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Ravioli with Fig Sauce 

The Season of Spice

Homemade ravioli is a seasonal delight. Cool weather is the best time to enjoy warm ravioli. 
This ravioli recipe has it all- the creamy ricotta cheese, sweet figs, toasty pine nuts and 
comforting spices and herbs. Include it on your menu during this season.

Finding Warmth and Comfort in Every Spoonful

As the weather begins 
to cool and evenings 
turn crisp in Bahrain, 

our cravings naturally shift 
toward the comforting and 
the familiar. The gentle steam 
rising from a bowl of soup or 
stew, the scent of something 
simmering on the stove- these 
small rituals signal warmth, 
safety, and home. Think about 
that cup of karak chai that you 
keep craving. It is laden with 
warm spices like cardamom 
and ginger. At the heart of this 
seasonal comfort lies a world of 
aromatic herbs and spices that 
not only add flavour but also 
nourish body and soul.

Cinnamon is perhaps the 
most suggestive of all. Its 
sweet warmth instantly recalls 
baked apples,  c innamon 
rolls, and festive desserts like 
caramel pudding with a touch 
of nutmeg. A friend of mine 
offered me a cup of chamomile 
tea with a stick of cinnamon. 
One sip and my body felt warm 
and calm. It is worth a try. 
Beyond its nostalgic charm, 

cinnamon helps balance blood 
sugar levels and stimulates 
circulation, making it perfect 
for cold hands and feet. 

Ginger, with its spicy zest, is 
another kitchen hero. Used for 
centuries to ease digestion and 
ward off chills, a cup of ginger 
tea on a grey afternoon can feel 
like a hug from the inside out. 
Bay leaves, a surprising tried-
and-tested ingredient reduces 
phlegm. Boil a few bay leaves in 
water and drink this concoction 
bearably hot for best results.

Then there is cardamom, a 
queen among spices, with its 
floral, citrusy aroma. In both 
sweet and savoury dishes, 
it adds an exotic depth that 
awakens the senses. Nutmeg 
and cloves, meanwhile, lend 
a grounding, spicy sweetness 
that pairs beautifully in dessert 
recipes. These spices elevate 
the mood and bring a sense of 
happiness.

Among herbs, the woody 
fragrance of rosemary and 
thyme brings the essence of an 
autumn forest into the kitchen. 

Their robust flavours thrive in 
roasts, soups, and breads, while 
sage, which is soft and slightly 
peppery, pairs beautifully with 
butter or poultry. Have you ever 
tried ravioli with sage butter?

Together, they build layers 
of aroma that transform simple 
ingredients into something 
deeply satisfying.

Beyond taste, these herbs and 
spices offer subtle therapeutic 
benefits. Many aid digestion, 
calm the nerves, and strengthen 
the immune system-qualities 
especially welcome as we 
transition into cooler months. 
Cooking with them becomes 
an act of care, a way to warm 
the body while lifting the spirit.

As the temperature drops, let 
your kitchen become a haven of 
warmth and fragrance. Sprinkle 
cinnamon into your morning 
oats, toss rosemary onto roasted 
vegetables, or simmer a pot of 
broth laced with thyme and bay 
leaf. Each spoonful will remind 
you that warmth can be created, 
one fragrant spice at a time.  Try 
this comforting ravioli recipe.

Instructions:

• Prepare the pasta dough:

Add the flour, eggs and olive oil to a food 
processor fitted with the metal blade. Process to 
form dough, about 15-20 seconds. Remove to your 
work surface and cover with an upturned bowl 
for 5 minutes. Knead the dough into a ball for 1-2 
minutes. Cover again, and let rest for 30 minutes 
to 1 hour then proceed with making raviolis.

• Ravioli filling:

• Mix the ricotta cheese, parmesan, spinach, salt, 
nutmeg very well until smooth. Put it in a piping 
bag and set in the fridge.

• Heavily flour the ravioli mold, lay one sheet of 
pasta in the mould. Press it very gently with 
your hands so you see where are the pockets 
where you need to put your filling.

