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Country Fried Steak with White Gravy

2-3 pounds
cube steak

3 c

Flour

4 tsp

Salt

3 tsp

Ground Black Pepper

1 ½ tsp

Granulated Garlic

2 

Eggs

1 c

Buttermilk

2 drops
Tabasco

1-2 c

Oil (for frying)

1.
Combine the flour, salt, pepper and garlic in a shallow pan and mix together.

2.
Lay the Cube Steaks out and pound them with a meat pounder/mallet/etc. until the meat is about ¼” thick.
3.
Lightly beat the egg, buttermilk and Tabasco.

4.
Take the pounded steaks and dredge them in the seasoned flour, shake them and then into the egg wash then return them to the flour again making sure they are well coated.

5.
Heat 1 cup of the oil in a heavy weight pan – cast iron is ideal – keep the heat on medium. Carefully place the steaks in the oil. Fry for about 3 minutes per side in batches.  Serve with the white gravy (recipe page?)
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