Gulyas, viennese style

Ingredients: (10 portions)
1.60 kg meat of pork (shoulder)

100 g of pork fat

800 g onions

30 g of paprika powder, sweet

30 g of tomatoe-extract

50 g of apple juice

1 spoon of starch

salt, barley, marjolaine, garlic, caraway grinded, vinegar
Preparation:

Cut onions brunoise, roast it with pork fat golden-yellow, mix it up with paprika powder and tomatoe-extract, add some vinegar (to keep red coulour), pour in  some stock.
Add meat, which is cut in dices, add the spices, braise it until meat is well done.

Finally mix starch with apple juice and pour it into the cooking gulyas.
(The onions should be completely cooked to a creamy sauce otherwise you have to put the sauce through a strainer).

Gulyas is best when it is regenerated the next day.

Best side order to Gulyas is just freshly baked roles

Recipe for Spaetzli, another side order to Gulyas

Ingredients: (10 portions)

500 g flour (finely grinded)

5 eggs 

about 0,35 l milk

salt, nutmeg

Preparation:

Mix milk with eggs, add spices and flour, mix it up until you get a creamy dough.
Press this dough strough a special “Spaetzli-strainer” (holes with about 5 to 8 mm)

into boiling water, stirr that they are not sticking together, cook them for a few minutes, put them into cold water, put them into a strainer to leave water.

Put the Spaetzli into a pan with some butter, mix it up and heat them into an oven so the get some coulour.

