
CANNED SLOPPY-JOE 

By: RuthAnn Zimmerman  

Makes  approx.. 14 quarts 

Brown: 

24 lbs of ground beef 

6 cup finely chopped onions  

 (I use my 22 quart electric roaster)  

 

Add: 

*1 ½ cup granulated sugar  

*1 ½  cup brown sugar  

*3 T Worcestershire sauce  

*2 T black pepper  

*4 T salt  

3 quarts ketchup (96 oz.) 

2 ¼  cup vinegar 

*½ cup prepared yellow mustard  

 

Mix all together, adjust ingredients according to your taste preference.  

Ladel into clean jars. 

Add lids and rings. 

 

Pressure can quarts for 45 minutes at 15 lbs. pressure 

Pints for 30 minutes at 15 lbs. pressure. 

 

Could use maple syrup in place of sugar 

 

How to video on our YouTube channel: Homesteading with the Zimmermans  

 

*Ingredients marked with an asterisk are ingredients that I adjusted from the original recipe I was 

following when filming for the YouTube video.  

 


