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Asian Herb Marinade
4 Servings •  1 Serving =  ¼ Cup

INGREDIENTS

• ¼  cup cilantro
• 1/3 cup fresh ginger, minced
• 1/3 cup mint
• 5 cloves garlic, halved
• ½  serrano chile, seeded and diced
• ½  Tablespoon toasted sesame oil
• 1 Tablespoon lime juice
• ½  teaspoon freshly ground black pepper
• ¼  teaspoon kosher salt

DIRECTIONS

1. Combine all ingredients in a  blender or food processor. 
Blend until mixture forms a thick paste, scraping down on the 
side of bowl, as necessary. 


