Chimichurri Sauce

1 to 2 bunches of fresh parsley

½ to ¾ cup olive oil

5 to 7 cloves of garlic

3 T red wine vinegar

3 T fresh squeezed lemon juice

2 T minced shallot or onion

1 t kosher or sea salt

1 t fresh ground pepper

½ t red chili flakes

Put all ingredients in food processor and pulse until mixed. 

Save this in covered jar in the fridge for up to 4 weeks.

Great served on steaks, chicken or fish. A good way to keep fresh 

herbs available to use in sauces, soups or to add flavor to any dish. 
*other options substitute mint and arugula for the parsley- makes a 

 tangy sauce or substitute cilantro for parsley, lime for lemon and 

 add a few jalepanos to flavor any Mexican dish. 