• Pipe each pocket with approx. 1 tbsp of the 
filling. Lay the second sheet on top and run 
the rolling pin over to seal all the edges very 

well. Turn the mould over and snap it on the 
counter to release the ravioli easily. Lay the 
ravioli in a baking sheet or tray covered with 
a damp towel until you finish all the ravioli 
filling and dough. You can freeze some if the 
ravioli for later and continue with the desired 
quantity with the recipe.

• For the sauce:

• In a skillet on medium-low heat, add the 
butter, basil, oregano, salt, nutmeg, black 
pepper, minced garlic and pine nuts. Stir 
gently until the nutmeg and basil are toasted 
and golden. Add the fig slices and sauté on 
each side gently for 30 sec so they do not 
break down completely.

• Meanwhile, bring a large pot of salted water 
to boil. Boil the ravioli for 1-2 minutes or until 
they float. Remove the ravioli from water; 
gently mix into the butter sauce. Top with 
some parmesan and serve.

For the pasta dough:

• 300 g 00 Flour
• 3 large eggs
• 1 large egg yolk
• 1.5 tsp Olive oil
• Semolina flour, for dusting

 For the sauce:

• 2 tbsp butter grass-fed
• 1 tbsp olive oil
• 2 fresh figs sliced
• ½ cup fresh basil cut into ribbons
• 1 tbsp dry oregano
• ¼ tsp freshly ground nutmeg; ½ tsp  

freshly ground black pepper; ½ tsp salt
• 4 tbsp pine nuts
• 2 clove garlic, minced

Ingredients:
 
For the filling:

• 150 gms ricotta cheese drain any excess liquid
• 50 gms Parmesan cheese freshly grated
• 150 gms spinach boiled for 2 minutes and drained well  

(should be 150g after cooking and draining) 
• ½ tsp salt; ¼ tsp nutmeg
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Dining à la Royale: A Taste of French Grandeur

Dining at one of only 
four Krug restaurants 
worldwide promises 
an experience of 

unparalleled elegance. Nestled 
within The Ritz- Carlton, 
Bahrain, La Table Krug is 
a French fine dining haven 
steeped in history. The décor 
transports you to the Victorian 
era, with red velvet chairs 
framed in dark wood and tufted 
sofas in muted gold, adding a 
touch of classic sophistication. 
Rich tones of deep red and gold 
envelop the space, creating an 
atmosphere that is both cosy 
and luxuriously indulgent.

La Table Krug has a new 
standard menu designed 
by Krug Ambassador 
Chef Alexis Knecht. 
He says, “Cook like 
you’re cooking for the 
one you love.” Adding 
passion to French 
culinary mastery 
i s  g e n i u s !  C h e f 
Knecht emphasises 
that dining at the 
restaurant is a true 
culinary experience. He 
focuses on using the finest 
ingredients with a menu 
that evolves each quarter to 

highlight seasonal produce and 
innovative recipes. His dishes 
can be customised for private 
gatherings, and his signature 
b e e f  W e l l i n g t o n , 
l a y e r e d  w i t h  f o i e 
gras, showcases his 
dedication to flavour 
and creativity. Chef 
K n e c h t  d r a w s 
inspiration from his 
guests, believing 
that cooking with 
love is the key to 
culinary success.

T h e  m e n u  i s 

concise, exclusive, and 
exquisite. Be it the 
corn-fed chicken 
breast  with  foie 
gras, the black cod 
with caviar, or the 
scallops carpaccio, 
each dish has a 

story to tell—a story 
of technique, artistry, 

a n d  m a s t e r f u l l y 
combined flavours. The 

harmonious combination of 
textures and flavours defines 
each plate. I was invited to 

t a s t e  t h e  s p e c i a l 
four-hands, three-
day autumn menu 
featuring ingredients 
that complement the 
season.

An amuse-bouche of 
roasted beetroot and 
salmon gravlax with 
passion fruit sauce 
and salmon caviar 
was served alongside 
freshly baked bread 
with Chantilly cream 
and basil pesto. This 
was followed by two 
crisp and delicate tart 
shells—one filled with 
creamy homemade 
ricotta with a light 
scent of lime zest, 
and the other filled 
with smoked salmon, 
caviar, and cucumber.

