CHICKEN-FRIED STEAK

4 pieces tenderized* round steak or chicken breasts



½ cup milk



1 egg, beaten lightly

Salt and pepper

½ cup flour or more may be needed

¼ cup shortening or oil

Soak the meat in the milk, removing from milk a piece at a time. Sprinkle meat with salt and pepper, then some of the flour.  Mix the beaten egg with any remaining milk that the meat was dipped in.  Meanwhile, heat a 10” skillet over medium heat, adding the shortening or oil.  Dip the pieces of steak or chicken in the egg-milk mixture then into flour.  Add the meat to the heated skillet and cook for about 5 or 6 minutes or until golden brown, then turn to brown other side.  Reduce the heat and cook another 6 minutes. Drain on paper towels.  Set in slightly warm oven while making gravy.  *To tenderize the meat, pound with meat mallet or edge of saucer.
