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Set table

S

Serve

You will practise:

chopping frying

tasting safely

CRANSWICK

Great British Taste
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Chop &
Change

Building resilience
not reliance
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Preparation time
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15 minutes
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Cooking time
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each serving:
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Protein Carbohydrate
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Serves
6 people
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For the 2 tablespoons 600g diced 1 peeled and 2 sliced red
goulash: beef dripping pork shoulder sliced white peppers
onion
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3 garlic cloves, 1 tablespoon 4 tablespoons 1 tablespoons 600ml beef
peeled and sweet paprika tomato puree plain flour stock
finely chopped
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For the potato 335g Maris 1 small egg 110g plain flour 1 1/2
dumplings: Piper potatoes tablespoon
potato starch
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1/4 teaspoon sea salt 4 tablespoons 10g thinly
ground nutmeg sour cream sliced chives
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oven hob knife spoon measuring jug
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chopping colander sieve 2 large pans plate

board
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cutlery

(A )
Made in InPrint www.widgit.com/inprint Widgit Symbols © Widgit Software 2002-2026
TR



Page 5 of 8

Placealargepan on a low to medium heat.
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Add the beef dripping and melt  for 5 minutes.
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Brown thediced  pork i small  batches.
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Set aside the browned  pork.
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Sweat theonion and add apinch of seasalt in the pan.
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When theonion issoftened, return thepork to thepan.
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Add the peppers, pork, garlic and sweet paprika.
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Add the carraway seeds and tomato puree.
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Sweat for 5 minutes.
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10. Add theflour to thepan and stirwell.
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11. Cook for a further 5 minutes.
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12. Add the beef stock in 3  batches.
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13. Mix each batch fully  before  adding more.
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14. Letthe goulash simmer withthelid on for 2hours.
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1. Peel  the potatoes.
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2. Place them a pan of water.
3. Bring the potatoes a boil.
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4. Simmer until thepotatoes are cooked.
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5. Strain and let the steam dry for 15 minutes.
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Pass the potatoes through asieve  until theyare a smooth puree.
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7. Add theegg, plainflour, potatostarch, nutmeg and seasalt.
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Mixwell and shape into evensized  balls.
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9. Placeontop of thegoulash for thelast 30 minutes of simmering.
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1. Spoon the goulash into bowls with  adumpling on top.
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2. Top with sourcream and asprinkle of chopped chives.
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