
FAMILY MEAL
Sloppy Joes on a Pretzel Bun
with corn on the cob and macaroni salad

IN YOUR BOX
.9 oz. Butter
2 Celery Stalks
12 oz. Green Beans
6 oz. Elbow Macaroni
4 Mini Corn Cobs
2 oz. Mayonnaise
1 oz. Dijon Mustard
20 oz. Ground Beef
3 Tbsp. Home Chef Sloppy Joe 

Seasoning Blend
5 fl. oz. Ketchup
4 Pretzel Buns

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Large Pot
Baking Sheet
Colander
Large Pan

www.homechef.com/3230

30-40 min. Easy5 days Mild736
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 88g carbohydrates 28g fat 39g protein 871mg sodium | shellfish-free, nut-free



FROM THE CHEF
Be sure pan is hot before adding 
ground beef. This allows it to 
brown and develop its flavor fully.

Did you know... 
Our sloppy joe seasoning is made 
with 1 part each of brown sugar, 
chili powder, and garlic powder.

Prepare the Ingredients
Trim ends off celery and cut into ¼” dice. Trim ends 
off green beans.

Make the Macaroni Salad
Return cooked pasta to pot along with mayonnaise, 
mustard, celery, and ¼ tsp. salt and a pinch of pep-
per. Stir to combine and refrigerate.

Cook the Macaroni
Add pasta to boiling water and cook until al dente, 
7-9 minutes. Drain in colander and rinse with cold 
water to stop cooking process. While macaroni 
cooks, start roasting vegetables.

Make the Sloppy Joes
Heat 1 tsp. olive oil in large pan over medium heat. 
Add ground beef to hot pan and break into small 
pieces with a spoon. Cook until no pink remains, 
9-11 minutes. Stir in seasoning blend, ketchup, and 
season with ½ tsp. salt and a pinch of pepper.

Cook the Vegetables
Place corn and green beans on prepared baking 
sheet. Spread half the butter on corn cobs and toss 
green beans with remaining butter. Season corn 
and green beans with a pinch of salt and pepper. 
Bake until green beans are tender, 12-15 minutes. 
Keep warm for plating. While vegetables roast, finish 
macaroni salad.

Plate the Dish
Top pretzel buns with sloppy joe mixture and serve 
family style with corn, pasta salad, and green beans. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Butter is used 
twice. Half goes on mini corn 
cobs and remaining on green 
beans.

• Stir sloppy joe mixture 
constantly once ketchup and 
seasoning blend are added to 
incorporate evenly.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 375 degrees
• Set butter on counter to soften
• Bring a large pot of lightly 

salted water to a boil
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray
• Place a colander in the sink


