Brian’s Golden Fried Steak

Ingredients:

1/2 Medium Onion

Garlic Powder

Season Salt

Salt

Black Pepper

Don Purdohme Vegetable Seasoning

Zinfandel Wine

Directions:

Cut 1/2 Onion into slices, and separate.  Season Onion with salt and pepper and fry in a very small amount of hot olive oil until onion becomes ‘clear’.  Season both sides of steak with Garlic Powder.  Lightly brown each side of the steak.   Add enough Zinfandel Wine to ½ cover the steak.  Then add enough water to completely cover steak.  Add Season Salt, Vegetable Seasoning, and Garlic Powder.  Bring to a simmer, flipping every 10 minutes.  Keep most of the onion to the sides of the pan .  This will keep them from burning under the steak as they cook down.  Simmer until liquid is gone, flipping more frequently as liquid disappears from pan, ensuring steaks do not burn.  Fry until golden brown on both sides.  As the liquid begins to disappear, the onions may need to be removed if they begin to burn.  
