
Chimichurri Sauce
adapted from a whole9life.com recipe.  Other good add-ins include cilantro, 
cumin, red onion, shallots, and lemon juice.

Ingredients:

1 c. firmly packed parsley leaves (pick them off the stems and just 
pile them up on the cup as much as you can)

3 large garlic cloves

2 Tbsp. fresh oregano leaves (picked from their stems)

1/2 c. olive oil

2 Tbsp. red wine vinegar

1/4 tsp. salt

a dash of pepper

a dash of red pepper flakes

Directions:

Put all the ingredients into a small blender and blend for 20-30 
seconds for a slightly chunky sauce, longer for a smoother sauce.  
Taste it and adjust salt and pepper to taste.

Serve with steak, grilled chicken, sausage, potatoes, roasted 
vegetables, rice, eggs, grilled bread, or whatever else you can think of.



Eggton's Grilled Roast Beef & Provolone Sandwiches with 
Chimichurri Sauce

by eggton

Ingredients:

a few tablespoons chimichurri sauce (such as from the recipe above)

a hoagie roll, french bread, or two slices of any other bread you like

4+ slices of roast beef

4+ slices of provolone cheese

Directions:

If you have a roll or piece of french bread, cut it in half so you have 
two pieces.  Place a tablespoon of chimichurri sauce (less if you have 
very thin bread) on one side of both slices of bread and use the back 
of the spoon to spread it around.  Use more chimichurri if you've got 
big pieces of bread and you need more sauce to spread to the edges.

Choose a skillet with a lid.  Place the bread slices chimichurri-side 
down on the skillet over medium heat.  Heat it for a couple of 
minutes, uncovered, until the bread really absorbs the chimichurri, 
but don't let it burn.  Reduce the heat to medium-low and flip the 
bread so that it's chimichurri side-up.  Divide the provolone evenly 
between the pieces of bread and then pile the roast beef on one of 
them.  Cover the skillet for a minute or two.  This will trap the heat 
and make the cheese melt.  When the cheese is melty, dribble a little 
chimmichurri on top of the roast beef and top it with the other piece 
of cheesy bread.  Serve.
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