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Day 7 – Grilled Flank Steak with Chipotle Chili Paprika Rub and 
Chimichurri – Curtis Stone  

 

Ingredients: 
Serves 4 
 
Chimichurri: 

• 3 cloves garlic  
• 1/4 cup flat leaf parsley  
• 1/4 cup cilantro  
• 1 Tbsp. crushed red chili  
• Zest of 2 lemons  
• 2 Tbsp. red wine vinegar  
• 1/4 cup olive oil  

 

Spice rub: 

• 1 dried chipotle chili , stem and seeds removed  
• 1 Tbsp. smoked paprika  
• 1 tsp. dried oregano  
• 1 tsp. sugar  
• 4 (6- to 8-ounce) flank steaks  
• Olive oil for grill  

Preheat a grill or grill pan on medium-high heat. Using a sharp knife, chop the chipotle chili as fine as possible, trying to 
break up any large pieces. 
 
In a medium mixing bowl, combine the chipotle with the paprika, oregano and sugar and mix thoroughly. Lay the steaks 
out on a plate and season with salt and black pepper on both sides. Season generously with the spice rub as well on both 
sides. Brush the grates of the grill with a bit of oil, and grill steaks for 4 to 5 minutes on each side or until medium rare 
(135° internal temperature with a thermometer). 
 
While the steaks are grilling, combine the garlic and herbs in a mortar and pestle or food processor and grind into a paste. 
Add the crushed red chili, lemon zest and vinegar and mix well. Slowly drizzle in the oil while mixing and season to taste 
with salt and pepper. Reserve for serving. 
 
Remove steaks from the grill to a plate or rack and allow to rest for 3 to 4 minutes. Serve steaks with the chimichurri 
sauce. 

http://www.oprah.com/recipe/food/recipesmeat/20090227-tows-curtis-steak-chipotle-chimichurri�
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