ANCHOVY-CAPER SALSA VERDE
4 
anchovy fillets

2 
tablespoons drained capers in brine

1 
bunch flat-leaf parsley (about 2½ ounces), tough stems removed

2 
garlic cloves

1 
lemon, zested and juiced (about 3 tablespoons juice)

½ 
cup extra-virgin olive oil 


Salt

To the bowl of a blender or food processor, add anchovies, capers, parsley, garlic, lemon zest and juice, olive oil and a big pinch of salt. Blend on medium until you have a mostly smooth texture, scraping down the sides of the bowl as needed,  about 1 minute. Taste and add more salt, as needed. 

Serve immediately, or cover and refrigerate for up to one week. Let come to room temperature before serving, allowing the olive oil to liquefy. 
 “Salsa verde” translates to “green sauce” in both Italian and Spanish. Mexican salsa verde is a spicy green sauce typically made of tomatillo, green chiles and cilantro. This Italian salsa verde is an herby, briny green sauce that is made with parsley, anchovies, capers and extra-virgin olive oil. Its bright flavors make it well suited for a variety of uses: as a topping for grilled vegetables, meat or fish, a condiment for sandwiches or a finishing touch for fried eggs. This recipe comes together fast in a blender or food processor, but if you have extra time and a sharp knife, feel free to mince the garlic, parsley, capers and anchovies by hand, creating a looser, chunkier salsa verde. To change things up, add other herbs like basil or mint, use red or white wine vinegar instead of lemon juice, and toss in crushed red pepper for some heat.

MAKES: 1 cup







Dan Pelosi April 8, 2026

Karen Craddock1 week ago

Wow, is this good! Followed the recipe almost exactly. I added some red pepper flakes because we like some heat. Don’t be afraid to include the salt. It definitely needs it, even with the anchovies and capers. I did rinse my capers before using them. We’re eating this with a roasted chicken. But I can see it being a great condiment for beef, fish or tofu (if you’re not a vegetarian).

