RecipesCheéasse

Beef Goulash Soup

Yield: 7 min
Total Time: 135 min

Recipe from: https.//www.reci peschoose.com/reci pes/russian-goul ash-soup-recipe

| ngredients:

1/2 pound salt pork or uncured bacon, diced small

2 pounds chuck cut into ¥z inch pieces

4 cups onion large dice

1/4 cup red wine vinegar

1/4 cup al purpose flour

2 tablespoons Hungarian paprika sweet, regular paprikaif thisis not available
1/2 bottle dark beer such as Guinness, 3/4 cup

1 1/2 cups tomatoes pureed, Cento canned kitchen ready is what we used
6 cups beef stock

2 teaspoons caraway seeds

2 teaspoons marjoram

2 teaspoons thyme

8 pardey stems

4 garlic cloves medium peeled

2 bay leaves

2 pounds yellow potatoes peeled and cut into %2 inch dice
kosher salt

black pepper

sour cream for serving

scallion greens Chopped, for garnish, optional

rye bread Russian, for serving

Nutrition:

ounkwbdr

Calories: 760 calories
Carbohydrate: 35 grams
Cholesterol: 115 milligrams
Fat: 51 grams

Fiber: 8 grams

Protein: 37 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/russian-goulash-soup-recipe

7. SaturatedFat: 19 grams
8. Sodium: 1090 milligrams
9. Sugar: 7 grams

Thank you for visiting our website. Hope you enjoy Beef Goulash Soup above. Y ou can see more 17
russian goulash soup recipe Savor the mouthwatering goodness! to get more great cooking ideas.



