
 
 

Chimichurri Skirt Steak Taco with Provoleta and Grape Salsa  
Recipe by Adam Richman 

Pairs with Alamos® Red Blend 
 
For Tacos: 
1 pound skirt steak 
Chimichurri marinade (see recipe below) 
Olive oil  
1/2 pound provolone cheese, cut into roughly 1/2-inch 
pieces 
Red pepper flakes, to taste 
1/3 cup red onion, thinly sliced 
2 cloves garlic, smashed and sliced 
2 1/2 teaspoons paprika 
1 teaspoon sea salt 
1 cup Alamos Red Blend 
2/3 cup seedless red grapes, halved 
2 cups watercress leaves 
2 to 4 plum tomatoes, thinly sliced 
8 flour tortillas, warmed  
 
In large bowl, combine skirt steak and chimichurri marinade. Cover, place in refrigerator and marinate 
for at least an hour or preferably overnight. 
 
Preheat oven to 375° F. To make provoleta, add a small amount of oil (1/2 to 1 teaspoon) to 8 cups of a 
muffin pan. Add enough provolone to at least cover the bottom of each of the cups. Top with red 
pepper flakes, to taste. Place in oven and bake for 15 to 20 minutes, until golden brown. Remove from 
oven, pour off excess oil, and allow to cool to room temperature.  
 
Remove steak from marinade. Grill over a high heat for about 2 minutes on each side. Remove to a plate 
and keep warm.  
 
To make grape salsa, heat a little olive oil in a large cast iron skillet over medium heat. Add red onion, 
garlic and paprika. Stir to combine. Add sea salt and keep stirring. Pour in red wine to deglaze pan. Keep 
stirring to remove all browned bits from bottom of pan and to incorporate liquid. Stir grapes into 
mixture and cook for about 2 minutes. Remove relish from heat and set aside. 
 
To serve, place warm tortillas on plate. Top each tortilla with watercress, 2 to 3 slices of tomato, and 
slices of beef. Using a butter knife or dinner knife, pop out the discs of provoleta and cut each in half. 
Place on top of beef in tortillas. Top with grape salsa. 
 
Makes 8 tacos.  
 
 
 
 



 
 
For Chimichurri Marinade: 
3 tablespoons red wine vinegar 
2 tablespoons water 
1 tablespoon minced garlic, approximately 4 cloves 
1 teaspoon salt 
1/2 teaspoon red pepper flakes 
1 teaspoon coarsely ground black pepper 
1/4 cup olive oil 
1/2 cup flat-leaf parsley, finely chopped 
 
In a bowl, combine vinegar, water, garlic, salt, and peppers. Whisk in oil until combined, then whisk in 
parsley. Let stand for 30 minutes at room temperature.  
 


