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Prep Time

4

Dificult

Medium

Servings

4 servings

Description

This is another one of my familys favorites Everyone has always loved itand it goes so well with any kind of
meat

Ingredients

—  - ¾ cup light olive oil - ½ cup red wine vinegar - 2 lemons

—  juiced - 5 cloves garlic

—  crushed - 1 teaspoon dried rosemary - 1 teaspoon dried sage - 1 teaspoon dried thyme - 1 teaspoon dried
marjoram - 1 teaspoon dried basil - 1 teaspoon dried oregano - 1 teaspoon garlic powder - crushed black
pepper to taste

Instructions



1. Combine olive oil

2. vinegar

3. lemon juice

4. garlic

5. rosemary

6. sage

7. thyme

8. marjoram

9. basil

10. oregano

11. garlic powder

12. and pepper in a large

13. shallow dish. Mix with a fork until mixture looks uniform. Recipe Tips This tastes incredible with lamb

14. beef

15. or pork — try it with your favorite!Marinate meat in the refrigerator for 2 hours or more before grilling.Be sure
to try it with your favorite dried herbs

16. too.


