
Swiss Steak 
Ingredients: 

three 1/2-inch-thick round steaks 
salt and black pepper 
self-rising flour 
corn oil 
1 bell pepper, chopped into medium chunks 
1 large onion, chopped into medium chunks 
3 garlic cloves, sliced 
14.5 oz can diced tomatoes 

Worcestershire sauce 
onion powder 
roasted garlic powder, used Bidia brand 
paprika 
steak seasoning, Weber Steak 'n Chop 
2 1/2 cups beef stock 
(or use beef bouillon to make stock) 
meat tenderizer, unseasoned 

Instructions:   

Set out the beef for 1 hour before tenderizing. Trim off the perimeter fat so the meat can flatten evenly around 
the edges. To tenderize, sprinkle meat tenderizer and black pepper on both sides and lightly dredge in flour. 
Beat very well on each side until the beef begins to break down and become tender and flat. Once the steaks are 
tenderized, cut each in half. Dip in self-rising flour and fry until golden brown on both sides in a preheated 
skillet with oil. Remove the meat and add chopped onion and pepper; cook for about 3-4 minutes. Return the 
beef to the skillet, sprinkle with all spices and sauces. Add  the canned tomatoes and stock. Cover and simmer 
on low for two hours.  

 

“What a wonderful beef dish. It is so delicious served with mashed potatoes and peas or your 

favorite vegetable side dish.” – Tammy 

  


