Grilled Blade Top Steak with Chimichurri
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I nstructions

. Season steaks with salt and pepper. Let rest at room temperature for 15 minutes.
. Preheat grill to medium-high heat.

. Grill steaks 4-5 minutes per side for medium-rare. Rest 5 minutes.

. Inasmall bowl, mix al chimichurri ingredients.

. Slice steaks against the grain and spoon chimichurri over the top to serve.
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