
 

 

Hungarian Bakonyi Outlaw Soup (betyárleves) 

16 oz veal cutlet, cut in 1/4-inch dice 
1 large onions, cut in 1/4-inch diced 
4 slices bacon, cut in 1/4-inch diced 
2 Tbs paprika 
3 cups chicken stock 
2 large carrots, cut in 1/4-inch diced 
8 oz mushroom diced 
 

2 large potatoes, cut in 1/4-inch 
2 large tomatoes, diced 
3 Tbs oil for sauté 
3 Tbsp sour cream 
2 Tbs all-purpose flour 
1 cup heavy cream 
3 Tbs Fresh dill sprigs for decoration 
  

1  Heat the oil in a large saucepan or Dutch oven and cook the onions and bacon over medium heat until the onions start to color, 
10 to 15 minutes. 

2  Stir in the paprika and cook, stirring, another 2 minutes to release and develop its flavor. Add the veal and just enough stock to 
cover it. Cover the pan and simmer for 20 minutes. 

3  Add the carrots, turnips, mushrooms, potatoes, tomatoes, and more stock, reserving about 1 cup; don’t worry if the liquid 
doesn’t cover the vegetables at this point. 

4  Season with salt and pepper. 
5  Bring to a boil, reduce the heat, and simmer until the vegetables are tender, another 20 minutes. Add a little more stock if the 

soup looks too dry during cooking, bearing in mind that more liquid will be added later. 
6  Put the sour cream in a small bowl and stir in the flour with a fork or whisk; stir in the cream. Pour this into the soup and bring it 

to a boil, stirring constantly. 
7  Simmer for 2 minutes. 
8  Taste and adjust the salt and pepper. Just before serving, stir in the chopped fresh dill and toss some sprigs on top for 

decoration, if you like. 
 

Servings: 6 
Yield: 6 

Degree of Difficulty 

Degree of Difficulty: Very easy 

Cooking Times 

Preparation Time: 25 minutes 
Cooking Time: 1 hour 
Total Time: 1 hour and 25 minutes 

Nutrition Facts 

Serving size: 1/6 of a recipe (24 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 

Nutrition information calculated from recipe ingredients. 

                                                                                                                                                                  

 

Amount Per Serving 

Calories  725.17 

Calories From Fat (68%) 489.99 

% Daily Value 

Total Fat 55.48g 85% 

Saturated Fat 27.03g 135% 

Cholesterol 185.59mg 62% 

Sodium 832.54mg 35% 

Potassium 1494.47mg 43% 

Total Carbohydrates 31.67g 11% 

Fiber 5.41g 22% 

Sugar 12.16g   

Protein 28.82g 58% 
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