
Chimichurri Sauce 

 
Chimichurri is an Argentine sauce typically used with red meat, but it is also excellent with fish and 
seafood.  

Ingredients 

 1 teaspoon salt 
 4 to 6 garlic cloves 
 1 shallot  
 1 cup parsley  or Cilantro 
 1/2 cup oregano leaves (or 2 

tablespoons dried) 
 1 Sereno chili or red jalapeño, finely 

chopped(0r 2 teaspoons hot pepper 
flakes) 

 1/4 cup red wine vinegar 
 1 teaspoon Lemon juice (optional) 

 1/2 cup olive oil 

配料 

•1個紅蔥頭 

•1茶匙鹽 

•4至 6瓣大蒜 

•1杯香菜 

•1/2杯牛至葉（或 2湯匙幹） 

••1片切細的塞雷諾辣椒或紅色墨西哥胡椒

（0r 2茶匙辣椒粉） 

•1/4杯紅酒醋 

•1茶匙檸檬汁（可選） 

•1/2杯橄欖油 

 

Cooking Method 

1. Combine garlic, shallot, parsley, oregano, 
chili and vinegar into food processor 

2. Puree until finely minced.  
3. Transfer mixture into a medium bowl and 

add olive oil and Lemon juice (if using).  
Season with salt. 
 

烹飪方法 
 

1.將大蒜，蔥，歐芹，牛至，辣

椒和醋混合到食品加工機中 

2.煮成泥，直到切碎。 

3.將混合物轉移到一個中號碗

中，並加入橄欖油和檸檬汁（如

果使用）。 用鹽調味。 

 

 

https://www.thespruceeats.com/many-ways-to-use-chimichurri-sauce-3029646
https://www.thespruceeats.com/all-about-parsley-2355733
https://www.thespruceeats.com/how-to-make-red-wine-vinegar-1327745

