
 
 
 
 
 

 

 

Salisbury Steak 

Inspired by Cuisine For Two 

BAH Note:  I've scaled the recipe to make four servings which gave us leftovers.  And honestly, 
I think the sauce was a little better after a day or two. 

• 1 1/2 pound ground beef 
• 4 tablespoons fresh parsley, minced or 2 tablespoons dried parsley flakes 
• 1 teaspoon kosher salt 
• 1/2 teaspoon black pepper 
• 4 teaspoons, plus 2 teaspoons all purpose flour, divided 
• 1 tablespoon olive oil 
• 1 large onion, sliced 
• 1 tablespoon tomato paste 
• 2 cups beef broth 
• 1/4 cup dry red wine 
• 1/2 teaspoon dried thyme 

Combine ground beef, parsley, salt, and pepper in a medium bowl.  Divide the mixture into four 
portions and shape into patties.  Place 4 teaspoons of flour in a shallow dish and carefully 
dredge the patties in flour. 

Heat the olive oil over medium high heat in a large frying pan.  Add the patties and cook until 
browned, about 3 minutes per side.  Remove the patties from the pan and cover to keep warm. 

Add the sliced onions to the pan and cook until well browned, but not burnt, over medium heat, 
10 to 20 minutes.  Add the tomato paste and cook until browned, approximately 2 minutes.  
Sprinkle the remaining 2 teaspoons of flour over the onion and tomato paste mixture and cook 
for 1 minute.  Add the broth, wine, and thyme and whisk to combine. 

Add the beef patties back to the pan and bring the sauce to a boil.  Cover the pan, reduce the 
heat to medium low, and simmer for 10 to 15 minutes until the patties are completely cooked. 
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