Chimichurri Flank Steak with Grilled Radicchio and Onions
Ingredients

Page 1



Chimichurri Flank Steak with Grilled Radicchio and Onions
Instructions

1 1/2 Ib flank steak about 1 inch thick

In the bowl of a food processor, add mint, parsley, oregano, basil, along with the
olive ail, sherry wine vinegar. Pulse until well blended but do not puree.

Add 1/4 teaspoon of the black pepper, 1/2 teaspoon of salt, minced garlic, minced
shallots and the crushed red pepper. Pulse one or two times until the mixture is just
combined.

Set aside 1 cup of the chimichurri in a non-reactive bowl, cover with plastic wrap
and reserve at room temperature for up to 6 hours. (If cooking steak on another day,
refrigerate sauce for up to 3 days. Bring it back to room temperature before
serving.)
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Chimichurri Flank Steak with Grilled Radicchio and Onions

Season the steak with 1 teaspoon of the kosher salt on each side, as well as 1/4
teaspoon of the black pepper per side and place in a large, re-sealable plastic bag.
Add the remaining chimichurri. Seal bag and refrigerate the steak for at least 2
hours and up to 4 hours.

Preheat a grill pan to medium heat.

Once the steak has been marinated, remove it from the refrigerator and let it come to
room temperature for 30 minutes. Wipe the chimichurri sauce off the steak and discard
the sauce. Put the steak onto the hot grill pan.

For a steak that is about 1 inch thick, cook it for 6 minutes on the first side. Then
flip it over and continue to cook until the steak is done, about 4 minutes more for
the rarer side of medium-rare.
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Chimichurri Flank Steak with Grilled Radicchio and Onions

When cooked to your liking move the steak on a cutting board. Allow it to rest for 6
to 8 minutes. This is very important.

When ready to serve cut the steak across the grain on the diagonal and fan the slices
out over a serving platter. Spoon some chimichurri over the meat and serve with the
remaining sauce at the table, along with crusty bread, the grilled radicchio and
onions.

Cut the steak across the grain on the diagonal and fan the slices out on a platter.
Spoon some chimichurri over the meat and serve with the remaining sauce at the
table.

GRILLED RADICCHIO and ONIONS

Preheat a grill pan over medium-high heat.
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Chimichurri Flank Steak with Grilled Radicchio and Onions

Cut the radicchio into quarters taking care to leave the root end intact so that the
quarters stay together. Brush olive oil liberally onto all sides of the vegetables.
Sprinkle with plenty of coarse salt and pepper. Also coat the onion slices with ail,
salt and pepper.
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