Meak and Dumplings

Ingredients:

Onion, chopped 1-1/2 1b. cubed steak, cut 1” wide pieces
corn or vegetable oil salt & black pepper

3 cups beef stock onion powder

5 cups water roasted garlic powder, Badia

3 Tbsp beef bouillon granules Recipe #162 Dumplings, double recipe
or 2 Tbsp Dale seasoning

Instructions:

Make dumplings first and have them handy. In a large skillet, preheat 1” of vegetable or corn oil on medium
heat. Add chopped onion and fry until golden brown. Take it out and set aside.

Place the bouillon, water, and stock in a large pot, then cover and bring to a boil. As the stock heats up, cut the
steak into pieces and arrange them in glass pie plates. Season the steak with salt, pepper, onion powder, and
garlic powder. Then, coat each piece with flour by pressing it into the flour with your fingers. Drop a test piece
of steak into the skillet, and when it sizzles nicely, add the rest. Deep fry steak pieces for 4 minutes or until
golden brown. Take out and put on a paper towel-lined plate. In a broth pot, drop dumplings into the boiling
broth once itreaches a good boil. Add fried steak and onions. Cover and simmer for 10 minutes before serving.
Stir frequently to prevent dumplings from sticking to the bottom of the pot. The broth should thicken. If the
broth does not thicken, add

1/8 cup self-rising flour
1-1/2 cups cold milk
To a small bowl. Mix the flour and milk thoroughly with a whisk, then add them to the broth. Dumplings should

change texture when they are finished cooking; they will look flatter. It should be ready 15 minutes after adding
the dumplings.



