Mom’s Goulash
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I just love this stuff my mom made for all of us all the time when I was a kid. It’s a simple-to-make, hearty homemade version of Hamburger Helper (which she was making way before they ever came out with the boxed store brand). It’s not really “goulash,” but that’s what she calls it. It’s very important to use a sturdy American brand of canned tomatoes and not Italian San Marzanos because you want lots of firm chunks of tomato in the finished dish (San Marzanos are too fragile and will almost totally disintegrate into the sauce).  I love to season my plate of this with lots of ground, black pepper!

Ingredients for Two Servings:

½ pound ground sirloin/lean ground beef

1 medium onion, finely chopped

2 14-ounce cans whole, peeled tomatoes, crushed by hand with hard cores discarded

4 ounces dried elbow macaroni

½ teaspoon granulated garlic powder

½ teaspoon dried oregano

Salt and ground, black pepper, to taste

Preparation:

Cook the macaroni according to package directions, but only until just not quite done all the way through because it will cook more in the sauce.

Season the meat with salt, pepper and the garlic powder. In a medium saucepan, brown the seasoned meat with the onions. When the macaroni is ready, add it in, along with the rest of the ingredients. Simmer on low heat, partially covered, until the liquid is reduced, about ½ hour.

