SORREL CHIMICHURRI MARINADE
2 cups

Enough to marinate 2 lb. of beef, lamb, pork, or chicken.
½ cup red wine vinegar

1 tsp. kosher salt

3-4 garlic cloves, minced

½ medium onion, finely chopped

Cayenne pepper, to taste

2 cups minced fresh sorrel (cilantro may substitute)

1 cup minced flat leaf parsley

1/3 cup finely chopped fresh oregano

¾ cup extra-virgin olive oil

Combine vinegar, salt, garlic, onion, and pepper in a medium bowl and let stand for 10 minutes. Stir in sorrel (or cilantro), parsley, and oregano. Whisk in oil. Remove ½ cup chimichurri as a meat sauce or a bread dipping sauce.

Put meat in a glass, stainless steel, or ceramic dish, or a gallon Ziploc-bag. Cover and chill for at least 3 hours or overnight.

Remove meat from marinade and grill.

