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WHAT'S HAPPENING AT KEYSTONE

Spring Governors Club Golf Dates Check out our NEW WEBSITE!

We would like to treat you and up to a 
foursome to a round of golf and a 
luncheon at the Governors Club this 
Spring. *Minimum of one guest 
required to attend*
Available dates (all at 11:00am):
April 25, 30
May 2, 14, 23, 28
Call or email for reservations

Our new and improved website just 
went live! Take a minute to stop by 
keystonefinancialresources.com and be 
sure to share it with your friends and 
on social media!

TOPGOLF OPENINGS!
Come join us for a 3 hour Topgolf VIP 
Experience for you and up to 3 
guests. You can expect the VIP 
treatment! Private bay, golf pro by 
your side, dinner buffet, drinks at the 
bar if you would like. *One qualified 
guest required for attendance. Call or 
email for reservations 
March 7 6:00-9:00pm. 

Save the date! 
Annual Client Picnic!
Last year, we heard from several of 
our amazing clients that they wished 
they had the annual picnic date 
sooner due to planning family 
vacations. So mark your calendar this 
year the evening of Monday, 
September 23! It's always an 
amazing time with great food, home 
made ice cream, live music, and a lot 
of friendly faces!



18 Winter Favorites
by Suzanne Scott

1 round steak about a pound and a half (ask the butcher to tenderize it) cut into 1” by 1 ½ “ pieces
enough flour to coat the beef (about 1 cup)
salt and pepper to taste (add to the flour and pound the beef pieces into the flour mixture until
                                      thoroughly coated)
1 large yellow onion cut in rounds and then in half to make strips
1 large green pepper cleaned and cut into strips
1/3 cup olive oil (Mom would have used Crisco!--and she also put a bit of suet in for flavor!)
 
 
    Using a large, heavy iron skillet (or one with a heavy bottom) heat the olive oil and add the beef in 
portions that will touch the skillet bottom because you want to brown the beef well and cook the  flour at the 
same time.  When all the beef is thoroughly browned add the onions and peppers and stir until they begin 
to soften.  Add two cups beef broth and stir again.  Adjust heat to medium and cover the skillet.  From time 
to time uncover and stir the skillet so that the beef doesn't stick to the bottom.  When the gravy (produced 
by the flour and the oil and the broth) begins to thicken and the beef tests tender it is done.  We always 
serve it with fluffy mashed potatoes and a green veggie or green salad.  It is a hardy and satisfying winter's 
night meal.  Enjoy!
 

Most of you know by now that I draw heavily from my family's 
culinary history, when I want to share my favorite recipes—After 
all, most of my favorite recipes came from friends and family 
members!  The good food that regularly delighted, as well as 
sustained our “tribe” was served up at family celebrations, 
Sunday dinners, picnics and holidays—but just as likely 
appeared on the weekday supper table.  My mother made a 
delicious dish that she called Swiss steak.  

 It was always a family favorite, though when I left home I was surprised to 
learn that many people thought of Swiss steak as a dish primarily flavored with 
tomatoes!  Interesting to me because mother NEVER put tomatoes in hers!  It 
was rich with brown beef gravy and seasoned with salt and pepper and onion 
and green pepper—No tomato!  I don't know how the variation got started as 
I'm sure her mother made it just the same as she.  Maybe it was an East 
Tennessee thing—Or maybe someone in the past just didn't like tomatoes...All 
I know is that I love it just the way she made it!  Hope you will too.

ingredients:

directions:

Mother's Swiss Steak



a note from us...
In reflection of 2018, we could not be more 
grateful to all of our wonderful clients for 
making it such a great year. It warms our 
hearts to have our office filled with such kind 
and thoughtful people all year long. This 
year we are looking forward to serving you 
with the same great client services we have 
since 2002 here at Keystone Financial 
Resources, and with new and exciting 
opportunities! 
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