
Tips, tricks & prep:
The core of this soup is the stew base: use plenty of white onions, appr. 1/3 of the amount
of meat.

Always use hot water for the soup.

Don‘t salt meat before cooking! It will release its natural juices and you end up with
chewy meat.

Cut the celery knob into very small cubes. Leave the green leaves whole.

Cut the green parts of the celery sticks into thick slices. Blanch them (follow video)

Cook this soup in a larger volume! These kinds of hearty soups taste better the next day.

Ingredients:
500 g beef (shoulder, neck, or
shank), cubed in 1-inch pieces

150-200 g white onion, finely
chopped.

400 g carrots cut into small cubes

100 g parsnips cut in small cubes

500 g potato cut in medium cubes

3 celery sticks or 1 small celery
knob with the top green leaves.

4-5 cloves garlic

1 green pepper (“Hungarian
wachsed pepper”), cut into small
cubes

1 tomato cut into small cubes

Vegetable oil

Salt, ground caraway seed

2 tbsp paprika powder

Fresh hot pepper

4-5 sprigs of parsley, finely
chopped

Hungarian Goulash Soup

How to:
Sautée onion on medium heat until translucent

Add tomato, celery, and yellow pepper

Add some water and sautée until your mix starts to turn golden brown.

Add paprika powder and caraway seed, stir.

Add some more water and the beef, stir.

Turn heat high and brown the meat while constantly stirring the mix.

Add water to cover the meat, add carrots and parsnips.

Add water again to cover your mix.

After 15 minutes add potato and celery green.

Add salt to taste.

Add more water.

Simmer the soup on medium heat until the meat is tender.

Before serving, add fresh greens: chopped parsley, crunchy blanched celery
greens.

a recipe by Attila Bicsár


