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"A Grandmother's Recipe"

Slovak transcript:
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English translation:
"Grandmother: This is Segedin goulash. It more or less comes from…Segedin…from Hungary. Hungarian goulash, like…Segedin. That's what it's called. For that we need: sauerkraut, sour cream, lean beef, a shoulder or a thigh…and some spices, and red paprika. We put the meat on an [chopped] onion and cook the meat. When it's almost soft, we add the sauerkraut, cook it again until the sauerkraut softens…If it's not salty enough, we add salt, and when it's already soft, we then mix some fine-grain flour in milk or sour cream, pour it on [the meat], and we then add a cup of sour cream. We leave it to boil a bit, and the Segedin goulash is done. And it's served with knedla.** 

** Knedla„ is unbaked, steamed white bread typical of Slovak, Czech, Hungarian, and German cuisines. It is made either in the shape of bread or as big dumplings."
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Babicka: Toto je segedinsky gulas. Kvazi to pochadza...Segedin...z
Madarska. Madarsky gulas, jako...segedinsky. Tak sa nazyva. K tomu
potrebujeme: kyslU kapustu, kysli smotanu, bravéové chudé mésko,*
pliecko alebo stehno...a nejaké korenie, a Servenu papriku... Maso dame
na cibulu, a dusime masko; ked je uz skoro makké, dame do toho kyslu
kapustu, dusime znovu, aZ kym uz aj kapusta nezmakne...ked je malo
slané, prisolime, a ked je to uz makke, tak v mlieku alebo v smotane
rozhabarkujeme trochu hladkej muky, zalejeme, a potom este dame
kelimek kyslej smotany. A nechame chvilku povarit, a segedinsky je
hotovy. A podava sa s knedlou.




