
1. To make the chimichurri, first dissolve 

the teaspoon of salt in the warm 

water. Mix this briney water with the 

red wine vinegar, the chopped garlic, 

the chili flake, chopped parsley and 

the oregano. Mix it well and top it off 

with 2 tablespoons of olive oil. Set the 

chimichurri aside. 

2. Peel the potatoes and chop them 

into 1 inch by 1 inch chunks. Place the 

potatoes in a pot and add water to 

just under the tops of the potatoes. 

Season the water with salt and bring 

the pot to a boil, stirring the potatoes 

in the water every few minutes. As the 

water evaporates the potatoes will 

cook and begin to fall apart. Mash 

the cooked potatoes with a fork or a 

masher and add the sliced scallions, 

the remaining chopped parsley and 

plenty of olive oil, at least ¼ cup. 

Adjust the seasoning with salt and 

pepper and cover the pot to keep 

them warm. 

Churrasco
Grilled Skirt Steak with Chimichurri and Argentinian Mashed Potatoes

DIRECTIONS:INGREDIENTS:
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3. Preheat the grill or heavy cast iron pan 

and season the skirt steak with salt and 

pepper and rub it lightly with oil. Sear 

the meat on both sides, 3 minutes or 

so per side or until the meat is cooked 

to your preference. Let the steak rest 

for 2 minutes and slice it thinly against 

the grain. Serve the meat with a spoon 

of potatoes and a drizzle of chimichurri 

(be sure to stir the chimichurri before 

saucing it, it separates naturally when 

it sits). Buen Provecho!

• 4 (6 oz.) portions of skirt steak

• Freshly ground black pepper

• ¼ cup warm water

• ½ teaspoon of salt, plus more 

for seasoning the steak and 

potatoes

• ¼ cup red wine vinegar

• 2 tablespoons extra virgin olive 

oil, plus more for the potatoes

• 2 tablespoons chopped 

parsley, plus 1 tablespoon for 

the potatoes

• 1 tablespoon dry oregano

• 2 cloves of garlic, chopped 

very fine

• 1 teaspoon red chili flake

• 4-5 Yukon Gold potatoes

• 2 scallions, sliced thinly

SERVES 4



1. Make the dough first: add the flour 

and salt to a large mixing bowl and 

mix in the butter/lard with your hands 

until you have a crumbly mixture. Beat 

the egg in another smaller bowl and 

mix the egg into the flour until it is 

dispersed evenly. Bring the dough 

together by adding only as much 

water as needed and mixing by hand 

until you have a homogenous dough. 

Let the dough rest, covered, for at 

least 20 minutes. The dough can also 

be made up to 2 days ahead of time. 

2. To make the filling heat a large 

heavy-bottomed saute pan or pot 

over medium high and add the 

butter/oil/lard and the minced onion. 

Caramelize the onion for 10-15 

minutes, stirring only as needed to 

cook it evenly without burning. When 

the onions are golden brown and 

sweet add the minced garlic, oregano, 

cumin and smoked paprika and cook 

for an additional 3 minutes. When the 

aromas have been released from the 

spices add the ground beef and cook 

it thoroughly, season to taste with salt 

and pepper and set the filling aside to 

cool completely. This step can also be 

done a day or two in advance. 

Empanadas de Carne

DIRECTIONS:INGREDIENTS:
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3. Lightly flour a work surface and roll 

out the empanada dough using a 

rolling pin until it is ⅛ inch thick. Use an 

approximately 4 inch wide round plate 

as a template- place the plate on the 

rolled dough and cut around it to get 

your empanada shells. Lift each disc 

of dough off the surface and set aside. 

The leftover dough can be carefully re-

worked into a ball and rolled out again 

to make additional shells. 

4. To make the empanadas take a cut 

out disc of dough and place a large 

spoonful of cooled filling in the center. 

Fold the disc of dough over the filling 

and line the edges up. Hold the pastry 

and filling cupped in your palm and 

work from one corner around the edge 

of the empanada; pinch the dough 

shut and fold upwards and towards 

you halfway in between each pinched 

section. Repeat this process until the 

shell is sealed up around the filling. 

Lay the empanadas on a parchment-

lined sheet tray and preheat the oven 

to 400°. Brush each pastry with beaten 

egg and bake them for 15-20 minutes. 

Enjoy them while they are hot but be 

careful!

• 3 cups all purpose flour

• ½ teaspoon salt

• 6 oz. unsalted butter (or lard), 

at room temperature

• 1 large egg, plus one more for 

brushing the empanadas

• ¼ cup-½ cup water, as needed 

to combine

• 2 tablespoons unsalted butter, 

olive oil or lard

• 1 medium yellow onion, 

minced

• 2-3 garlic cloves, finely 

chopped

• 1 tablespoon dry oregano

• 1 ½ teaspoons ground cumin

• 2 teaspoons smoked paprika

• 1 pound ground beef

• Salt and pepper, to taste

FOR THE DOUGH:

FOR THE FILLING:

MAKES 18-24 EMPANADAS



1. In two mixing bowls; mix the flour, 

sugar and salt in one bowl and break 

the eggs into the other, whisk until 

smooth and and the milk, whisk again. 

Combine the wet and dry ingredients 

in one bowl making sure there are no 

lumps. Let the batter sit for 

10 minutes. 

2. Heat an 8” pan with a flat bottom over 

medium and rub the inside of the pan 

with butter, just enough to grease 

the bottom. When the pan is hot add 

approximately ¼ cup of the crepe 

batter and swirl it around to cover 

the bottom of the pan evenly. Cook 

the crepe for 1½ to 2 minutes until 

it is lightly browned, flip it and cook 

for another minute or so. Remove 

the crepe to a plate and repeat the 

process until all the batter is used up. 

You can stack the cooked crepes on 

top of each other until you are ready 

to stuff them. 

Panqueque con Dulce de Leche 
y Banana Caramelizada

DIRECTIONS:INGREDIENTS:
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3. Toss the banana slices with the 

remaining sugar so that they are 

evenly coated. Heat another larger 

pan over medium high heat and add 

2 tablespoons of butter. When the 

foam subsides and the butter is hot, 

add the banana slices and cook them 

on one side until the sugar begins 

to caramelize. Flip the banana slices 

and cook a little longer, then mix the 

bananas with a few tablespoons of 

dulce de leche and set aside. 

4. To complete the dessert, fill each 

crepe with the banana and dulce de 

leche mixture and roll the crepes up 

into a cigar shape. Top with more 

dulce de leche and enjoy!

• 2 cups whole milk

• 3 large eggs

• 1 cup all purpose flour

• 2 tablespoons sugar, plus 

2-3 tablespoons extra for the 

bananas

• ½ teaspoons salt

• 1 (13 oz.) can dulce de leche

• 4 tablespoons of unsalted 

butter for sauteing 

• 2 medium bananas, cut into 

1/3” rounds

SERVES 6-8
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