
I n g r e d i e n t s :

I n s t r u c t i o n s :

Prep Time:5 min   Servings:4
Chimichurri sauce

S u b s t i t u t e
r a d i s h  g r e e n s

w i t h  y o u r
f a v o r i t e  f r e s h
h e r b s  o r  b i t t e r

g r e e n s ! ! !

¼ cup cilantro

¼ cup radish greens or

carrot tops

3 garlic cloves

Juice of 1 lime

½ cup olive oil

Pinch of salt and black

pepper

Finely chop cilantro and

radish greens or carrot

tops.

Mince the garlic.

Juice the lime.

Add all of the ingredients

to a bowl and mix well.

Let this sit for at least 15

minutes before serving so

the flavors can develop. 
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This goes great on tacos

or with rice and beans.



T I E M P O  D E  P R E P A R A C I Ó N :  5  M I N      P O R C I O N E S :  4

I n g r e d i e n t s :

I n s t r u c t i o n s :

Salsa de Chimichurri

¼  taza de ci lantro
Pizca de sal  y  P imienta
negra
¼  taza de brotes de
rábano o zanahor ias
3 dientes de ajo
Jugo de un l imón
½  taza de aceite de
ol iva

 P ique f inamente
el  c i lantro y  los
brotes de rábano
o las tapas de
zanahor ia.
 P ique el  ajo.
 Expr ima el  jugo
de l imón.
Agregue todos los
ingredientes a un
bol  y  mezcle bien.
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¡ S U S T I T U Y A  L O S
V E R D E S  D E

R Á B A N O  C O N  S U S
H I E R B A S  F R E S C A S

O  V E R D E S
A M A R G O S

F A V O R I T O S !


