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SLOPP” JoeS Beef mince cooked in the pan with a yummy tomato relish for flavour
and served in a soft burger bun with crunchy fresh veggies.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

BEEF MINCE

TOMATO PASTE
RELISH

BABY COS LETTUCE
LEBANESE CUCUMBER
TOMATOES

BURGER BUNS

fRoM YouR PaNtRY

salt and pepper

CoOKiNG tool§

large frypan, oven tray

500g
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1jar
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I. BROWN the Beef 2.aDD the ReliSh & SiMMeR 3. PRePaRe the fReSh iN6ReDieNts
4-pack
Set the oven to 200°C. Stir in tomato paste, relish and 3/4 Trim and shred lettuce, slice
_ cup water. Combine well and simmer cucumber and tomatoes.
He.qt a frypan over h'gh heat. Ac?lol for 5 minutes or until reduced. Season
mince and cook for 5 minutes while i, sqit and pepper. Take off heat. Add any other favourite veggies
breaking up lumps. if you like, such as capsicum,
If you are unsure the relish will go coleslaw or even some apple!

Add oil to the pan if needed!

down well in your family, add dried
herbs or BBQ sauce instead. Use the
relish for serving.

4. toast the BuNS (oPtioNal)

S. fiNiSh aND SeRve

Cut the buns in half. Warm in the oven
for 2-3 minutes.

Cut out the mid-section of the
buns to make it easier for young
kids to eat!

Assemble buns with beef mince and
salad ingredients.

Cheese would work well in these
sloppy joes. Add a slice on top
of the warm beef mince to melt.
Pickles are delicious too!



