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Ingredients 4 Portions
 = Kot�nyi Produkte

1 kg Beef shin or beef neck

1 kg Onion

2 tbsp. L�rd

3 tbsp.  P�prik� Speci�l Sweet

1 pinch  T�ble S�lt

W�ter, �s required

For the sp�etzle

500 g Flour

3 Eggs

300 ml Milk

1 pinch  T�ble S�lt

1 pinch  Nutmeg, Ground

1 pinch  Pepper Bl�ck, Whole

Goul�sh with Sp�etzle

180—190 Min

Prep�r�tion

1 Cut the beef into sm�ll pieces �nd rinse.

2 Me�nwhile, in � c�sserole dish, ro�st some onions — sliced lengthwise — in

the l�rd, stir in our Speci�l Sweet P�prik�, �dd the beef, se�son with s�lt,

cover �nd cook.

3 Add � spoonful of w�ter from time to time to prevent burning.

4 For the sp�etzle, combine flour, milk, eggs �nd spices to form � smooth

dough.

5 Form the sp�etzle using � bo�rd �nd knife or � sp�etzle m�ker, �dding them

to boiling s�lted w�ter �s you go. After cooking for � minute or two, remove

the sp�etzle from the w�ter �nd rinse them thoroughly with cold w�ter,

then pl�ce them in � bowl.

6 When the goul�sh is cooked, uncover �nd ro�st for � short time. Serve with

the sp�etzle.