I was 
intrigued to 
see ravioli on the 
special menu, given its 
Italian origins, but Chef Alexis 
explained that the French 
have their own version, called 
Raviole. To elevate the dish, he 
gently spooned velvety brown 
butter foam over the ravioli, 
imparting a delicate, nutty note 
that perfectly complemented 
the filling.

There is something about 
ravioli—those soft and supple 
pillowy pockets of sunshine, 
fill the heart with gladness. 
The filling made from smooth 
and creamy roasted pumpkin, 
brown butter, and nutmeg 

F r e n c h  l u x u r y  d i n i n g  a t  L a  T a b l e  K r u g .

is classic and a comforting 
hug. The yuzu sauce added a 
citrusy touch, complemented 

by a creamy, cheesy sauce. 
And the finishing touches 
included red pickled onion 
and sunflower seeds. I hope 
they add this dish to the 
standard menu, as it was so 

enjoyable!
The next course was the 

highly anticipated Westholme’s 
Wagyu Tenderloin 9+, a must 

and sweet umami flavour. 
The dollop of caviar adds a 

welcoming saltiness while 
broccolini adds a layer of 
crunch and freshness.

O h  l à  l à !  T h e 
dessert  was  a  true 
masterpiece—a creation 
o f  Wo r l d  P a s t r y 
Champion, Chef Alexis 
Beaufils. Visiting The 
Ritz-Carlton, Bahrain 
from France, he crafts 

a selection of unique 
pastries and desserts for 

the Ritz Gourmet Lounge. 
Inspired by his travels, Chef 

Beaufils blends classical French 
techniques with modern twists, 
often sharing his creations with 
his food-loving son, who serves 
as his taste tester. Among his 
exquisite offerings, the standout 
is the chocolate soufflé tart—a 
distinctive dessert he originally 
developed at a 3-Michelin-Star 
restaurant earlier in his career.

H i s  d e s s e r t — t h e  LT K 
Chocolate Tart Soufflé, is 
another dish I hope they will 
add to the standard menu. It 
was exceptional in every way: 
presentation, flavour, and 
texture. As a fan of desserts 
containing hazelnut praline, 
this one was a delight. The 
soufflé is  presented in a 
chocolate sable tart, offering 
a nutty undertone alongside 
the rich dark chocolate. The 
sable features a delicate layer of 
hazelnut praline, topped with 
a dark chocolate soufflé served 
piping hot. Tahitian vanilla ice 
cream, shaped in the form of 
The Ritz-Carlton logo, adorned 
the dessert. The plate was 
finished with fine chocolate 
shavings over a swirl of caramel 
sauce, and a touch of gold leaf, 
making it truly exquisite.

L a  Ta b l e  K r u g  i s  a n 
exquisitely intimate restaurant, 
perfect for a romantic dinner or 
to celebrate a special occasion—
whether it is a birthday or an 
anniversary. The hospitality 
is impeccable, ensuring every 
detail is meticulously attended 
to, so you can relax and savour 
a truly unforgettable evening.

La Table Krug is open from 
Tuesday to Saturday from 7 pm 
to 11 pm. 

Call 17586499 for bookings.

for any meat lover. The “9+” 
denotes the marbling grade—
the higher the marbling, 
the more tender and juicier 
the steak. And this did not 
disappoint. The tenderloin was 
cooked to perfection, while the 
ridges and pits of the morels 
absorbed the rich, savoury 
bone marrow jus, releasing 
an intense burst of mushroom 
flavour. The glossy, melt-in-the-
mouth morsels of bone marrow 
added a luxurious depth, and 
when paired with the silky 
celeriac purée, the dish came 
together as a harmonious and 
truly impressive creation.

The black cod with Krystal 
caviar is available on the 
standard menu. The fish is 
marinated in miso and cooked 
sous vide until done. This 
retains the white colour of the 
fish while maintaining a tender 
texture. The miso adds a mild 

Chef Alexis Beaufils

Chef Alexis Knecht


