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Parsley Garlic Chimichurri Recipe

Don’t just use this recipe as a table-side condiment, the opportunities are 
endless. Use as a marinade. Use when cooking fish. Use with grilled or roasted 
vegetables. Also, a few spoons added to a basic salad vinaigrette works 
wonders as well.

1 large bunch of fresh flat leaf parsley (he says to toss the stems, I usually leave quite a bit on)
8 cloves of garlic, peeled
3 tablespoons minced onion
5 tablespoons red wine vinegar
5 tablespoons water
1 teaspoon coarse salt
1/2 teaspoon dried oregano ( or 1 tsp fresh)
1/2 to 1 teaspoon hot pepper flakes to taste
1/2 teaspoon freshly ground black pepper
1 cup extra virgin olive oil

Chop up the parsley a bit. This will make processing easier. Add parsley and garlic to food processor and 
hit the pulse button a few times to mince. Add remaining ingredients and pulse some more. Slowly pour 
oil through the chute, while taping away on the pulse button. Pulse just enough to where everything is 
mixed properly. When I stopped, the oil was just starting to emulsify, and that happened very quickly. I 
don’t find emulsification aesthetically pleasing with chimichurri.

If you like the fresh crisp flavor of parsley, use immediately. Letting it rest overnight will balance out the 
flavors.

Note: Not all large bunches of parsley are equal so you may have to adjust the liquids a bit. I left out a few 
tablespoons of oil. Also, I added an extra tablespoon of vinegar to add a little zip. 

Roasted Garlic

Use roasted garlic as an ingredient in salad dressings, chopped up with olive oil on cooked pasta, or just 
squeeze the cloves out onto a slice of crunchy bread.

To roast garlic, chop tops off the heads to expose the cloves. Place heads in center 
of a piece of foil, drizzle with oil, and sprinkle with salt and pepper. Close foil 
around heads and place in a 350 oven. Let cook until your kitchen smells really 
good and the cloves are tender (about 30 min). Open foil and set aside to cool. 

What the chefs are eating this week:
Grilled zucchini- big slices of summer squash, tossed with oil, salt and pepper, and 

grilled for 3-4 minutes on each side. Served with fresh hummus and grilled Walla Walla 
onions which we tossed in some balsamic vinegar after we took them off the grill. Sadie's 
new favorite thing!

Grilled scallions- Again, toss them in oil, salt, and pepper. Let them get a little char on 
them, then chop them up and top either your salad or steak with them! So tasty!


