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Goulash is a savory, meaty stew that was popular in my home town of Clarkson, Nebraska, and still is in 

the Czech Republic.  Its origins can be traced back to 9th century Hungary, where shepherds made a stew 

from beef, onions, and paprika.  (The Hungarian word gulyás means cow herder, and it came to refer to 

the stew that they ate on their trail drives from the steppes of Eastern Hungary to the markets in 

Europe).  The Hungarian cowboys spread their dish throughout Central and Southern Europe, where 

other ingredients began to be added – garlic, caraway seed, bell peppers, tomatoes, carrots, parsley 

root, celery, cabbage, bay leaf, thyme, marjoram, vinegar, etc.  Sometimes boiled potatoes were added 

as a thickener.  And when the dish spread to Clarkson, ketchup and crushed ginger snap cookies were 

added for flavoring and thickening. 

Goulash is very popular in the Czech Republic – most traditional Czech restaurants and pubs have it on 

their menu.  Their versions are more savory and less sweet than ours – often the Czechs add chopped 

pickles or vinegar to the pork/beef/onion/paprika mixture.  Here’s what Wikipedia says about the Czech 

take on goulash:  In the Czech and Slovak Republic, goulash (guláš) is usually made with beef, although 

pork varieties exist, and served with bread dumplings (in Czech hovězí guláš s knedlíkem, in 

Slovak hovädzí guláš s knedľou), in Slovakia more typically with bread. In pubs it is often garnished with 

slices of fresh onion, and is typically accompanied by beer.  Beer can be also added to the stew in the 

process of cooking. Seasonal varieties of goulash include venison or wild boar goulashes.  Another 

popular variant of guláš is segedínský guláš (Szeged goulash), with sauerkraut.  In Czech and Slovak 

slang, the word guláš means "mishmash.” 

I don’t think goulash is eaten in Clarkson as frequently as it used to be.  The Stop Inn Café used to serve 

gallons of it, but many of the people I questioned haven’t eaten it in years.  Similarly, many women 

remember their mothers and grandmothers making it, but no longer had their recipes.  (Often, their 

mothers didn’t use recipes, but cooked from memory, preparing the dish according to their family’s 

tastes or based on what they found in the refrigerator that day).   

It’s probably just as well.  In some ways, goulash is the antithesis of what is considered to be a healthy 

diet these days – a dish comprised mainly of red meat, seasoned with plenty of salt, sugar, and ginger 

snaps.  Vegetables (onions and peppers) are used only sparingly in many recipes, thrown in for flavoring 

rather than as the basis for the dish.  And if there is an accompaniment to the dish, it is commonly white 

bread, boiled white potatoes, noodles, or bread dumplings – loads of simple carbohydrates that make 

doctors and dieticians nervous. 

Nonetheless, goulash is a delicious treat, and one that I heartily recommend when the cold winds blow.  

I have collected a handful of recipes from Clarkson and the wider world beyond our village. 

Jó étvágyat!   Dobrou chuť!  Bon appétit! 

  

https://en.wikipedia.org/wiki/Szeged
https://en.wikipedia.org/wiki/Sauerkraut
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Source:  Old Czech Recipes For Today’s Kitchens.  Compiled by the Clarkson Woman’s Club, Clarkson, 

Nebraska. 

 

Source:  A Century of Creative Cooking.  Catholic Workman – Katolicky Delnik.  1891-1991. 
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Ed Svik’s Goulash 
 
 ¼  lb lean pork [bite size] 
1 ¼  lbs stewing beef  [bite size] 
  
Add 
  7 cups water 
  1 tsp chili powder 
  1 tsp parsley flakes 
  1 ½ tsp salt 
  ¼ tsp paprika 

  1 tsp celery salt 
  1 Tbl.  chopped celery 
  ¼  cup chopped onion 
  1/8  tsp black pepper 

  
Boil meat with seasonings and vegetables until tender.   While the above is cooking, place two 
tablespoons grease in skillet on medium heat.  Blend 6 tablespoons flour, brown and add 1½ cups water 
gradually.  Add to meat mixture.  Dissolve 8 gingersnaps in ½ cup of water and add to the meat mixture.  
  
