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1 pound round steak or veal 2 tbsp butter or margarine
1 mmm tcmato 3 (bls flour o
Z qnen bell peppers 1 tbsp pupnka
% tsp blu:k Eeppor
| clwe garlic 1 pkg. M
2 cups water 8oz Mn. Grass Goulnh Noodln (% pkg.)

In a large skillet, brown the meat in the margarine or butter. Add the mm-ln-
der of the ingredients to the sxillet, bring to a boil and let simmer for 10 min-

Plu:e ina 1% c'l casserole duh, cover and bake in tiie oven 45 minutes

rom xha oven and put back into the skillst ind immer

onsistency (aj roxlmulaly 30 mmums) serve

over Mrs. Grass Goulnh Noodle: prepared as di 6 servings

R ————




  I don’t know what package of what I clipped this recipe off of, but (with the exception of the Mrs. Grass onion soup) it’s so primitive that you just know somebody got it out of his or her Hungarian Baba’s recipe book!  Here’s how I’ve cleaned it up for two servings (I refuse to believe that fresh, chopped onion was not an ingredient, so I have added some)!

INGREDIENTS:

½ lb. beef rump roast, cut into 1” dice

1, 400-gram (@ 14 oz.) can whole, tinned tomatoes with their juice – crushed by hand

¼ - ½ cup onion, coarsely, but finely chopped

1 green bell pepper, coarsely, but finely chopped

1 medium-sized carrot, coarsely, but finely chopped

2 fat cloves fresh garlic, minced

1 cup water

1 – 2 TBS. butter

4½ teaspoons flour

1 TBS. hot, Hungarian paprika, plus a little extra to finish 

½ - ¾ envelope Mrs. Grass onion soup powder mix

8 oz. fresh, lasagna pasta, cut into ½” x 2”-long pieces

salt, ground, black pepper and garlic powder

PREPARATION:

Melt the butter in a small skillet over high heat until it starts browning. Season the cubed beef with salt, freshly-ground black pepper and some garlic powder. Brown the seasoned beef cubes well on all sides in the butter. Add in the water and sprinkle in the flour, paprika and soup mix. Bring to a boil and allow to thicken. Add in the onion and garlic and simmer for just a minute or two.

Layer the carrot and green pepper in a small slow-cooker. Pour in the beef mixture and then the tomatoes. Mix it up. You can let it sit in the fridge overnight, then cook on “Low” 8 hours. Boil the noodles. Serve the goulash over the plated, boiled noodles.

