Bachan’s Cutlets

Round steak or sirloin
Cracker crumbs

Eggs
Milk

Cut steak into serving pieces. Sprinkle with salt and pepper and dredge in
flour. Pound til thin. Scramble 1-2 eggs and add a little milk. Season
cracker crumbs with salt and pepper. Dip meat in egg, then cracker
crumbs. Fry in about %-1/2” of oil (not deep fry) til golden brown on each
side. Will not take too long, since meat is thin. Drain on paper towels.



