FLANK STEAK WITH MUSTARD-CAPER SAUCE

4 TBS BUTTER OR MARGARINE

1 TBS OLIVE OIL

1 FLANK STEAK (ABOUT 1 ½ LBS)

3 TBS DRY VERMOUTH OR DRY WHITE WINE

1 TBS DIJON MUSTARD

¼ TSP WORCESTERSHIRE 

1 ½ TBS CAPERS 

MELT 1 TBS OF THE BUTTER WITH THE OIL IN A LARGE FRY PAN OVER MEDIUM-HIGH HEAT.  PLACE MEAT IN PAN AND COOK, UNCOVERED, UNTIL MEAT IS BROWNED ON BOTH SIDES BUT STILL PINK IN CENTER (5 TO 6 MINUTES TOTAL)

TRANSFER MEAT TO A CARVING BOARD AND COVER LOOSELY WITH FOIL.  OVER LOW HEAT, MELT THE REMAINING 3 TBS OF BUTTER IN THE PAN DRIPPINGS.  MIX IN VERMOUTH, MUSTARD, WORCESTERSHIRE AND CAPERS.  STIR BRISKLY TO BLEND.  CUT MEAT ACROSS THE GRAIN AT A SLANT INTO THIN SLICES.  SPOON SAUCE OVER MEAT AND SERVE.  

MAKES 4  SERVINGS.  GREAT WITH BUTTERED NOODLES.

