Guláš (Dodo’s Recipe) (Serves 6 people)
Ingredients:
· 4 Tbsp oil

· 4 onions 

· 4 garlic cloves

· Bacon

· 6 potatoes

· 2 lbs. beef

· 2 lbs. pork
· 2 carrots
· 1 white carrot
· 1 can tomato paste

· 3 light green peppers

· 3 tomatoes
· ½ cup white wine (half sweet) 
· 2 cubes beef bullion
· 1 chili pepper

· Fresh bread

· Caraway seeds

· 2 Tbsp mustard
· Black pepper
· Paprika
· Veggie powder

· Salt

· Marjoram

Preparation:
· Chop onions

· Press garlic

· Dice bacon 

· Cut all but one potato into small cubes
· Shred remaining potato

· Cut beef into small cubes
· Cut pork into small cubes
· Cut one carrot into round slices

· Shred the other carrot
· Cut white carrot into round slices

· Dice the tomatoes

· Dice the green peppers
In the woods:
· Heat oil
· Add bacon and cook 5-10 mins

· Add onion  

· Add caraway seeds - cook on medium fire, 30 mins (golden onion)
· Add beef (medium fire)

· Add red paprika, salt, veggie powder, garlic, mustard, tomato paste (mletu caraway seeds, gulas spice) – cook on medium fire 1 hour 

· When the liquid is reduced add hot water
· Add shredded potato, carrot and  chopped white carrot
· When the beef is almost ready, add the pork – cook on medium fire 30 mins

· Add hot water

· Add bullion, more red paprika
· Add green pepper and tomatoes – cook 20 mins

· Add potatoes cook 30 mins

· Add chili pepper, black pepper, marjoram, wine

Serve in bowls with fresh bread.

Bon appetite! (
