Pork Goulash
2 
pounds well-trimmed boneless pork shoulder (or loin)

1
(14.5-ounce) can undrained fire-roasted diced tomatoes

1 
envelope beef-onion soup mix (from a 2.2-ounce box)

2 
tablespoons paprika

2 
teaspoons minced garlic 
2 
teaspoons caraway seeds
1
cup sour cream

¼ 
cup fresh chopped dill

In a 4-quart or larger slow cooker. place pork. Stir in tomatoes, soup mix, paprika, garlic and caraway seeds. 
Cover and cook on low 7 to 9 hours or until pork is tender. 
Stir in sour cream and dill and serve.

Makes 8 servings 
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