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You don’t have to depend on store-bought canned sauce to make terrific sloppy joes at home. I’ll show you how to 

mix and match ingredients that are already in your refrigerator door to get the same tangy flavor, but without 

weird additives like caramel color, high fructose corn syrup or guar gum. Use any kind of ground meat you like—

turkey, beef, bison, whatever!  

INGREDIENTS 

1 pound ground turkey 

1 Tbsp. extra virgin olive oil 

1/2 medium onion, chopped 

1/2 green bell pepper, chopped 

1/2 red bell pepper, chopped 

1 1/2 cups tomato sauce (low sodium recommended) 

2 Tbsp. tomato paste 

2 Tbsp. distilled white vinegar 

2 Tbsp. Dijon mustard  

1 Tbsp. Worcestershire sauce 

1 Tbsp. molasses (or substitute brown sugar) 

1 tsp. sweet smoked Spanish paprika 

1 tsp. garlic powder 

1/4 tsp. cayenne pepper (optional) 

Pinch of cinnamon 

2 Tbsp. chopped sweet-spicy pickle chips 

Kosher salt and freshly cracked black pepper 

 

4 toasted hot dog (or burger) buns, for serving 

INSTRUCTIONS 

1. Heat a large non-stick skillet over medium heat. Add olive oil and sauté onions and bell peppers until soft 

and translucent, but not browned.  

2. Add ground meat in a large chunk, on top of the vegetables. Gradually break up the meat with a wooden 

spoon or spatula and aim to keep the meat chunky. 

3. Combine tomato sauce, tomato paste, vinegar, mustard, molasses, Worcestershire and spices. Add to the 

meat mixture and stir gently to blend. If mixture looks is too thick, add a splash of water. If it’s too thin, 

add another spoon of tomato paste. It’s your kitchen, so take charge and don’t worry about my recipe. Let 

your tastebuds tell you whether the mixture needs more salt, sweet, heat or tang, and adjust accordingly. 

4. Simmer mixture a few minutes as needed to prepare the rest of your dinner. 

5. Butter the cut insides of your hot dog (or burger) buns, and toast the buttered side on a griddle or hot 

skillet. 

6. Pile the sloppy mixture onto the toasted buns and enjoy! 
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