Easy Goulash Recipe

This Ground Beef Goulash Recipe is a quick and easy

one pan dinner that's pure comfort food.

Prep Time Cook Time Total Time
30 mins 35 mins

5 mins

Course: Main Dish  Cuisine: American
Servings: 10 Calories: 388 kcal ~ Author: Shawn

4.93 from 2709 votes
Ingredients
e | tbsp olive oil

e | cup onion, diced

1 green bell pepper, diced

2 Ibs. ground beef, lean

3 tsp garlic, minced

2 15 oz cans tomato sauce

2 15 oz cans petite diced tomatoes
3 cups beef broth

3 tbsp Worcestershire Sauce

2 tsp seasoned salt

2 tbsp Italian Seasoning

3 bay leaves

2 cups macaroni noodles, uncooked

1 cup cheddar cheese, shredded

Instructions



1. Add olive oil to large pot over medium-high heat. Add in the onion, bell
pepper and ground beef then cook until beef is no longer pink. Drain any
excess fat and return pot to stove top. Add in garlic and stir until fragrant
(about 30 seconds).

2. Pour in the tomato sauce, diced tomatoes, beef broth, Worcestershire sauce,
seasoned salt, Italian seasoning, bay leaves and dried macaroni noodles. Stir
and bring mixture to a boil. Reduce heat to a light boil and stir occasionally

until the pasta is tender, about 20 minutes.

3. Remove the bay leaves and stir in the cheddar cheese just before serving.

Enjoy!

Nutrition

Calories: 388kcal | Carbohydrates: 20g | Protein: 22¢ | Fat: 24¢ | Saturated Fat: 10g
| Cholesterol: 76mg | Sodium: 918mg | Potassium: 439mg | Fiber: 2g | Sugar: 2¢ |
Vitamin A: 1741U | Vitamin C: 12mg | Calcium: 134mg | Iron: 3mg
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don't forget to share a picture and mention (@iwashyoudry on

Instagram or tag #1washyoudry!

Find it online: https.//iwashyoudry.com/easy-goulash-recipe/