Then add: 
  2 cups catsup 
  1 Tbl brown sugar 
  2 Tbl vinegar 

½  cup water 
½  can red kidney beans[optional] 

  
Best when allowed to set 3 to 4 hours.  If too thick add a little water. 
 

[This may be the original goulash recipe from the Stop Inn Market and Café in Clarkson, which was 

owned by Ed and Joe Svik between 1946 and 1956]  

 

Valdene Brabec’s Goulash 
 
Brown 1 lb. stew meat with a little oil and chopped onion. 
 
Add garlic and salt to taste. 
 
In separate kettle cook 1-2 potatoes.  Add 2 qts. of the potato water to the meat and boil until the meat 
is soft. 
 
Mash the cooked potatoes and add to meat. 
 
Add 1 cup catsup, ¼ tsp. paprika, ¼ tsp. red pepper, ¼ tsp. allspice and 12 gingersnaps soaked in cold 
water. 
 
Simmer for 10 minutes.  Add other seasoning as desired. 
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Connie Kisling’s Czech Goulash 

 

Serves 8 – 12 

Ingredients: 

 

2 lbs cubed beef, about ½ inch 

2 lbs of cubed pork, about ½ inch 

2 tablespoons oil, to brown the meat 

2 teaspoons pickling spices 

1 cup chopped onion (preferably sweet) 

2 15-oz cans of diced stewed tomatoes 

1 14-ounce bottle catsup (preferably Heinz) 

1 10-ounce can tomato soup (preferably  

Campbell’s) 

1 teaspoon ground cloves 

1 teaspoon ground allspice 
 

 

Directions: 

 

1. Heat oil in large Dutch oven (large stew pot) on high heat. Combine beef and pork and begin 

to brown in oil on all sides. 
 

2. When meat is browned on all sides, add onion; add enough water to cover the meat and 

onions mixture. 
 

3. Tie pickling spices in a cheesecloth or, use a metal tea ball only half full. Spices will expand 

while cooking. 
 

4. Drop cheesecloth or teaball with pickling spices into meat mixture and simmer for 45 

minutes. 
 

5. Remove the pickling spice container and discard. 
 

6. Add ingredients from cans, diced tomatoes, tomato soup, and catsup; stir mixture well. 
 

7. Finally add all the spices as measured, the vinegar and the whiskey 
 

8. Turn fire or heat to a low setting and simmer for 1 hour with lid on the pot. 
 

9. Check and stir frequently to prevent the bottom from scorching or burning. 
 

10. An optional serving is to add 2 cups of egg noodles (after the above simmering is complete), 

then simmer until the noodles are tender. You may have to add a little more water for the 

noodles. 
 

Connie Hradec Kisling has fond memories of the goulash that was served at Beanie Petricek’s Stop Inn 

Café in Clarkson in the early 1960s.  Although that recipe has been lost, she believes that this recipe 

tastes very much like the version they served. 

1 teaspoon ground nutmeg 
1 teaspoon ground turmeric 
1 teaspoon ground paprika 
1 teaspoon sugar 
½ teaspoon ground cinnamon 
½ teaspoon salt 
½ teaspoon black pepper 
½ teaspoon red pepper 
1 teaspoon white vinegar 
1 teaspoon good whiskey (Black Jack 
Daniels) 
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Louise Nagengast Swoboda's Goulash 

1 lb beef 

1/2 lb pork 

Cut into small cubes and brown in shortening. 

1 cup water or beef broth 

1/4 cup ketchup 

2 T dried onions 

1-2 T paprika 

1/2 t ground cloves 

1/2 t allspice 

1/2 dried chili 

Salt and pepper 

Combine and taste. Add more spices to taste. Place in pot with browned meat. Add enough water to 

cover meat. Cover and cook until meat is tender--about 1 ½ to 2 hours. 

Add one can pork and beans. 

