Crock Pot Chimichurri Steak

The word “chimichurri” might make you think of that silly
little ditty from Mary Poppin’s chimney sweep friend, but I
assure you, there is nothing dirty or British about this
recipe (not that the two are synonymous!). I think of
chimichurri sauce as an Argentinian version of pesto, but with
parsley instead of basil. I love it as a marinade, but it can
also be used as a garnish or a dipping sauce for pretty much
any meat. I challenge you to try this on as many grilled meats
as possible this summer and to find any single one that it
doesn’t complement.

But since I don’t feel like firing up the grill and cinging my
eyebrows, I'm going to cook my beef in the crock pot.
Chimichurri is often served with steak, so I am using a flank
steak and I sliced it into half inch sections before cooking
it. I think this will help really get all the flavors into the
steak. I marinated the meat overnight in the refrigerator, but
that isn’t necessary. I would recommend marinating it for at
least four hours, just to give it enough time to fester.

I don’t have enough fresh produce on hand to make this with
the real ingredients, but if you do— use 1 c. fresh flat-leaf
parsley and some fresh oregano, too. I assure you this will
taste good with the dried stuff, but even more amazing with
fresh herbs.

I'm serving my chimichurri steak with some steamed veggies (at
least I know my kids will eat those things!), but you can also
try roasting some potatoes with the meat or serving it on a
nice bed of salad. Enjoy!

Meat: 2 1lbs. beef (flank steak, skirt steak, London Broil,
flat iron steak... if you don’t love beef, use chicken)

Chimichurri sauce:
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1/2 c. white wine

1/3. c. vegetable oil

1/4 c. red wine vinegar

2 lemons

3-4 cloves garlic, minced
4 T. parsley flakes

2 T. oregano flakes

1 T. red pepper flakes
1/2 t. salt

1/2 t. black pepper

Combine all seasonings, liquids and the juice of two lemons 1in
a bowl and mix well. Put meat in a sealable bag and pour
marinade on top of meat. Mush around and then let it sit for
4-24 hours in the refrigerator. When ready to start cooking,
dump meat and marinade into crock pot and cook on low for 6-8
hours.

Crock Pot Carrot Cake
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I would like to begin this post
with an argument. The title of
carrot <cake 1is really a
misnomer. This shouldn’t be
considered a dessert. It 1is
based foremost on a VEGETABLE
for goodness sake! It 1is a
carbohydrate next and then a
treat after that. It 1is
vegetarian, kosher, can be low

fat and I'd almost put the gold sticker of “healthy” on it!

Based on these clear and evident facts, I would like to share
with you my recipe for crock pot carrot cake. Serve it for

breakfast, after lunch,

for an afternoon or evening snack or

just about any point of the day. Chalk it up as doing a good
deed for yourself. And trust me, this tastes soooo much better

than drinking v8!
1 c. flour

1 c. oatmeal

1/2 c. sugar

1/2 c. applesauce
2 t. potato starch
1/4 c. apple juice
1/4 c. vegetable oil
1 t. baking powder
1 t. baking soda

1 t. cinnamon

1 c. grated carrots
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1 t. vanilla
1/2 c. raisins
1/2 c. chopped walnuts (optional)

Mix all ingredients in a separate mixing bowl by hand. Coat a
loaf pan with non-stick spray and then pour batter in. Place
entire loaf pan in crock pot (use oval shaped crock pot to
make it fit). Cook on high until center of cake is no longer
jiggly— about 2-2.5 hours. Let cool and then shmear with
whipped cream cheese or cream cheese frosting.

Passover Puffs-- not done 1in
a crock pot

Due to popular request, here is my
recipe for Passover Puffs. These are
great for making sandwiches. Yes they
are made with matzah meal, but no-
they don’t taste like Passover food.

If you want to add some variety, try adding more or less
sugar, depending if you are serving them with sweet or savory
foods. Also, you can add cheese into them before cooking or
seasonings to spice them up. I like them plain, with some
cream cheese and jam.

Seriously, you can live on these for the next week. Enjoy!
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1 c¢. boiling water
1/2 c. vegetable oil
1/2 t. salt

2 t. sugar

1 c¢. matzah meal
1/2 c. cake meal

4 eqggs

Boil water, oil and salt. Add dry ingredients, remove from
heat and mix. Add eggs, mix. Drop in big scoops (or use a
muffin pan to make them pretty) onto greased cookie sheet.
Bake at 425 degrees for 30 minutes and then 325 for 30
minutes.



