***The Golden Thimble’s Blue Book Recipes
http://www.thegoldenthimble.com

Sloppy Joes for a Crowd

3 pounds of lean ground beef (93%)

2 large cans of tomato sauce

4 stalks of celery chopped finely

1 medium sweet onion chopped finely
1 jar of sweet relish

1 tablespoon of Chili powder

2 Tablespoons of Worchester sauce
Salt and pepper to taste

Brown hamburger, celery and onion in a large Dutch oven and drain grease if any. Combine the
rest of the ingredients and bring meat mixture to a boil and then reduce heat to a simmer. Cook
for approx an hour so that the ingredients marry up. Serve on buns.

Please note: This can all be combined and placed in a crock pot on low for the afternoon. This is
a simple way of just being able to forget about it until later. Great for carry in dinners or picnics.
Just grab your crockpot and go!



