
 
BOURBON SLOPPY JOES 

PAIRED WITH  

2018 CABERNET SAUVIGNON RESERVE “OLD VINE” 
                                               CASSATA VINEYARDS 

                                                SONOMA VALLEY 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

INGREDIENTS  

 

1 lb ground beef 

1 medium green bell 

pepper, diced 

1 medium yellow onion, 

diced 

2 cloves of garlic, diced 

2 to 3 cups of plain tomato 

sauce 

2 tbsp brown sugar 

1 tsp crushed red peppers 

1 tsp chili powder 

1 tsp dry mustard 

1 tsp salt 

1 tsp black pepper 

1 to 2 tbsp bourbon whiskey 

1/4 cup of raisins 

Jar of pickled red onions 

 

INSTRUCTIONS  

 
Put the ground beef in a skillet and break it up. Fry it over medium 

heat until the beef is 1/2 or 2/3s cooked and then drain the grease 

away. Some grease is needed for flavor and to help fry the garlic, 

onions, and peppers later. 

Add the diced onions, peppers, and garlic to the ground beef, and 

cook until the onions and peppers soften, and the meat is browning.  

 Pour in the plain tomato sauce and stir it into the beef and vegetables. Add as much tomato 

sauce in terms of desired outcome of the sloppy joe texture.  

For a “saucy” sloppy joe, use the full three cups. For something more solid and less stew-like, use 

two cups. 

Add in all seasonings, stir them in, cook for about 10 minutes, then add the bourbon. Waiting to 

add the bourbon until now keeps as much of it as possible from evaporating in the cooking heat. 

After the bourbon is stirred in, add the raisins, and stir them in as well.  

The raisins need no actual cooking, but a little heat plumps them up a bit. 

Spoon out onto burger buns and serve with pickled red onion. 


