
 
 

Sloppy Joe Sliders with Creamy Mashed Russet Potatoes, and a Simple Green Salad 
with Mustard Vinaigrette 
Slow cooked beef short ribs in a zesty tomato sauce piled on toasty brioche slider buns. Served with 
creamy cheesy mashed potatoes and a simple green salad with mustard vinaigrette.  

 

2 servings |  Hands-on time - 15 minutes  |  Total time - 30 minutes
 

                         from the Farm  from the Supper Club  

• Red Oak Leaf Lettuce, ½ head 
• Russet Potatoes, 1lb    
• Grape Tomatoes, ½ pint  

• Sloppy Joe Mix 
• Brioche Slider Rolls, 4 ea 
• Mashed Potato ‘Milk' 
• Dijon mustard 

 

from your pantry  Equipment needed 

• Olive oil 
• Vinegar (red or white wine preferred) 
• Salt 
• Black pepper 

Medium sauce pot, saute pan, vegetable peeler, 
salad bowl, small bowl, whisk, colander, 
aluminum foil, sharp knife, cutting board, and 
potato masher (optional). 

 

Directions 

1. Preheat your oven to 300F. Then, wash, peel, and halve your potatoes. Add the 

potatoes to a sauce pot and fill the pot with enough cold water to cover about 2 inches 

above the potatoes. Add 1.5 tsp of salt to the pot and bring to a simmer. Cook for about 

15 minutes, until the potatoes are fork tender.  

2. While your potatoes are cooking, prepare your salad. Wash and thoroughly dry ½ the 

head of lettuce and chop it roughly. Rinse your tomatoes and slice them in half. Add the 

lettuce and tomatoes to a salad bowl. 

3. Next, make your vinaigrette. In a small bowl whisk together 1 tsp of mustard, 1 tbsp of 

vinegar, and a pinch of salt and pepper to make the base. Then, slowly whisk 3 tbsp of 

olive oil (a few drops at a time!) until the oil is completely absorbed and fully 



incorporated. Cover the bowl and place in the fridge along with your salad.  

4. Add the Sloppy Joe mix to a saute pan and reheat over medium/ low heat for 10 

minutes.  

5. Use a colander to drain your potatoes and allow them to sit for 2 minutes to release 

steam. 

6. In the meantime, put your rolls in the oven on a piece of foil or directly on the rack. 

7. Put the potatoes back in the sauce pot over low heat and add in the potato milk. Mash 

the potatoes with a masher or a stiff whisk. Season with salt to taste. Turn off the heat 

and cover the pot. Note: Feel free to add more or less milk depending on whether you 

like stiffer or softer mashed potatoes. 

8. Grab your salad and vinaigrette out of the fridge and toss together. Slice and plate the 

rolls and heap on some Sloppy Joe mix. Give your mashed potatoes a good stir and plate 

them alongside your sliders. Make sure you’ve got some napkins within reach and enjoy! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






