South-Indian Steak Masala for Two
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Despite the Hindu taboo against eating beef, it is widely consumed in India. All of the ingredients, except for the steak itself, can be purchased at any Indian grocery.
Ingredients:

½ pound skirt steak, cut into thin 2”-strips 

½ teaspoon ground turmeric

½ teaspoon salt

2 tablespoons vegetable oil

¼ teaspoon asafoetida

4 – 6 curry leaves, or to taste

1 teaspoon black mustard seeds

1 teaspoon urad dal (tiny dried lentils)
1 medium onion, chopped (about a cup)

1 small tomato (about ½ cup), chopped

Green and/or red chilies, to taste, minced

1 tablespoon fresh ginger, minced, or Indian ginger paste

¼ teaspoon cayenne powder

Preparation:

To aid in slicing the steak easily, freeze it for 20 minutes so that it firms up. Otherwise, kitchen sheers work very nicely. Set sliced steak aside.

Pour a couple tablespoons oil into a hot skillet and fry the steak slices until richly caramelized, but not cooked all the way through (still some red color to it). Remove steak from skillet, then add in and fry the curry leaves a minute or two. Add in the asafoetida, the mustard seeds, and urad. Cook until the mustard seeds pop and urad is golden. 

Add in the onion and chilies. Stir and cook until soft. Stir in the tomatoes, seasoning everything with a little salt. Fry until soft.   

Add the seared steak back into the skillet, along with the turmeric and ginger. Sauté  a bit more, until everything is warmed through. Serve with steamed basmati rice.
