
lidias goulash recipe
Lidia's goulash recipe is a delightful and hearty dish that captures the essence of comfort food.
Originating from Central Europe, particularly Hungary, goulash has taken on various forms and
interpretations worldwide. Lidia Bastianich, a renowned chef and restaurateur, has her unique take on
this classic dish, infusing it with rich flavors and a touch of her Italian heritage. In this article, we will
explore Lidia's goulash recipe in detail, covering ingredients, preparation steps, tips, and variations.
This dish is perfect for family gatherings, cold evenings, or any occasion that calls for a warm and
satisfying meal.

Understanding Goulash

Goulash is a stew or soup that typically features meat, vegetables, and a variety of spices, with
paprika being the star ingredient. The dish is versatile, allowing for numerous variations based on
regional preferences and available ingredients.

The Origins of Goulash

The roots of goulash trace back to the 9th century, where it was created by Hungarian shepherds who
cooked meat and vegetables in a cauldron over an open fire. Over the centuries, goulash evolved,
becoming a staple in many Central and Eastern European countries. Today, it is celebrated for its
comforting flavors and the ability to bring people together around the dinner table.

Ingredients for Lidia's Goulash

To prepare Lidia's goulash, you will need the following ingredients:

- 2 pounds beef chuck, cut into 1-inch cubes
- 2 tablespoons olive oil
- 1 large onion, finely chopped
- 2 cloves garlic, minced
- 2 tablespoons sweet paprika
- 1 teaspoon caraway seeds (optional)
- 1 bell pepper, diced (red or green)
- 2 medium tomatoes, peeled and chopped (or 1 can of diced tomatoes)
- 4 cups beef broth
- 2 medium potatoes, peeled and diced
- 2 carrots, sliced
- Salt and pepper, to taste
- Fresh parsley, chopped (for garnish)
- Sour cream (optional, for serving)

These ingredients create a rich and flavorful goulash that embodies the heartiness of the dish.



Preparation Steps

Making Lidia's goulash requires some time and patience, but the end result is well worth it. Follow
these steps to create this delicious meal:

Step 1: Brown the Meat

1. In a large Dutch oven or heavy pot, heat the olive oil over medium-high heat.
2. Add the beef chuck cubes in batches, ensuring not to overcrowd the pot. Brown the meat on all
sides for about 6-8 minutes. Remove the browned meat and set it aside on a plate.

Step 2: Sauté the Aromatics

1. In the same pot, add the chopped onion and sauté until it becomes translucent, about 5 minutes.
2. Stir in the minced garlic and cook for an additional minute, making sure it doesn’t burn.

Step 3: Add Spices and Vegetables

1. Sprinkle the sweet paprika and caraway seeds (if using) over the onions and garlic, stirring to
combine.
2. Add the diced bell pepper and tomatoes, cooking for another 5 minutes to allow the vegetables to
soften.

Step 4: Combine and Simmer

1. Return the browned beef to the pot and mix it with the vegetable mixture.
2. Pour in the beef broth and bring the mixture to a boil.
3. Reduce the heat to low, cover the pot, and let it simmer for about 1.5 to 2 hours. This slow cooking
will tenderize the meat and meld the flavors together.

Step 5: Add Potatoes and Carrots

1. After the initial simmering time, add the diced potatoes and sliced carrots to the pot.
2. Season with salt and pepper to taste, then cover and continue to simmer for another 30-40
minutes, or until the vegetables are tender.

Serving Lidia's Goulash



Once your goulash is cooked to perfection, it’s time to serve it. Here are some suggestions for
serving:

- Garnish: Top each serving with freshly chopped parsley for a burst of color and freshness.
- Accompaniments: Serve with crusty bread, egg noodles, or spaetzle to soak up the delicious sauce.
- Dollop of Sour Cream: For an extra touch of creaminess, add a dollop of sour cream to each bowl.

Tips for the Perfect Goulash

To ensure your Lidia's goulash turns out perfectly every time, consider the following tips:

- Quality Meat: Use good-quality beef chuck for the best flavor and tenderness. Avoid lean cuts, as
they can become tough during cooking.
- Slow Cooking: The longer you let the goulash simmer, the more flavorful it will become. If time
allows, consider making it a day ahead to let the flavors develop even further.
- Adjusting Consistency: If your goulash seems too thick, add a little more beef broth or water. If it's
too thin, let it simmer uncovered for a bit to reduce.
- Spice Levels: Adjust the amount of paprika and caraway seeds according to your taste preferences.
You can also add a pinch of cayenne pepper for a slight kick.

Variations of Goulash

While Lidia's goulash recipe is a fantastic way to enjoy this classic dish, there are many variations you
can explore:

- Vegetarian Goulash: Substitute the beef with hearty vegetables like mushrooms, zucchini, and
lentils. Use vegetable broth instead of beef broth.
- Spicy Goulash: Add diced jalapeños or a splash of hot sauce to give your goulash a spicy kick.
- Smoked Sausage Goulash: Incorporate sliced smoked sausage or kielbasa for a different flavor
profile.
- Herb-Infused Goulash: Add fresh herbs like thyme or bay leaves during the simmering process for
additional depth of flavor.

Conclusion

Lidia's goulash recipe is a warm, inviting dish that brings comfort and satisfaction to any meal. With
its rich flavors, tender meat, and hearty vegetables, it’s no wonder that goulash has remained a
beloved classic for generations. Whether you follow Lidia’s recipe closely or experiment with
variations, this dish is sure to become a favorite in your household. Gather your family around the
table, serve up a bowl of goulash, and enjoy the delicious taste of this time-honored recipe.



Frequently Asked Questions

What ingredients are typically used in Lidia's goulash recipe?
Lidia's goulash recipe typically includes ground beef, onions, garlic, bell peppers, tomatoes, paprika,
and elbow macaroni, along with seasonings like salt and pepper.

How long does it take to prepare Lidia's goulash?
The preparation time for Lidia's goulash is about 15 minutes, and the cooking time is approximately
30 to 40 minutes, making the total time around 1 hour.

Can I make Lidia's goulash recipe ahead of time?
Yes, you can make Lidia's goulash ahead of time. It can be stored in the refrigerator for up to 3 days
or frozen for up to 3 months. Reheat thoroughly before serving.

What side dishes pair well with Lidia's goulash?
Lidia's goulash pairs well with crusty bread, a simple green salad, or steamed vegetables for a
complete meal.

Is there a vegetarian version of Lidia's goulash?
Yes, you can make a vegetarian version of Lidia's goulash by substituting ground beef with lentils or
textured vegetable protein, and using vegetable broth instead of beef broth.

What type of paprika is best for Lidia's goulash?
For Lidia's goulash, it is best to use sweet paprika for a rich flavor, but you can also add a bit of
smoked paprika for an extra depth of taste.

Can I customize the spices in Lidia's goulash recipe?
Absolutely! You can customize the spices in Lidia's goulash by adding spices like cayenne pepper for
heat, or dried herbs like oregano or thyme for additional flavor.
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