
METHOD:
1. Mix the garlic, rosemary and olive oil together and place in a large ziplock bag.
2. Add the tri-tip pieces, squeeze the bag to mix the steak and marinade then close the bag, pressing out as 
     much air as possible.
3. Refrigerate the steak for 12-24 hours to marinate.
4. Preheat the grill, drain the marinade off the steak and discard. Season the steak with salt and pepper.
5. Grill for 8-10 minutes turning, as needed. Then remove steak tips from the grill and allow to rest 3-5 
     minutes before serving.
6. Serve with slices of fresh baguette and the Chimichuri sauce on the side for dipping. Serve immediately.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

INGREDIENTS:
¾ lb Tri-Sip Steak, cut into 1” pieces
2 tbsp Fresh garlic, chopped
2 tbsp Fresh Rosemary, chopped

Grilled Rosemary Garlic Tri-Tip with Chimichuri Sauce
Paired with 2010 MERLOT, Yield: 8 pieces

¼ cup Olive Oil
Kosher Salt
freshly ground Pepper

Chimichuri Sauce

METHOD:
1. Place parsley, garlic, oregano, vinegar, red pepper flakes, salt, and pepper in a food processor and blend  
     for 1 minute. 
2. With the food processor running, add oil in a steady stream. 
3. Serve or store in refrigerator for up to one week.

INGREDIENTS:
2 cups Italian Parsley leaves, fresh
4 Garlic Cloves, peeled & smashed
¼ cup Oregano leaves, fresh
¼ cup Red Wine Vinegar

¼ tsp Red Pepper Flakes
½ tsp Kosher Salt
1/8 tsp freshly ground Black Pepper
1 cup Extra-Virgin Olive Oil
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