Break up about 8 gingersnaps in a bowl. Add a small amount of water and smash to make a smooth 

paste. Add slowly and make sure the heat is very low or it will scorch. 
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Source:  A Taste of Clarkson – History and Food.  The Clarkson Historical Society.  2011. 
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Source:  A Taste of Clarkson – History and Food.  The Clarkson Historical Society.  2011. 
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Source:  A Taste of Clarkson – History and Food.  The Clarkson Historical Society.  2011.  
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Source:  Diamond Jubilee Cook Book.  St. Wenceslaus Church, Dodge, Nebraska.  September 27, 1959 
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Source:  Our Recipe Record.  Schuyler Volunteer Firemen’s Auxiliary.  1972 

 

 

Source: Kuchařka Česká.  Recipes compiled by the Past Chief’s Association, Pythian Sisters, 

Wilber, Nebraska  
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Bohemian Café’s Czech Goulash 

Recipe courtesy of The Bohemian Café, 1406 South 13th St, Omaha, Nebraska 

2 lbs. boneless pork (shoulder, loin, or any roast cut) 

1 cup chopped onion 

1/3 cup bacon fat or vegetable oil 

2 tsp. paprika 

1 tsp. marjoram 

½ tsp. salt 

1 ½ cups tomato juice (or more, to taste) 

1 tsp. granulated garlic 

4 Tbl. Flour 

Tomato paste, to taste 

Cut pork into 1-inch pieces. 

In a large covered pot, fry onions in the fat until they are golden brown.  Add spices. 

Add pork and fry, stirring, until it is browned.  Add tomato juice.  Cover tightly and let cook until tender, 

about 20 minutes.  Add more tomato juice if it reduces too much. 

In a small bowl, whisk flour in enough water to make a smooth paste.  Add to the meat mixture and 

cook until blended and thickened, about 5 minutes longer.  Taste and add a little tomato paste if it 

needs more oomph. 

Makes 4-6 servings.   
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Source:  The Time-Life International Cookbook.  1977.  Holt, Rinehart and Winston, New York 
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Source:  The Time-Life International Cookbook.  1977.  Holt, Rinehart and Winston, New York 
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Source:  Central European Cooking.  1973. Galahad Books, New York. 
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Vitek's Guláš   (from Tabor Lunch Cart in Portland, OR) 
 

5 Tbls Vegetable Oil  

4 Sweet Onions - Sliced 

2 lb Stew Beef - Cut meat into 1” cubes. 

11 cloves crushed Garlic  

4 Tbls Hungarian Sweet Paprika  

1 tsp crushed Caraway  

1 tsp Marjoram  

½ tsp coarse Kosher Salt  

¼ tsp fresh ground Black Pepper  

6 oz Tomato paste  

3 cups beef stock  

2 tbsp all-purpose flour 

1/2 cup cold water 

 

1. Dice onions and put in a bowl.  

2. In a large pot on the stove top add 3 Tbsp vegetable oil to pot and heat on medium. Caramelize the 

onions, stirring occasionally for about 20 minutes. When finished return onions to bowl.  

3. Turn the heat up to medium-high and add the remaining 2 Tbsp of vegetable oil.  

4. Brown the meat on all sides in pot.  

5. Return onions to pot and stir in garlic. Cook about 1 minute.  

6. Add the tomato paste and the paprika and cook about 30 seconds, stirring while it cooks.  

7. Put the beef stock, caraway, marjoram, salt and pepper into the pot. Cook on stove top until bubbles, 

reduce heat to low.  

8. Simmer until meat is tender. About 2 1/2 hours 

9.Combine flour and cold water in a bowl. One spoonful at a time, whisk mixture into the goulash. Stop 

when you have reached desired thickness. Cook slowly for 5 more minutes.  

Serve with dumplings or cooked egg noodles. 

Serves 4 

source: http://www.schnitzelwich.com/ 

submitted by Steve Ourecky, Omaha Czech Cultural Club 

 

http://www.schnitzelwich.com/

