OLIVE AND HERB SAUCE FOR STEAK 

YOU WILL NEED:  

6 OUNCES MIXED PITTED BRINE-CURED OLIVES, CHOPPED (1-1/2 CUPS)

1/2CUP CHOPPED PEPERONCINI, PLUS 1/3 CUP RESERVED JUICE

2/3CUP CHOPPED FRESH PARSLEY LEAVES

3 TBS FINELY CHOPPED PARSLEY STEMS 

1 TBS CHOPPED FRESH OREGANO

2/3 CUP OLIVE OIL 

MIX ALL INGREDIENTS TOGETHER, BRING TO ROOM TEMP AND SERVE OVER GRILLED STEAK.

SAUCE CAN BE MADE ONE DAY AHEAD BUT MUST BE REFRIGERATED.  BRING TO ROOM TEMP BEFORE SERVING.  

THIS IS ALSO TERRIFIC SERVED AS AN APPETIZER.   JUST SERVE WITH THIN SLICES OF YOUR FAVORITE RUSTIC BREAD, SUCH AS SOUR DOUGH, BAQUETTES OR CHIABATTA.  

NEXT WEEK:  CROQUE-MONSIEUR

