Round Steak and Onion Skillet
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I nstructions

1. Season steak strips with salt and pepper.

2. Heat oil inaskillet and sear the beef until browned, then remove.

3. Add onions and cook until soft.

4. Sprinklein flour and stir. Add broth and Worcestershire, then return beef to the pan.
5. Simmer on low for 45 minutes to an hour until tender. Serve warm.
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