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

« 41to 6 garlic cloves

« 1 shallot

o 1 cup parsley or Cilantro

« 1/2 cup oregano leaves (or 2
tablespoons dried)

« 1 Sereno chili or red jalapefio, finely
chopped(Or 2 teaspoons hot pepper
flakes)

o 1/4 cup red wine vinegar

« 1 teaspoon Lemon juice (optional)

« 1/2 cup olive oil
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Cooking Method

Combine garlic, shallot, parsley, oregano,
chili and vinegar into food processor
Puree until finely minced.

Transfer mixture into a medium bowl and
add olive oil and Lemon juice (if using).
Season with salt.
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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

