goulash
[image: image1.jpg]



Growing up, Goulash was always on the weekly menu, and was always a favorite of my Dad and brothers!  The little elbow pasta my Mom used to use is no longer made, so now we enjoy it with elbow macaroni.  

Still saucy, still cheesy, still good!  
INGREDIENTS: 
2 tablespoons olive oil
1-1/2 lbs ground lean beef
1 medium onion, chopped

1 teaspoon garlic powder
1 tablespoon sugar
1/2 teaspoon dried or 1 teaspoon fresh oregano (crushed)
Salt and Pepper (to taste)
1 can (11 oz.) Campbell’s Tomato Soup

2 cups (16 oz.) tomato sauce or pasta sauce

1 cup water

3 cups elbow macaroni, uncooked

2 cups shredded American cheese
Fresh parsley (garnish)
HOW WE MAKE THIS:
1. In a large non-stick skillet, heat the olive oil over medium heat.  Add the ground beef.  Using a wooden spoon, break the meat into pieces and brown until cooked through.  Add the chopped onions and continue cooking, stirring occasionally, until the onions are translucent.  
2. Drain any excess fat.  Stir in garlic powder, sugar, oregano, salt and pepper, tomato soup tomato sauce/pasta sauce, and water.  Stir to combine.  
3. Add uncooked elbow macaroni and stir well.  Once the sauce is bubbling, reduce heat to medium-low, cover the pan and cook until the noodles are soft (about 20 minutes), stirring occasionally.
4. Once the noodles are cooked, sprinkle with shredded cheese.  Cover and cook for an additional 5 minutes, or until the cheese is melted.  

5. Remove from heat, sprinkle with parsley, and serve warm!

YIELD:  6 to 8 servings
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