
Hungarian Goulash Soup
Servings: 6
Source: Bon Appetit, February, 202

Ingredients

• 3 Olive Oil
• 1 Onion, Chopped
• 1½ teaspoons Caraway Seeds
• 1 lb. Beef Shoulder Roast, Fat Trimmed, Cut In 1½″ Pieces
• 3 Hungarian Sweet Paprika
• 10 cups Canned Beef Broth
• 1 ounce Russet Potato, Peeled, Cut In 1-Inch Pieces
• 1 Parsnips, Peeled, Chopped
• 1 Carrot, Peeled, Chopped
• 3 Garlic Cloves, Minced
• 2 Tomatoes, Chopped
• 1 Celery Stalk, Chopped
• 1 Green Bell Peppers, Cut Into Matchstick Size Strips
• ½ cup Fresh Parsley, Chopped
• 6 Sour Cream

Method

Heat oil in heavy large pot over medium heat. Add onion and caraway seeds and saute until 
onion begins to soften, about 8 minutes. Add beef and paprika; saute until meat is brown on all 
sides, about 15 minutes. Add broth. Bring to boil, scraping up browned bits at bottom of pot. 
Reduce heat to low; simmer until meat is just tender, about 40 minutes.

Stir potato, parsnip, carrot and garlic into soup. Simmer until vegetables are tender, about 15 
minutes. Stir in tomatoes, celery and bell pepper. Simmer until vegetables and meat are very 
tender, about 15 minutes longer. Cool slightly.

Transfer 3½ cups soup to blender. Blend until smooth. Add to soup in pot. Stir in parsley. 
Season soup to taste with salt and pepper. (Can be made 2 days ahead. Cool slightly; chill 
uncovered until cold, then cover and refrigerate. Bring to simmer before serving.)

Ladle soup into 6 bowls. Top each with 1 tbsp sour cream


