SAUCE VIERGE, WITH CAPERS AND HERBS 

Cilantro

Parsley

Capers

Garlic

Olive oil

Protein of choice, such as fish or steak, and/or vegetables

 

Start by hand chopping cilantro and parsley, and placing in a small mixing bowl.
Add some capers as well as a little juice from the jar and some microplaned garlic.
Add a generous pour of olive oil, ensuring the olive oil covers all of the parsley, cilantro, and capers, and mix.
Now this is where you start to manipulate the sauce based on what you are cooking. If serving with fish, add some lemon supreme*, a splash of lemon juice, lemon zest as well as small, diced tomatoes.

This can alternatively be served over a heavily grilled piece of steak or even just some grilled vegetables, such as squash or sweet potato.
*The lemon supreme is made by standing a lemon straight up then slicing the bottom and the top off, which will make it easy to trim the skin off with a small knife. Once all of the skin is removed, you can follow the natural crevice of the lemon and remove several slices as you work your way around the lemon. This is called a lemon supreme.

The Insider
