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“Hay Entrana” at Hotel Joaquin's Saline

Avnmi FI, 201% - Lo Bongarra

“Thaugh most ofien revered as a srabod-centric ealery, Saline, the French amd Medilermmean-influenced restaorant al Hold Joacuin, alsoe has a menu dish brils
carmivores: Lhe skirl sieak.

Helmed by Chell Leo Bongarra, the mastermind behind the doors of the: goesi-only restaurant, the skin steak pays homage io bis oameland, Argenting, serving as a
smilicant parl of South American coliore. This cul of meal was chosen [or s Mavor and inspined by Chel’ Leo's Gumily, complele with braised cabbage, sweel polain,
amnel a chimichorri sanor.

Sinee Chel Len was a litlle oy, “entrafia™ has been a popular word Beand around bis household. As a chill, one of his BEvorite pastimes was going io the bulcher shop
wilh hix dad, where, afler greeting the buicher, his Euber woukd ask, “1lay entrafia®™ or “Is there any skirl steak?™ BEenowned as the most popular par ol the: cow,
eniraiia i & crowd Enarile amongst mesl lovers,

With this Menenefild and sneoery recipe, Chel Len hopes youT enjoy a piece of Argenting in the com B of your home.



SKIRT STEAK

Skirt slexk

Salt and pepper

1 | Sprinkle skirt steak Bghtly with salt and let st al room emperature for 9 minutes,

2 | Pat dry with a paper kel amd seasba aypin.

3 ] Build 2 mexhium-bet fire ina charenal grill, or beat a gas grll (o hagh

4+ | Pace geaks an grill and cook 54 minoics por side antil meat 3 oicely churred and mediom e
3 | Trsfer steaks 1o o curvimg board and ket st fore 510 minates.

6 | Thinly sl and serve with chimichurrs

CHIMICHURRI

I cup chopped parsicy

2 cups extra vingin olive oil

| lemon {juice and zest)

3 garfic cloves, dnpped fine

2 tablespoans dried nregano

% cup champagne viner

Sall, pepper, sugar, aml paprika, & taste

1 | In a smadl pot, wid champagne vinegar and oregano, ssmmering on low until sasce recduces by kall
2 | Cool sance and comdsine the rest of the ingredeents, except the lemon juice

3 | Gradmally add lemon juicr, Gisting and adjusting as necded



BRAISED CABBAGE

1 cabhagre, oot feto anedper

5 chowrs of garfic, smesbed

3 hay leaves

¥ pound butter

Chicken sinck

Thyme, swail fodful

Sall and pepper

1 | Ina skillek over mesdfium-high heal, place the cabbage wesdges, slightly pressing down o creale a sear o each side.
2 | Mace srared cabhagy in a deep pan [lled with chicdeen stock uniil pan is halfvay [l

3 | Combine the rest ol the ingredients inothe pan.

4 | Mace pan in oven al A0 degrees for 30-45 minwles, roaing every 10 mimies.

3 | When plating, reheal Lhe cabbage and add groyere cherse b meli.

SWEET POTATO

3 s, polaloes

W pound ol builer

1 bunch of sage

Sall and pepper, fo tasie

1 | Afler washing, plane sweel poalos in a pan with a hallcop of waler coating Uhe botbom, cooking: anlil ully sofl.
2 | Peed and plece polaioes inio a fbod processor.

3 | Ina separade pol, brown batler ansd add sage belore it brows.

4 | Add bulies, sall, and pepper lo bod procesor wilh polaloes. (The end resull shoukd be smaootho)
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