Braised Steak with Onions
· Yield: 5 servings

Serving Size: 6 oz.
· 2 lbs. Beef, bottom round, cut into 6 oz slices

· 2 ½ oz. Oil or fat

· Seasoned flour, as needed

· 1 pint Demi-glace, heated to a boil (can substitute a commercial demi-glace base)

· 1 lb. onions, peeled and cut julienne
· ½ TBS Hungarian sweet paprika

· Salt, and freshly ground black pepper, to taste

· 1-3 oz. fresh parsley, washed, excess moisture removed, and chopped
Method of Preparation:

1. Preheat the oven to 350 º.

2. Pound the meat with a heavy mallet to tenderize.

3. In a sauté pan, heat the oil or fat.

4. Dredge the steaks in seasoned flour, shake off the excess, and sear on both sides.  Shingle into a baking pan.

5. Pour the demi-glace over the steaks, and seal the pan with aluminum foil.

6. Braise the steaks in oven until tender, about 45 minutes.  The minimum internal temperature should be 145 º for 15 seconds.  Hold at 140º OR above.

7. In another sauté’ pan, heat the remaining oil or fat, and sauté’ onions until they become translucent.  Add the paprika, and sauté’ 1 minute more, or until the fat turns red.  Season to taste, and hold at 140 º or above.

8. To serve, place the steak on a preheated dinner plate, and top with onions.  Ladle sauce around the steak, and sprinkle chopped parsley over the onions.

Chef’s note:  Braised meat is cooked until it is fork tender; 145 º may not be sufficient to insure tenderness.

