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Mirely's Chimichurri
Marinade

he last time I made this particular marinade, I remember storing a young
bottle of balsamic vinegar. That bottle is now 11 years old, and I used it in
this chicken recipe.
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DIRECTIONS:

L

This is more than just a chicken recipe because the superstar in this recipe is
the marinade, which has a combination of balsamic vinegar, extra virgin olive oil,
garlic, honey, fresh herbs and jalapefios.
To get the greatest amount of flavor and deep richness, use fresh herbs. If
9 N you're unable to locate any fresh herbs, dry herbs are your next option — just
remember to rub and mash the herbs to bring out the flavor and stored aromas.
Traditionally, garlic is used in a marinade like this, but in this case it may be

abnormal to use as much as I like to use. However, my belief is that you're the
boss when adding ingredients, including how much to use. And since I'm the

boss here, I like more garlic!
Of all the ingredients here, I consider honey to be key, as it helps to add a
Y ) new dimension to the flavor as well as mellow out the hot sensations of the
‘ ’ ‘ ' jalapefios. This marinade is universal, as it can be used on seafood and other
Bring 'all mgred.lelnts together for washing, meats. Experiment and have fun finding the flavors that will have you making
chopping and dicing. this recipe and others for years to come, just as this one is for me.
. J
e N Chop the fresh herbs and dice the
jalapefios.
4 \
St
INGREDIENT - . yineoar
leaves o 2 tablespoons balsamic vineg
\ J o 1/4 cup fresh sage ea7= « Ltablespoonboney
chopped chopped o Pinch of sea salt and freshly
Bring out the chicken and cut as you like. I o 1/4 cup fresh rosemary 1 cracked pepper
prefer to cut in half so that I get four chick- o 1/4 cup fresh thyme, choppe 1 chicken breass.
en breast pieces. \_ J 1to 1.5 head of garlic, diced Kecep i
. .
. . = i : d rinse
Add the honey to the marinade and mix. It o 2 jalapefos, chc‘ed' live ol until use, a;s well.
N will look like this. o 1/2 cup extra Virgin © ive O before use ipe such
. ; duct in a rect
it Ay time you'e PrEpATNg & PTOS PO nfaces
6 N Cookmg’l;lj flt: b, etc., please take precautions t(()i eePtt,ng board, kitchen
as chicken, beel, I% ° 7 in contact. This includes cutiing ’oment
with which t;f\lpmdulzfe;o;gir products in the refrigerator until the m
counter, etc. AlWays
you,m -feady to pyepa‘re tbem‘
. J
Add marinade to the chicken and place in
the refrigerator for 20 minutes. Feel free to \ )
let the chicken marinade for several hours.
Place chicken on nonstick pan on medium
high heat. Turn chicken over once the side
0 ~N is golden brown — this should take about
three to five minutes each side.
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Place chicken breasts on a baking sheet
and bake for 20 minutes at 400 F.
. J

Take out the chicken and combine it to
make a great salad or sandwich, or make it
part of fantastic dinner plate. Enjoy!





