
TAGWOODBBQGRILLINGACADEMY

CHIMICHURRI DIFFICULTY

315
PREPTIME
30

COOKTIME

20°
SERVES

2-3

2wholesquids
1cupofyesterday'sbread
1portobellomushroom

INGREDIENTS

1bunchofItalianparsley
Meltedbutterasneeded
Saltandpeppertotaste

PREPARATION

-First,weneedtoprepareoursquidbyseparatingthehead,youcandosobygraspingthetailon
onehandandtheheadontheotherandfirmlypullingapart.
-Thenremovethetailtube,theinnardsandafterthatbesuretotakeouttheteethinthesuction
cupsandthebeakinthemiddleofthetentacles.

-Oncethisisalldone,weneedtoremovetheskinmembrane.Youcanuseapapertoweltohelp
youwiththat.

-Afterpreppingoursquidwewillneedtomakethefillingbyputtinginablender:1cupbread,1
portobellomushroom,1wholebunchofItalianparsleyandsaltandpeppertotaste,thetentacles
youremoved,andfin.Ifthefilingfeelstoodryyoucanmakeitalotsmootherusingmilk.
-Whenyougotallthefilingintherightconsistency,thenwejustneedtofilloursquidsandsealit
withsometoothpicks.

-Oncethegrillisready,slightlyscorethesquidandputitinmediumheatfor15minuteseach
side.Flip,andcookonhigherheatfor5moreminutesapproximately
-Onceplatedwecanpoursomemeltedbutterontopandcorrecttheflavorswithsaltandpepper,
lemonjuice,anddecoratewithendivesforidealpairing
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