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Heidi Swanson; http://www.101cookbooks.com/archives/magic-sauce-recipe.html

I call this the magic sauce recipe. In part, because it makes everything it touches shimmers with deliciousness. It's 
magic like that. Technically, it's a riff on a chimichurri sauce - one that veered off the rails in a big way. Much tweaking 
has rendered it a distant second cousin. If that. In fact, the hallmark of that sauce, parsley, I skip entirely. But I love 
this. Love love love. And I use it a hundred different ways.

Let's just start by putting one thing out there. You're best off making a double or triple batch. This is the sort of stuff 
you burn through in minutes. Not exaggerating. I cook eggs in it - scrambled, omelette, frittata, you name it. I drizzle it 
on soups. This time of year that means corn soups, brothy bean pots, or lunch time slurpy noodle bowls. I can attest 
it's the sort of thing that makes baked potatoes even better than usual. And salads welcome it as well - particularly 
shaved salads, or ones made from spicy greens. You can use it to marinate or slather ingredients before grilling or 
roasting. And its the sort of dressing that turns a bowl full of farro or quinoa or soba noodles into something close to a 
full meal - just toss in another favorite seasonal ingredient or two.

It's as versatile as a black dress. Although, it's not really the little black dress of sauces. Think more bohemian that that 
- earthy, intricate and interesting. Completely approachable. The way the garlic-perfumed oil suspends flecks of 
rosemary, thyme, and oregano is really nice. And the rusty red tint of the paprika makes everything this sauce touches 
look just that much more special. If you do anything extra special with it, give a holler in the comments. I still have a 
half-full mason jar of it ready for business. –Heidi Swanson

1/2 cup extra-virgin olive oil
1 teaspoon fresh rosemary leaves
1 teaspoon fresh thyme leaves
1 teaspoon fresh oregano leaves
2 teaspoons sweet paprika
2 medium cloves of garlic, smashed 
into a paste

1 well-crumbled bay leaf
pinch of red pepper flakes
1/4 teaspoon + fine grain sea salt
1 tablespoon fresh lemon juice

Prep time: 5 min - Cook time: 5 min; Makes ~2/3 cup

Directions:
Gently warm the olive oil over medium-low heat in a skillet or pan, until it is just hot. When hot remove from heat.
While the oil is heating, lightly pound the rosemary, thyme, and oregano in a mortar and pestle.
Stir the paprika, garlic, bay leaf, red pepper flakes, and salt into the oil. Then add the bruised herbs and lemon juice.
You can use this now, but know - the oil just gets better as it ages over a few days. Keep it in a refrigerator for up to a 
week/ten days-ish. It thickens up when cold, so if you need it in a liquid state, place it in the sun or in a warm place for a 
few minutes.
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