Boneless Pork Steak with Mushroom Gravy
Serves 2
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2 boneless pork steaks (about 340 g total)

Salt and pepper to taste

1 T olive oll

14 g butter

1 C sliced mushrooms (any variety), thinly sliced
2 small onion, finely chopped

1 clove garlic, minced

1 T all-purpose flour

240 ml beef or chicken broth

59 ml heavy cream (optional, for a richer gravy)
Fresh parsley for garnish (optional)

Season the pork steaks generously with salt and pepper on both sides.

Heat the olive oil in a skillet over medium-high heat.

Add the pork and cook for about 4-5 minutes per side, or until they're nicely browned
and cooked through. Remove the pork from the skillet and set it aside on a plate,
covering it with foil to keep it warm.

In the same skillet, add the butter.

Once melted, add the sliced mushrooms, chopped onion, and minced garlic. Sauté
for about 5 minutes, or until the mushrooms are tender and the onions are translucent.
Sprinkle the flour over the mushroom mixture and stir well, cooking for an additional 1-
2 minutes to cook off the raw flour taste.

Gradually pour in the broth while stirring continuously to avoid lumps. Allow the mixture
to simmer and thicken for a few minutes until it reaches your desired consistency.

If using heavy cream for a richer gravy, add it to the skillet and stir until combined. Let
the gravy simmer for another minute.

Once the gravy is ready, place the pork steaks back into the skillet, coating them with
the mushroom gravy. Let them simmer for a minute or two to reheat the pork.

10. Garnish with fresh parsley if desired.
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