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GRILLED STEAK WITH
CHIMICHURRI SAUCE
Serves 6

Château Seguin 2015
Château Brown 2016
Château Marquis de Terme 2016

Wine is always the answer. Don't worry about the question.

Best paired with:

CHIMICHURRI

Bunch flat leaf

parsley

5 garlic cloves,

minced

1/4 bunch cilantro

(about 12 sprigs)

1/4 cup red wine

vinegar

1/2 lemon, juiced

(about a teaspoon)

1/2 cup olive oil

(plus more if needed)

1 teaspoon dried

oregano

1/4 teaspoon dried

red chili flakes

(optional)

1 tablespoon red

onion, minced

Salt and black pepper

to taste

STEAK

4 x 1 to 1 1/2 -inch-

thick Rib-Eye steaks

Salt and black pepper

Olive oil for

brushing the steaks

(about 1-2

tablespoons

Into a food processor, add the parsley and garlic and pulse a

few times. 

Add the cilantro, red wine vinegar and lemon juice and pulse

until is all chopped finely. Place the mixture into a bowl.

Add the olive oil, oregano, chili flakes (if using) and red

onion. Mix well to combine. Season with salt and pepper to

taste.

Chimichurri sauce taste best if you let it sit for about 20

minutes so the flavors meld together.

Pat the steaks dry and drizzle or brush them with olive oil.

Season with salt and pepper. At this point, you are ready to

grill your steaks or you can refrigerate them for up to 24

hours. 

Preheat the grill to high heat (450 to 500 degrees

Fahrenheit)

Place the steaks on the hot grill and cook for about 3-5

minutes per side for medium rare. 5-7 for medium and 8-10

for medium well. To make sure the steak is done to your

likeness, it's best to check the internal temperature with an

instant read thermometer for accuracy.

Remove the steaks from the grill and allow them to rest on a

platter, covered for 5-8 minutes, before slicing.
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https://amzn.to/2s1p8i7

