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Cesky hovézi gulas pfes noc

Cuisine: Czech
Food category: Beef

Author: Phil Smith
Company: Retigo

Program steps

Preheating: 230 °C
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Ingredients - number of portions - 8

Diced Beef 500 g
Chopped Onions 500 g
extra virgin olive oil 10 ml
ground smoked paprika 10 g
garlic cloves, finely chopped 4 pcCs
ground caraway 10 g
tomato puree 50 g
marjoram 10 g
cayenne pepper 10 g
beef stock 2 (

Nutrition and allergens

Allergens:

Minerals:

Vitamins: A, C

Nutritional value of one portion Value
Energy 756.1 kJ
Carbohydrate 864¢
Fat 829
Protein 22449
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Directions

Osmazime cibuli, pfidame hovézi maso a papriku a
promichame, poté prfidame do hluboké nadoby na vareni.
Pridame rajcatovy protlak a hovézi vyvar a promichame.
Prisypeme kmin a cesnek, prikryjeme a vafime pres noc.
Druhy den vyjmeme hovézi maso a omacku rozmixujeme
mixérem.

Vlozime hovézi maso zpét do omacky a zkontrolujeme
kofeni, v pfipadé potreby prfidame vice majoranky.
Podavame s tradi¢nim ceskym knedlikem.



Recommended accessories

Vision Bake Enameled GN
container



