
The Best Sloppy Joes Burger Recipe: 
Classic, Spicy And Homemade Variations 
If you've ever bitten into a warm, saucy, messy sandwich and felt completely at peace with the 
world, you already know the magic of a great sloppy joes burger recipe. This iconic American 
comfort food has been showing up on family dinner tables for decades  and for very good 
reason. It's fast, budget-friendly, deeply satisfying, and endlessly customizable. Whether you're 
feeding a crowd on game night, making a quick weeknight dinner, or just craving something 
hearty and bold, a juicy sloppy joes burger recipe always delivers. 

In this complete guide, we're covering everything you need to know: the classic homemade 
sloppy joes burger recipe, how to get that perfect sauce consistency, the best meat options, 
creative variations including a spicy sloppy joes burger recipe, tips for meal prep and storage, 
plus answers to the most common questions. By the end, you'll have a go-to recipe you'll return 
to again and again. 

What Are Sloppy Joes? 
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Sloppy Joes are an American comfort food classic made from seasoned ground meat  usually 
beef  simmered in a rich, tangy, slightly sweet tomato-based sauce, then piled generously onto a 
soft hamburger bun. The name says it all: they're gloriously, unapologetically messy. 

The dish is believed to have originated in the United States sometime in the 1930s, with various 
claims pointing to a cook named "Joe" in Sioux City, Iowa. Regardless of origin, the sloppy joe 
became a staple of school cafeterias, backyard BBQs, and home kitchens across North 
America. 

What makes the homemade sloppy joes burger recipe so enduring is its simplicity. You only 
need one pan, about 30 minutes, and a handful of pantry staples. The result is a deeply 
flavored, saucy filling that soaks beautifully into a toasted bun. 

Why You'll Love This Recipe 
●​ Ready in 30 minutes  perfect for busy weeknights 
●​ Budget-friendly  uses affordable pantry ingredients 
●​ Endlessly customizable  mild, spicy, smoky, or veggie 
●​ Kid-approved and crowd-pleasing every single time 
●​ Great for meal prep  the sauce freezes beautifully 
●​ Better than canned  once you taste the classic sloppy joes burger recipe from scratch, 

you'll never go back to a can 



Ingredients for the Classic Sloppy Joes Burger Recipe 
This is the foundational version, the one that tastes like a proper homemade sloppy joes burger 
recipe should. Bold, tangy, slightly sweet, and deeply savory. 

For the Meat Mixture 

●​ 500g (1 lb) lean ground beef (80/20 for best flavor) 
●​ 1 medium white onion, finely diced 
●​ 1 green bell pepper, finely diced 
●​ 3 cloves garlic, minced 
●​ 1 tablespoon olive oil 

For the Sloppy Joe Sauce 

●​ 3/4 cup ketchup 
●​ 2 tablespoons tomato paste 
●​ 1 tablespoon Worcestershire sauce 
●​ 1 tablespoon brown sugar (adjust to taste) 
●​ 1 teaspoon Dijon mustard 
●​ 1 teaspoon apple cider vinegar 
●​ 1/2 teaspoon smoked paprika 
●​ 1/2 teaspoon garlic powder 
●​ Salt and black pepper to taste 
●​ 1/4 cup water or beef broth (to loosen the sauce) 

For Serving 

●​ 4–6 soft hamburger buns, lightly toasted 
●​ Optional toppings: coleslaw, pickles, sliced cheese, jalapeños 

How to Make the Classic Homemade Sloppy Joes Burger 
Recipe 

Step 1: Brown the Beef 

Heat olive oil in a large skillet over medium-high heat. Add the ground beef and cook, breaking it 
apart with a wooden spoon, until fully browned  about 5–7 minutes. Drain excess fat if needed, 
but leave a little for flavor. 

Step 2: Sauté the Aromatics 



Add the diced onion and bell pepper to the pan with the beef. Cook for 3–4 minutes until 
softened. Stir in the minced garlic and cook for another 60 seconds until fragrant. 

Step 3: Build the Sauce 

Reduce heat to medium. Add the ketchup, tomato paste, Worcestershire sauce, brown sugar, 
Dijon mustard, apple cider vinegar, smoked paprika, and garlic powder. Stir everything together 
until well combined. 

Step 4: Simmer and Thicken 

Add the water or beef broth. Stir, then let the mixture simmer on low-medium heat for 10–15 
minutes, stirring occasionally, until the sauce thickens and coats the meat beautifully. Taste and 
adjust seasoning  more sugar for sweetness, more vinegar for tang, more Worcestershire for 
depth. 

