From the kitchen of Shelly Morrison…


Smothered Skirt Steaks
Ingredients:
· 1 Tb. Butter
· 1 onion, sliced

· ¼ tsp. garlic powder

· ¼ tsp. salt

· Freshly ground black pepper to taste

· 8 - 10 pieces of skirt steak (6 oz. each)

· ¼ cup beef stock

· 1 tsp. Worcestershire sauce

· 1 tsp. tomato paste
Cooking Instructions:
1. In a cast-iron skillet melt the butter.

2. Add the onion, garlic powder, salt, and pepper. 

3. Cook over medium-low heat until the onions are wilted and slightly golden (about 15 minutes).

4. Remove the onions and set aside.

5. Increase the heat, season the meat with salt and pepper, and sauté them until browned on the outside and red and juicy on the inside (2 to 3 minutes per side).
6. Transfer the meat to plates and keep warm.

7. Return the onions to the skillet.

8. Stir in the remaining ingredients and cook until heated through and just slightly thickened (two minutes).

9. Add in the steaks again and heat thoroughly.
