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Ingredients
 = Kot�nyi Produkte

500 g S�uerkr�ut

1 Onion

100 g P�ncett�

1 l Beef stock

4 B�con r�shers

3 Sprig of fresh p�rsley

2 tbsp.  Crispy Onion

1 tsp.  C�r�w�y, Ground

1 tsp.  P�prik� Speci�l Sweet

1 pinch  Se� S�lt, Co�rse

Pinch  Pepper Bl�ck, Whole

Hung�ri�n P�prik� S�uerkr�ut

Soup with B�con

40—50 Min

Prep�r�tion

1 Peel, h�lve �nd finely dice the onion. Dice the p�ncett� into sm�ll cubes.

2 Fry �nd render the diced p�ncett� in � dry p�n. Add the onion �nd fry until

golden.

3 Remove the p�n from the he�t, briefly stir in the sweet p�prik� �nd pour in

the beef stock.

4 Use � sieve to dr�in the s�uerkr�ut. To m�ke it less �cidic, the s�uerkr�ut

c�n be briefly rinsed with w�ter. Then �dd the s�uerkr�ut �nd the ground

c�r�w�y to the soup �nd le�ve to stew gently for 30 minutes.

5 Prehe�t the oven to 200 °C (356°F).

6 Spre�d the b�con out onto � b�king tr�y lined with b�king p�rchment �nd

b�ke for 5 minutes �t 200°C (392°F) using the convention�l oven setting

until crispy.

7 W�sh �nd finely chop the p�rsley. Se�son the soup with se� s�lt �nd

ground pepper to t�ste. G�rnish with the crispy onions �nd p�rsley �nd

enjoy.