Step 5: Toast the Buns and Serve 

While the meat simmers, lightly toast your buns in a dry pan or under the broiler. Spoon the juicy 
sloppy joes burger recipe filling generously onto each bun. Pile it high. Top with your favorite 
extras and serve immediately. 

Pro Tip: Don't skimp on the toasting. A toasted bun holds up against the saucy 
filling without turning soggy. It's the difference between a good sloppy joe and a 
great one. 

Variations on the Sloppy Joes Burger Recipe 



One of the best things about this dish is how easily it adapts. Here are five popular variations to 
try. 

1. Spicy Sloppy Joes Burger Recipe 

Love heat? This version turns up the dial significantly. To make a spicy sloppy joes burger 
recipe, add: 

●​ 1 teaspoon cayenne pepper or chipotle powder 
●​ 1–2 fresh jalapeños, finely diced (added with the onion) 
●​ 1 teaspoon hot sauce (Frank's RedHot or sriracha work perfectly) 
●​ A drizzle of homemade sweet chilli mayo sauce on top before serving for an extra 

creamy kick 

The smokiness from chipotle paired with fresh jalapeño gives this variation a layered, complex 
heat that builds as you eat it. It's bold, fiery, and completely addictive. 

2. BBQ Sloppy Joes 

Swap the ketchup for your favorite smoky BBQ sauce and add a tablespoon of molasses. Top 
with a scoop of creamy coleslaw. This variation tastes like a backyard BBQ in sandwich form. 
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3. Turkey Sloppy Joes (Lighter Option) 

Replace ground beef with lean ground turkey. The sauce still carries the flavor, and the result is 
noticeably lighter without losing the satisfying comfort food quality. Add a teaspoon of olive oil 
since turkey is leaner and can dry out more easily. 

4. Vegetarian / Lentil Sloppy Joes 

Use cooked brown or green lentils in place of meat. They absorb the sauce beautifully and offer 
a hearty, protein-packed alternative. Add a diced carrot along with the onion and pepper for 
extra texture. 

5. Chicken Sloppy Joes 

Ground chicken or finely shredded cooked chicken works wonderfully here. For an even better 
result, use a homemade chicken burger recipe approach  season the chicken well before 
cooking and let it absorb every drop of that tangy sauce. 

The Perfect Bun: What to Use 
The bun matters more than people realize. Here's what works best: 

●​ Brioche buns  buttery, slightly sweet, slightly firm; ideal for the classic version 
●​ Potato rolls  soft, pillowy, and wonderful for kids 
●​ Whole wheat buns  a sturdier, healthier option 
●​ Toasted sourdough slices  for an elevated, open-faced version 
●​ Crispy tortilla shells  for a fun sloppy joe taco twist (check out this crispy tortilla 

recipe for inspiration) 

Always, always toast the bun. It's non-negotiable. 

What to Serve with Sloppy Joes 
Sloppy Joes are a main event, but the right sides complete the meal. 

Classic Pairings 

●​ Oven fries or air-fried potato wedges 
●​ Creamy coleslaw with a tangy dressing 
●​ Corn on the cob 
●​ Pickle spears 

Lighter Sides 
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●​ Garden salad with homemade ranch dressing  the cool, herby dressing balances the 
bold, rich sloppy joe filling beautifully 

●​ Steamed broccoli or roasted green beans 
●​ Simple cucumber and tomato salad 

Heartier Pairings 

●​ Baked beans 
●​ Mac and cheese 
●​ Smashed potatoes 

For something a bit more upscale, serve alongside creamed spinach salmon as a second 
protein option at a larger dinner spread  it's an unexpected but genuinely wonderful pairing. 

Sloppy Joes Burger Recipe: Tips for the Best Results 

These practical tips make a real difference in the final dish: 
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1. Use 80/20 ground beef. The fat content keeps the meat moist and adds flavor. Leaner beef 
can result in a dry, crumbly filling. 

2. Don't rush the simmer. Those 10–15 minutes of low simmering allow the flavors to meld. 
The sauce tightens up and clings to the meat rather than pooling at the bottom of the bun. 

3. Balance sweet and acid. If the sauce tastes flat, it almost always needs more acidity 
(vinegar) rather than more seasoning. Add vinegar in small increments and taste as you go. 

4. Make your own sauce. It's faster than you think and far better than canned options. Explore 
these easy homemade sauce recipes for more inspiration. 

5. Rest the filling before serving. Give it 2–3 minutes off the heat. The sauce tightens slightly 
and the flavors settle. 

