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Chimichvrri Marinade

Jamie

1 cap firmly packed fresh flat-leaf parcley, trimmed of thick ¢tem
3-4 garlic cloves

2 Theps fresh oregano leaves (can b 2 teaspoons dried orogano)
1/2 cp olive oll

2 Thep red or white wine \/inogar

1 teagpoon ¢ea satt

1/4 teagpoon freshly growd black pepper
1/4 teaspoon ved pepper flakes

Finely chop the pardley, fresh oregane, and 5arﬁo (or process in a food processor
several pukes). Flace in a mall bond.

Stir in the olive oll, \/ino?r, Salt, pepper, and ved pepper flakes. Aab’vd’ coagonirgs
Serve immediately or refrigerate. If chilled, vetum to room temperatwe before
corving, Can keep for a day or two.

Serves 4.
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