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Stuffed Sloppy Joe Sandwiches (inspired by The Other Side of Fifty)

Buns:
1 package active dry yeast
1/4 cup warm water
1 teaspoon sugar
1-1/2 cups buttermilk (room temperature)
3 tablespoons vegetable oil
2 tablespoons sugar
1-1/2 teaspoons salt
18 ounces (by weight) bread flour
Combine warm water and sugar. Sprinkle yeast on top and stir lightly with a fork. Set aside to proof for 10 minutes. Meanwhile in the bowl of a stand mixer with regular beater bar, combine buttermilk, vegetable oil, sugar and salt. Add proofed yeast and mix well to combine. Add half the flour and beat on low speed for 3 minutes or until dough is smooth and elastic. Switch to dough hook, add remaining flour and mix of medium low speed for 8 to 10 minutes. Remove bowl from stand, cover and place in a warm place to rise to double in bulk (approximately 1 to 1-1/2 hours). 

Turn dough out onto a well floured bowl and gently deflate. Dough will be very soft. Roll into an 18 inch cylinder and cut into 12 equal pieces. Roll each piece into a 6 inch circle. Place 1/4 cup of filling into center and collect dough edges, sealing well. Place seam side down on parchment lined baking sheets, leaving 3 inches between each sandwich. Repeat process until there are 12 sandwiches. Cover and let rise for 15 minutes in a warm place.

Meanwhile preheat oven to 400. Brush sandwiches with an egg wash (1 egg beaten with 1 tablespoon water) and sprinkle with coarse salt or dried onions. Bake for 20 to 25 minutes or until golden brown. Serve warm.  (May be frozen and reheated).


Filling:
1-1/4 pounds extra lean ground beef
1 small onion, minced
2 cloves garlic, minced
1/2 red bell pepper, finely chopped (optional)
Cooking spray
1/2 cup ketchup
1/4 cup barbecue sauce
1 tablespoon Worcestershire sauce
1/4 cup chopped pickled jalapeno peppers
1 cup grated pepper jack or cheddar cheese
Salt and pepper to taste

Coat a large skillet with cooking spray. Over medium high heat cook onion, red pepper and garlic until soft. Add ground beef and crumble with a fork to break up meat. Cook until meat is browned and juices have been absorbed. Add ketchup, barbecue sauce, Worcestershire sauce and pickled jalapeno peppers and bring to a simmer. Remove from heat, add pepper jack cheese and stir until cheese is melted. Set aside to cool. 



