Chimichurri Sauce

Prep time: 5 minutes

Finely chop parsley and oregano and place in large bowl.

Cooking time: N/A  Servings: 12

Finely mince garlic and add to large bowl.

Wisk in vinegar, lime juice, olive oil chili flakes and salt.

Nutrition Facts

Servings: 12

Amount per serving

Calories

Total Fat 18.9g
Saturated Fat 2.7g
Cholesterol Omg
Sodium 104mg
Total Carbeohydrate 2.1g
Dietary Fiber 1g
Total Sugars 0.2g
Protein 0 59

Vitamin D Omcg
Calcium 39mg
Iron 1mg

Potassium 89mg
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2000¢c

advice.

lorie @ day is used for general nutrition

Transfer sauce to a jar with tight-fitting lid and let the flavors marinade for at least 1 hour.
This sauce tastes great on everything! We recommend pairing it with roasted veggies or any

Ingredients:
e 2 cup flat-leaf parsley
e Y cup fresh oregano
e 2 garlic cloves
e 2 Thsp rice wine vinegar
e 2 Thsp lime juice, fresh
e 1 cupolive oil
e 1/2 teaspoon red chili flakes (optional)
o Jitspsalt
Directions:
1.
2.
3.
4,
5.
grilled protein.
6.

Use within 3 days if refrigerated or store in ice cube trays for up to 6 months.


https://food52.com/blog/19619-your-ice-cube-tray-is-good-for-a-lot-more-than-well-ice-cubes

