Swiss Steak with Egg Noodles (recipe serves 4 – 6)
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Boston’s Chef Lydia Shire teaches us how to make the real thing with this recipe. According to the Encyclopedia of American Food and Drink, the term swissing does not come from Switzerland but is in fact an English term. Swissing is a method of smoothing out cloth between a set of rollers. Swiss steak is normally pounded flat before cooking. The recipe first appeared in print in 1915. In England, this dish is referred to as "smothered steak." The Swiss actually call this dish “roast mincemeat.” This recipe originally calls for browning the meat in a large Dutch oven, then baking it 3 hours in a 300° oven. But I have adapted it for a slow cooker.
Ingredients:

4 ½ to 5 pounds of “7-bone” chuck roast (gets its name from the shape of the bone) or regular, boneless chuck roast
1½ cups all purpose flour (necessary for its silky texture)
3 tablespoons butter and/or bacon fat
2 tablespoons pure olive oil (not extra virgin)
Salt
Cracked black pepper
2 large Spanish yellow onions cut thinly
4 – 5 cloves garlic, minced
1 cup Spanish Amontillado or Cream Sherry (not cooking sherry)
1 cup water
2 tablespoons tomato paste
1 teaspoon canned chipotle
10 cherry tomatoes, halved, or 10 – 15 whole grape tomatoes
1 bunch parsley, chopped for garnish


Preparation:

Pat dry the chunk of meat with paper towels - important as the salt and pepper won't stick to the meat if it is not dry and you won't be able to get a good sear on it. Be very generous with your salt and ground black pepper. Make sure the meat is covered. Roll the entire piece of meat in the flour to coat it - I leave it on the open butcher paper to coat it. Literally pound the flour into the meat with your fist. Good Swiss Steak is dependent on this rather large amount of flour cooking for hours and absorbing the fat from the meat as it renders itself during the cooking time.

Place the oil and butter and/or bacon fat in a large 12” non-stick skillet over medium-high heat. Put your sliced onions into the hot pan and slowly cook until caramelized. Make sure to season them with salt and pepper. Transfer the caramelized onions to the bottom of a large slow cooker. 
Using the same pan, add a little more fat and place on high heat. When hot, lower the meat into the pan carefully to brown. Don't move the meat until you are sure the first side is brown and has developed a nice crust, about 8 – 10 minutes. Flip over the meat and brown the other side, another 6 – 8 minutes. If the sides are wide enough to support the meat, stand it on the sides to also get them nice and brown. Place the browned meat over the onions in the slow cooker.

Next, add the garlic to the fat in the pan and sauté until golden, then deglaze the pan with a cup of sherry. Pour this mixture into the slow cooker around the perimeter of the meat so as not to wash away all the seasoning and the crust on the meat. Add enough water around the perimeter until the liquid comes half way up to the top of the meat. Add the tomato paste and a teaspoon (or to taste) of canned chipotle, again around the perimeter, and mix it all up without disturbing the meat’s crust. Lastly, add in the tomatoes around the sides of the meat and season them with a sprinkling of salt and pepper.

Cover the slow cooker and let braise for at least 6 hours on “High” or 12 hours on “Low,” checking your liquid level and whether you can easily pierce the meat with a fork. I like to add in a couple of quartered Yukon gold potatoes the last 20 minutes.

Cook the noodles, season them with salt, pepper and a dollop of butter, then add them to the cooker and stir them all around into the meat and vegetables. 
Spoon the meat, vegetables, noodles and sauce onto platters. Garnish with the chopped parsley and serve immediately.

