Chicken-Fried Steak for Two
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Ingredients:
2 cube steaks (tenderized round steak), about ¼ pound each
1 quart whole milk
1 large egg
½ - ¾ cup all-purpose flour
Salt and ground, black pepper, to taste
¼ - ½ teaspoon ground, cayenne powder or your favorite Cajun seasoning 

Enough oil to fry the steaks
Preparation:
Preheat your oven to 200° F.  Beat the egg in a shallow dish, then mix in well the ¾ cup milk with it. Mix the flour with the cayenne or Cajun seasoning in a second dish.

Season both sides of each steak with salt and pepper; dip the steaks, one at a time, in the milk-egg mixture. Dredge the meat on the plate of seasoned flour. Turn to coat thoroughly. Place the meat back into the milk-egg mixture, turning to coat. Place back in the flour and turn to coat. SAVE THE SEASONED FLOUR FOR GRAVY!


Make sure you’ve got a good inch or two oil in a large skillet or saucepan – enough so that the steaks are submerged halfway in it. Heat the oil over medium heat to 300° F. Fry the steaks until golden brown, about a minute each side. Remove steaks to parchment-lined baking sheet with wire rack in preheated oven to keep warm. 

Pour off all but ¼ cup of the grease from the pan. Sprinkle ⅓ cup of the reserved seasoned flour evenly over the hot grease. Using a whisk or wooden fork, mix flour with grease, creating a golden-brown paste. Keep cooking until it reaches a deep golden brown color. If the paste seems too oily, sprinkle in another tablespoon of flour and keep whisking.

Turn the heat down to lowest setting. Whisking constantly, pour in milk and deglaze the pan. Cook to thicken the gravy. Add more milk if it becomes too thick – I put the whole rest of the quart and more flour in (like they say, if you think you have enough gravy, make more!). Add salt and pepper, to taste, and cook for 5 to 10 minutes, until the gravy is smooth and thick. Check seasoning.  Serve the steaks with mashed potatoes, all smothered with gravy.
