Mock Chicken Fried Steak

1 ½ pounds lean ground venison, crumbled

1/3 cup finely chopped onion

¾ teaspoon seasoned salt

1 ½ cup House-Autry Chicken Breader

1 egg, beaten

¼ cup skim milk

3 tablespoons vegetable oil, divided

In large mixing bowl, combine venison, onion and seasoned salt.  Shape mixture into six ½-inch thick patties.  Place House-Autry Chicken Breader on a piece of waxed paper.  In shallow dish, combine egg and milk.

Dip patties first in egg mixture, then dredge in breader to coat well.  Heat 1

 ½ tablespoons oil in 12-inch nonstick skillet over medium heat.  Cook 3 patties for 4 to 6 minutes, or until browned and meat is no longer pink inside, turning patties over once.  Remove patties from skillet.  Set aside and keep warm.  Repeat with remaining oil and patties. Yield: 6 servings.

