Noreen's Kitchen
Chimichurri Verde Sauce

Ingredients
Y2 cup fresh parsley 3 cloves garlic, minced
2 cup fresh cilantro 2 tablespoons shallot, minced
Y2 cup fresh basil Juice and zest of one lemon
2 cup fresh dill 4 cup white or red wine vinegar
2 cup fresh oregano 2 cup extra virgin olive oil
1 teaspoon red pepper flakes Salt and pepper to taste

Step by Step Instructions

Place all ingredients into the food processor and blend until smooth and creamy.
Serve over grill meat such as steak, chicken, pork or shrimp.

Toss fresh vegetables and roast.

Toss quartered potatoes with sauce and roast until crispy.

Enjoy!



