
IN YOUR BOX
¼ oz. Parsley
1 Oregano Sprig
2 Garlic Cloves
1 Red Fresno Chile
8 oz. Shrimp
1 fl. oz. Seasoned Rice Vinegar
½ cup Quick-Cooking Polenta
1 oz. Pecorino Cheese
.6 oz. Butter

CONTAINS: milk, shellfish (shrimp)

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pot
2 Mixing Bowls
Medium PanArgentine Shrimp Chimichurri

with Fresno chile and pecorino polenta www.homechef.com/3907

30-40 min. Easy3 days Medium554
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 46g carbohydrates 33g fat 24g protein 1511mg sodium | calorie-conscious



FROM THE CHEF
As polenta sits and cools, it will 
get thicker. To return it to proper 
consistency, stir in water 2 Tbsp. 
at a time until thick and creamy. 
Return to medium-low heat and 
stir until hot. Since you added 
more water, the polenta may need 
more seasoning. Taste, and add 
more salt and pepper if needed.

Did you know... 
Legend has it chimichurri was 
named for an Irish adventurer 
(possibly named Jimmy McCurry) 
who traveled to Argentina to join 
the country’s fight for independence 
from Spain.

Prepare the Ingredients
Stem and mince parsley and oregano. Mince garlic. 
Stem and mince Fresno chile. Discard ribs and seeds if 
you prefer less spice. Pat shrimp dry, and season both 
sides with ¼ tsp. salt and a pinch of pepper.

Finish the Polenta
Remove polenta from burner. Whisk in pecorino and 
butter. Cover and set aside.

Make the Chimichurri
Combine parsley, oregano, garlic (to taste), half 
the Fresno, seasoned rice vinegar, 1 Tbsp. olive oil, 
1 Tbsp. water, and ¼ tsp. salt in a small mixing bowl 
and stir thoroughly. Taste, and add remaining Fresno 
if desired. Transfer half to another small mixing bowl 
and add shrimp to bowl. Toss to coat shrimp and 
marinate at least 5 minutes.

Cook the Shrimp
Heat a medium pan over medium-high heat. Add 
2 tsp. olive oil and shrimp to hot pan. Cook until 
browned and shrimp reaches a minimum internal 
temperature of 145 degrees, 2-4 minutes per side. 
Remove from burner.

Start the Polenta
Once water is boiling, reduce heat to medium and 
stir in polenta. Whisk constantly until incorporated, 
1 minute. Keep on burner and whisk occasionally, 4-5 
minutes.

Plate the Dish
Scoop polenta onto a plate or bowl. Top with 
chimichurri and shrimp. 
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WHILE YOU COOK
 Ƀ Some can’t get enough garlic, 
and others prefer a lighter touch. 
Feel free to use only one clove for 
making chimichurri if preferred.
 Ƀ Spice Alert! Fresno chile 
adds heat comparable to fresh 
jalapeño. Add half the amount 
at first, taste and add remaining 
if desired. Be sure to wash hands 
and cutting board after prepping.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Bring a medium pot with 2 cups 
water and ¼ tsp. salt to a boil.
 Ƀ Thoroughly rinse produce and 
pat dry




