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Ingredients 4 Portions
 = Kot�nyi Produkte

For the me�t

100 ml Olive oil

1 kg Piece of ro�st beef

30 ml Herb vineg�r

50 g  Archive: BBQ

Chimichurri

For the rosem�ry pot�toes

800 g Pot�toes, sm�ll, w�xy

2 tbsp. Olive oil

2 tbsp.  Rosem�ry, Chopped

For the s�l�d

1 Lettuce

50 ml Olive oil

1 pcs. Lemon

1 tbsp.  Chives, Chopped

Ro�sted As�do with Chimichurri

�nd Rosem�ry Pot�toes

110—120 Min

Prep�r�tion

1 To m�ke the m�rin�de, mix Kot�nyi Argentini�n Chimichurri with olive oil.

Pl�ce the ro�st beef in � l�rge freezer b�g �nd �dd h�lf the m�rin�de �nd

se�l. Sh�ke the freezer b�g � few times until the me�t is completely co�ted.

Then pl�ce in the fridge for 24 hours.

2 The next d�y, remove the me�t from the fridge one hour before you w�nt to

prep�re it. Then pl�ce the me�t on � hot grill �nd grill briefly �nd evenly on

both sides. Move the me�t out of the direct he�t of the grill �nd le�ve to

cook through for �pproxim�tely one hour. The temper�ture inside the me�t

should be �pproxim�tely 56 °C.

3 P�rboil the pot�toes in s�lted w�ter for 10 minutes, dr�in �nd cut in h�lf.

Mix the pot�toes with the rosem�ry, olive oil �nd � little se� s�lt. Then grill in

� grill p�n for 20 minutes under indirect he�t.

4 Pick some s�l�d le�ves, w�sh them �nd mix with olive oil, lemon juice, chives

�nd � little se� s�lt.

5 Allow the me�t to rest for 10 minutes �nd m�ke � s�uce out of the rem�ining

chimichurri m�rin�de �nd vineg�r.

6 Cut the me�t into thin slices �nd drizzle with the chimichurri s�uce. Serve

with the pot�toes �nd s�l�d.

VIDEO

The perfect �ccomp�niment: b�ked veget�bles


