
SLOPPY JOE: BEEF & LENTIL SLIDERS
ON HAWAIIAN BREAD

F R O M  E X E C U T I V E  C H E F  L J  K L I N K

You will need:
• Raw ground beef: 2 pounds, 85% lean

meat/15% fat

• Dried PNW Co-op Sunrise red lentils,

rinsed and sorted: 1.25 pounds (2.5 cups).

You’ll need 2.5 pounds (5 cups) cooked

lentils for the recipe. To make this dish

vegetarian, use

2.5 pounds (5 cups) dried lentils or 5

pounds (10 cups) cooked lentils.

Substitute Pardina

brown lentils for more earthy flavor.

• Chopped raw onion: 1 Cup

• Garlic powder: 1 ½ teaspoons

• Tomato paste (canned, no-salt added):

14 oz.

• Ketchup: 2 cups

• Water: 3 cups

• Distilled vinegar: ½ cup, plus 1

Tablespoon

• Prepared yellow mustard: 1 Tablespoon

• Black pepper: 1 teaspoon

• Brown sugar: 1.5 oz. (3 Tablespoons)

• Hawaiian slider buns: 24

Cooking Instructions: 
• Rinse and sort dried lentils, removing any non-lentil material. Put raw lentils in

saucepan covered

with at least 1.5 inches of cold water. Bring to a slow boil for about 20 minutes,

so they’re a bit al dente. (If you’ve presoaked your lentils to make them easier to

digest, they’ll cook quicker.) If necessary, drain the lentils with a mesh colander.

• In sauté pan, add burger, onion and garlic powder. Cook until meat is 165

degrees and showing no pink.

• In a separate bowl, combine tomato paste, ketchup, vinegar, sugar, red pepper

flakes and

mustard to create a spice mix.

• Add 5 cups cooked lentils to the sauté pan, mix in tomato and spice mix. Stir

well and bring up to a simmer. Cook until lentils are tender. Serve on slider rolls.

Season with salt and pepper as desired.

•If you have extra filling, go ahead and freeze it for a future heat-and-eat meal.


