CHICKEN CHIMICHURRI:
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Serving: 1

CHICKEN CHIMICHURRI:

1 4 oz chicken Breast

1 Tbs olive oil

/4 Tbs red wine vinegar

1. Mix all ingredients except the chicken together in a bowl. Allow to sit
for 5-10 minutes to release all of the flavors into the oil before using.
Ideally, let it sit for more than 2 hours, if time allows.

1 Tbs very finely chopped parsley

1/2 tsp cloves garlic, very finely
chopped or minced

2. Chimichurri can be prepared earlier than needed, and refrigerated for
24 hours, if needed.

1/2 tsp small red chilies, or 1 red
chili, deseeded and finely chopped
(about 1 tablespoon finely chopped
chili)

3. Divide sauce in two. Use V2 to baste meat while grilling or barbecuing.
This can be used as a marinade, or if you choose to you can baste it
with chimichurri instead. Spoon the other 2 over your chicken to
serve.

1/8 tsp dried oregano

SALAD and DRESSING:

1/8 level teaspoon coarse salt

1. Whisk dressing ingredients well to combine.

/4 tsp pepper

2. Place Salad ingredients in a big bowl. Drizzle over Dressing, toss well.

SALAD:

1/3 cups cooked Quinoa, cooled
but not cold

4 cup chopped tomato

Y4 cucumbers, diced

1 Tbs red onion, diced

/2 cups tightly packed spinach
roughly chopped

1 Tbs coriander/cilantro leaves,
roughly chopped

1tsp dried dill

LEMON DRESSING:

1 tsp lemon juice

2 tsp extra virgin olive oil

1 tsp garlic cloves, minced using
garlic press

1/8 tsp Dijon mustard

dash black pepper




