SMOTHERED STEAK
Use process for Chicken Fried Steak, except dip meat in milk and flour only once.  Don’t use egg, etc. Brown steak in skillet over medium heat until light brown (over browning causes toughness).  After browning steak on both sides, remove to serving dish.  Pour off excess oil and place meat back into skillet.  Mix gravy ingredients together in bowl and pour over meat.  Cover and simmer over very low heat for 30 minutes.  If gravy gets too thick, add water a little at a time until just right.  Optional:  Add a few slices of onion to meat before adding the gravy mixture.

Gravy:

1 can cream of chicken soup



1 cup chicken broth or bullion, gradually stir into soup



Salt/pepper to taste - remember canned soup and broth is salty

For Brown Gravy:    See Beef Pot Roast recipe