6. Serve immediately. Sloppy Joes are best eaten the moment they hit the bun. If catering or 
prepping ahead, keep the filling warm in the pan and toast buns to order. 

Make It a Meal: Quick and Easy Lunch Ideas 
Sloppy Joes sit at the heart of quick and easy lunch recipes that genuinely satisfy. They take 
under 30 minutes, require minimal cleanup, and keep well for meal prep. Here are three ways to 
use leftover sloppy joe filling creatively: 

●​ Stuffed baked potatoes  spoon the filling over a split baked potato and top with 
shredded cheddar 

●​ Sloppy Joe quesadillas  fill a flour tortilla with the meat mixture and pan-toast until 
crispy 

●​ Sloppy Joe pasta bake  stir the filling through cooked penne, top with mozzarella, and 
bake for 15 minutes 

Storage and Meal Prep 
The sloppy joes burger recipe filling is one of the best make-ahead dishes in a home cook's 
arsenal. 

Refrigerator: Store the cooled filling in an airtight container for up to 4 days. Reheat gently on 
the stovetop with a splash of water to loosen the sauce. 

Freezer: The filling freezes exceptionally well. Portion into zip-lock bags or airtight containers 
and freeze for up to 3 months. Thaw overnight in the refrigerator before reheating. 

Meal prep tip: Make a double batch on Sunday and use it across the week in different formats  
on buns, over rice, stuffed in potatoes, or stirred into pasta. 

https://devinedishes.com/best-homemade-sauces-recipes-easy-quick-and-delicious/
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If you love the bold beefy flavor but want a tidier alternative, the Juicy Beef Burger Recipe on 
Devine Dishes is a must-try  perfectly seasoned patties with a gorgeous crust. 

Final Thoughts 
The sloppy joes burger recipe is proof that the best food doesn't have to be complicated. It 
just has to be made with care, quality ingredients, and the right balance of flavors. Whether you 
stick with the beloved classic homemade sloppy joes burger recipe or venture into the spicy 
sloppy joes burger recipe territory, you're guaranteed a meal that satisfies every single time. 

This is real comfort food. The kind that fills the kitchen with a smell that brings everyone to the 
table without being called twice. Make it once and it earns a permanent spot in your weekly 
rotation. 

Frequently Asked Questions(FAQs) 

What is a sloppy joe made of? 

A classic sloppy joes burger recipe is made of ground beef cooked with onion, bell pepper, and 
garlic, then simmered in a tangy sauce made from ketchup, Worcestershire sauce, brown sugar, 
mustard, and vinegar. It's served on a soft, toasted hamburger bun. 

Can I make sloppy joes ahead of time? 

Yes  the filling is actually better the next day as the flavors deepen overnight. Store it in the 
refrigerator for up to 4 days or freeze for up to 3 months. Reheat gently with a splash of water or 
broth. 

What's the difference between homemade and canned sloppy joes? 

The homemade sloppy joes burger recipe gives you full control over flavor, sweetness, heat 
level, and salt content. Canned options like Manwich are convenient but tend to be sweeter, 
higher in sodium, and less complex in flavor. Homemade takes about the same amount of time 
and is significantly better. 

How do I make the sauce thicker? 

Simmer longer with the lid off. The water evaporates and the sauce tightens up. If you're in a 
hurry, stir in a teaspoon of tomato paste to thicken quickly. 

Can I use a different protein for this recipe? 

https://devinedishes.com/juicy-beef-burger-recipe/
https://devinedishes.com/best-homemade-sloppy-joes-recipe/


Absolutely. Ground turkey, chicken, pork, or even plant-based ground meat all work well. 
Cooked lentils are a great vegetarian substitute. The sauce is the star of the juicy sloppy joes 
burger recipe  it works beautifully with nearly any protein. 

How do I prevent the bun from getting soggy? 

Always toast your buns. The light crust created by toasting acts as a moisture barrier. You can 
also spread a thin layer of butter or homemade ranch dressing on the inside of the bun before 
adding the filling. 

Is sloppy joe American? 

Yes, the sloppy joe is a distinctly American dish with roots in the 1930s Midwest. It became 
widely popular across the country through school cafeterias and home cooking, and remains a 
beloved comfort food across generations. 

What toppings go well on sloppy joes? 

Classic toppings include shredded cheddar cheese, pickles, coleslaw, diced onion, and 
jalapeños. For a spicy sloppy joes burger recipe, add sriracha mayo or a drizzle of hot sauce. 
For something creamy and tangy, the sweet chilli mayo sauce recipe from Devine Dishes is 
exceptional on top. 
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