Salisbury Steak

Ingredients
1 lb ground beef
½ cup dry bread crumbs
2 tbsp Worcestershire sauce
1 large egg
2 tbsp oil
1 onion (sliced)
2 tbsp flour (or 1 tbsp cornstarch mixed with 1 tbsp of cold water)
2 tbsp ketchup
2 cups beef broth
1 tsp garlic powder
Salt and Pepper (to taste)

Instructions
1. Mix ground beef, bread crumbs, egg, Worcestershire sauce, salt and pepper until well combined.
2. Form beef mixture into patties.
3. Drizzle oil into a deep skillet on medium heat.
4. Once skillet is hot, place beef patties in and brown on both sides (about 5-6 minutes each side).
5. Remove patties from skillet and set to the side.
6. Toss onions in and brown.
7. Sprinkle in flour (or pour in cornstarch “slurry”); stir.
8. Pour in beef broth.
9. Stir in ketchup, garlic powder, salt and pepper (if you desire).
10. Place patties back in the skillet and cover them with the gravy.
11. Lower heat, cover and simmer for 20 – 25 minutes.
12. Serve with mashed potatoes, rice, or egg noodles.
13. Enjoy!
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