped garlic; 1 teaspoon 

fennel seed; ½ teaspoon coriander 
seed; 10 to 12 black peppercorns;  
1 bay leaf

Pinch of saffron

Piece of orange peel

2 tablespoons Pernod 

The Vegetables and  

Seasoning for the Broth

2 onions

1 clove garlic

2 medium tomatoes

1 pound white potatoes

4 tablespoons olive oil

Pinch of saffron

1 bay leaf

Strip of orange peel

About 1 tablespoons Pernod

About 1/3 cup dry white wine

1 teaspoon minced fresh thyme

1 tablespoon minced parsley

About 1 tablespoon orange juice

Black pepper

Garnishes

18 to 24 garlic croutons

Aioli: olive oil, several cloves of garlic

Turn page for instructions 

INGREDIENTS



INSTRUCTIONS

The Fish and the Fumet

To prepare the fish, select a piece of salt cod that is firm, white, and fresh-smelling, and soak 

it for 2 or 3 days, refrigerated. Change the water several times during the soaking. When it 

has soaked, clean it thoroughly, removing any skin, bones, and dark spots. Cut it into even, 

medallion-shaped pieces and set aside. Fillet the rockfish (reserve the trimmings for the 

fumet) and cut the fillets into pieces similar in thickness and size to the salt cod. Set the 

pieces aside.

To make the fumet, clean the scraps of the fish well, removing the gills and any bloody parts. 

Slice the leeks, onions, carrot, celery, and shallots. Dice the tomatoes. Sauté the fish frames 

gently in 4 tablespoons olive oil in a stockpot for 4 to 5 minutes. Add the vegetables and cook 

for another 5 to 10 minutes. Add the bouquet garni, a pinch of saffron, a strip of orange peel 

with no white pith, and 2 tablespoons Pernod. Add water to cover the fish and vegetables  

by a few inches. Bring the fumet to a boil, skim, and reduce the heat. Simmer for 30 to 45 

minutes. Strain the fumet and reduce it slightly if a more concentrated flavor is needed. 

The Vegetables and Seasoning for the Broth   

Before cooking the bouillabaisse, taste the salt cod for saltiness. If it is very salty,  

blanch the pieces in plain water for 1 to 2 minutes and drain.

Dice 2 onions and slice a clove of garlic thin. Peel, seed, and dice 2 tomatoes. Peel 1 pound  

of potatoes, slice them thin, and blanch them for 1 minute in plain water.

Soften the onions in 4 tablespoons olive oil. Add the garlic, a pinch of saffron, a bay leaf, 

the orange peel, and the salt cod pieces. Add the tomatoes and cook gently for 1 minute. 

Add the fumet (about 3 quarts), about 1 tablespoon Pernod, and about 1/3 cup white 

wine. Bring to a simmer, add the potatoes and minced herbs, and about 1 tablespoon 

orange juice. Simmer 2 or 3 minutes, then add the rockfish fillets, which have been 

seasoned with black pepper. When the fish is just cooked, remove it to serving bowls.  

Taste the broth and correct the seasoning.

Garnishes 

Prepare the garnishes while the fumet is simmering. To make the aioli: using a mortar, pound 

several cloves of garlic into a paste. Add olive oil very slowly while constantly stirring and 

mashing the paste to emulsify the mixture. To serve the bouillabaisse, ladle the broth over 

the fish and garnish each serving with a little minced thyme, parsley and three or four garlic 

croutons. Put about 1 tablespoon of aioli in each dish and serve the rest separately.
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