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Amish Sloppy Joes: A Sweet &amp; Tangy Twist on
a Classic
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INGREDIENTS

� 1 pound ground beef

� 1 onion, chopped

� 1 green bell pepper, chopped

� ‰ cup ketchup

� 2 Tablespoons brown sugar

� 1 Tablespoon mustard

� 1 Tablespoon vinegar

� Salt and pepper, to taste

� 4 hamburger buns, for serving

� Step-by-Step Instructions:

� 1. Cook the Ground Beef:

� 2. Add the Vegetables:

� 3. Make the Sauce:

� 4. Simmer for Maximum Flavor:

� 5. Serve on Toasted Buns:

� Pro Tips for the Best Amish Sloppy Joes:

� Don’t Skip the Simmering Step - Letting the mixture
simmer for at least 5 minutes enhances the flavors
and thickens the sauce.

� Toast the Buns - Lightly toasting the buns helps
prevent them from getting soggy and adds a nice
texture.

� Make It Healthier - Use ground turkey or chicken
instead of beef for a leaner version.

� Spice It Up - Add a pinch of red pepper flakes or a
dash of hot sauce for some extra heat.
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� Add Worcestershire Sauce - For a deeper umami
flavor, try adding 1 teaspoon of Worcestershire
sauce to the mixture.

� What to Serve with Amish Sloppy Joes:

� Classic Coleslaw - The tangy crunch of coleslaw
pairs perfectly with the sweet and savory Sloppy
Joes.

� Crispy French Fries - A diner-style classic.

� Baked Beans - A smoky, slightly sweet side that
complements the dish beautifully.

� Potato Chips - An easy, no-fuss side that adds a
satisfying crunch.

� Macaroni Salad - Creamy, cool, and a great contrast
to the warm Sloppy Joe filling.

� FAQs (From My Kitchen to Yours):

� Why You Need This Recipe in Your Life:

DIRECTIONS

1. Cook the Ground Beef: I start by heating a large
skillet over medium heat and adding the ground beef.
As it cooks, I break it up with a wooden spoon,
stirring occasionally until it’s browned and cooked
through (about 5-7 minutes).

2. Add the Vegetables: Once the beef is browned, I drain
any excess grease and then stir in the chopped onion
and green bell pepper. I let them cook for about 3-4
minutes, until they soften and become fragrant.

3. Make the Sauce: Next, I stir in the ketchup, brown
sugar, mustard, vinegar, salt, and pepper. The mixture
should coat the beef well and start to bubble
slightly.

4. Simmer for Maximum Flavor: I reduce the heat to low
and let the mixture simmer for another 5-10 minutes,
stirring occasionally. This step allows the flavors to
develop and the sauce to thicken.

5. Serve on Toasted Buns: While the mixture is simmering,
I toast the hamburger buns for extra crunch. Once
ready, I scoop a generous portion of the Sloppy Joe
filling onto each bun and serve immediately.

6. Pro Tips for the Best Amish Sloppy Joes: Don’t Skip
the Simmering Step - Letting the mixture simmer for at
least 5 minutes enhances the flavors and thickens the
sauce.

7. Toast the : Buns - Lightly toasting the buns helps
prevent them from getting soggy and adds a nice
texture.

8. Make : It Healthier - Use ground turkey or chicken
instead of beef for a leaner version.

9. Spice : It Up - Add a pinch of red pepper flakes or a
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dash of hot sauce for some extra heat.

10. Add : Worcestershire Sauce - For a deeper umami
flavor, try adding 1 teaspoon of Worcestershire sauce
to the mixture.

11. What to Serve with Amish Sloppy Joes: These Sloppy
Joes are hearty on their own, but pairing them with
the right side dish makes the meal even better. Here
are my top picks:

12. Classic : Coleslaw - The tangy crunch of coleslaw
pairs perfectly with the sweet and savory Sloppy Joes.

13. Crispy : French Fries - A diner-style classic.

14. Baked : Beans - A smoky, slightly sweet side that
complements the dish beautifully.

15. Potato : Chips - An easy, no-fuss side that adds a
satisfying crunch.

16. Macaroni : Salad - Creamy, cool, and a great contrast
to the warm Sloppy Joe filling.

17. FAQs (From My Kitchen to Yours): Q: Can I make this
ahead of time?A: Yes! The filling can be made a day in
advance and stored in the fridge. Simply reheat it on
the stove over medium heat, adding a splash of water
if needed.

18. Q: Can I freeze Sloppy Joe filling?A: Absolutely! Let
the mixture cool completely, then store it in an
airtight container or freezer bag for up to 3 months.
Thaw overnight in the fridge and reheat before
serving.

19. Q: Can I use a different type of meat?A: Yes! Ground
turkey, chicken, or even plant-based meat substitutes
work well in this recipe.

20. Q: What kind of vinegar should I use?A: White vinegar
works best, but you can also use apple cider vinegar
for a slightly sweeter, tangier flavor.

21. Why You Need This Recipe in Your Life: These Amish
Sloppy Joes are the perfect blend of sweet, tangy, and
savory, making them more flavorful than traditional
versions. Plus, they’re incredibly easy to make and
family-friendly.

22. So the next time you’re looking for a quick and
satisfying meal, give this recipe a try! If you make
it, I’d love to hear how it turned out-drop a comment
below and let me know your favorite way to enjoy
Sloppy Joes!

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/amish-sloppy-joes-a-sweet-tangy-twist-on-a-classic/
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