CHIMICHURRI SAUCE
1 
shallot, finely chopped

1 
Fresno chile or red jalapeño, finely chopped

3–4 
garlic cloves, thinly sliced or finely chopped

½ 
cup red wine vinegar

1 
tsp. kosher salt, plus more

½ 
cup finely chopped cilantro

¼ 
cup finely chopped flat-leaf parsley

2 
Tbsp. finely chopped oregano

¾ 
cup extra-virgin olive oil

Combine shallot, chile, garlic, vinegar, and 1 tsp. salt in a medium bowl. Let sit 10 minutes. Stir in cilantro, parsley, and oregano. Using a fork, whisk in oil. Transfer ½ cup chimichurri to a small bowl; season with salt and reserve as sauce. Place meat in a glass, stainless-steel, or ceramic dish. Toss with remaining chimichurri. Cover and chill at least 3 hours or up to overnight.

Remove meat from marinade, pat dry, and grill.

Spoon reserved chimichurri over grilled meat.

Recipe by The Bon Appétit Test Kitchen

Waaaaaaaay too much vinegar! That vinegar overpowers the herbs; all you can taste is vinegar so you miss the flavors of the beautiful fresh herbs, garlic, and shallots. I suggest vinegar and fresh lemon juice to taste.

ANONYMOUSSAN DIEGO, CA02/24/19

This is good but make it great by using white Balsamic in place of the red wine vinegar. It’s so much better! Personally not a fan EVOO just to much bite.

NATE.WATTSJUNEAU 07/05/18

Excellent marinade! I've used this twice, and the third time, I added 1 tbsp of cumin and poured over the steaks while they were resting instead of using it as a marinade. Excellent!!

MRCHILLYST LOUIS12/16/17

