Casserole Club 4

February’s Casserole: Goulash

Ingredients

o

o

1 onion

2 cloves garlic

1 tablespoon olive oil

1 Y2 teaspoon kosher salt

1 pound ground beef

2 teaspoon paprika

2 teaspoon dried oregano

2 teaspoon dried basil

1 tablespoon tomato paste

1 cup beef broth

1 tablespoon Worcestershire sauce
115 oz can diced tomatoes

115 0z can tomato sauce

2 cups dried macaroni

1 cup shredded cheddar cheese

Directions
1. Dice onions and garlic
2. Heatoil over medium heat and add onion, garlic, and 2 teaspoon of salt, cook until softened, 5-7
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minutes
Add ground beef and 1 teaspoon of salt and break into pieces, cook until browned, 7-9 minutes
*Ground beef must be cooked to 160°F

Add paprika, oregano, basil and tomato paste and combine

Add broth, Worcestershire sauce, diced tomatoes and tomato sauce

Turn heat to high and bring to a boil

Reduce heat to low and add macaroni cook until pastais al dente, 8 -12 minutes

Put into casserole pan and top with cheese, freeze.




