CHORIZO SLOPPY JOES WITH KALE AND PROVOLONE
2 
tablespoons olive oil

1½ 
pounds Mexican or Guatemalan chorizo or Portuguese chouriço, casings removed

2 
teaspoons whole cumin seeds

1 
large green bell pepper, seeded and thinly sliced

1 
medium-size red onion, peeled and thinly sliced

2 
cloves garlic, peeled and minced

1 
cup canned crushed tomatoes

2 
tablespoons hot pepper sauce, preferably one of the thicker varieties, like Cholula or Frank’s

4 
Portuguese-style rolls or sesame-seed hero rolls

8 
thin slices sharp Provolone

4 
handfuls baby kale or spinach leaves

½ 
cup sliced pickled banana peppers

½ 
cup pitted and chopped green olives, like Castelvetrano

1 
tablespoon celery seeds

 

Make the chorizo filling for the sandwich. Set a large, high-sided skillet or Dutch oven over medium-high heat. Swirl the oil into the pan, and when it shimmers and is about to smoke, add the chorizo, breaking up the meat with a spoon. Cook the chorizo, stirring occasionally and continuing to break down its bulk, until the meat has rendered some of its fat and started to brown, approximately 10 to 12 minutes.

Stir in the cumin, then add the bell pepper, onion and garlic, and cook, stirring occasionally, until the vegetables wilt, approximately 5 to 7 minutes. Stir in the tomatoes, ½ cup water and the hot sauce, and bring to a simmer, using the spoon to scrape up any browned bits on the bottom and sides of the skillet. Reduce heat to low, and simmer, stirring occasionally, until the sauce has thickened and the vegetables are very tender, approximately 20 minutes. Keep warm or let cool, then refrigerate and reheat when ready to use.

To assemble the sandwiches, split and toast the rolls, then place 1 to 2 slices of Provolone on the bottom part of each, and divide the warm chorizo filling on top. Place equal portions of the kale on top of the filling, along with equal portions of banana peppers and olives. Sprinkle each sandwich aggressively with celery seeds, put the top part of the bread on and serve.
TIME1 hour

Serves: 4 
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Camille 3 months ago

This sandwich is really good. But unless you really enjoy the taste of sharp provolone, I thing a regular mild provolone would taste better. The sharp provolone has a more bitter taste. This sandwich having pickled peppers and olive has enough bitter notes without the share provolone (in my opinion).

Matt 3 months ago

I made this with spinach - kale seems wrong, because of the potential chewiness messing with the mojo of the bite - and fontina because I couldn't find sharp provolone - and without the olives because members of the household don't like green olives. Completely awesome; I think the fontina added something provolone, sharp or not, is missing.

Elle 3 months ago

Used baby kale. Was perfect to cut the fattiness of the filling and was not too chewy. The heat of the filling wilted it just enough. Also used muenster because we didn't have any provolone and it worked great.

This is helpful

SpringPansy 3 months ago

We really liked this. I did make it half lean beef and half chorizo (Mexican style), added some diced zucchini to the onion and peppers and added oregano with the cumin seed. Used spinach instead of kale as that's what we had. Skipped the cheese but all else was the same. Delicious. One of those recipes where you can play around a bit and all turns out well.

Tom Fox 3 months ago

Made this today... Delicious! I'd recommend draining the chorizo after cooking-the sloppy joes were REALLY sloppy. I'd also recommend an assembly change-put the sloppy joe mixture directly on the roll (not the cheese first) so the bread absorbs some of the liquid. I toasted the bread in the oven and assembled the sandwich like this: Bottom of roll, sloppy joe mix, celery seed, olives, banana peppers, cheese - then broiled it for a few seconds, put on the kale and the top. Delicious!!
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Steve 3 months ago

As published here, you're making four very big sandwiches. You could easily omit the oil; chorizo is fatty enough on its own. Use rolls with a smaller footprint, let one slice of provolone suffice, and divide the meat over six or eight sandwiches. Maybe a little less decadent, but you could get that down to 600 or 700 calories with little loss of enjoyment.
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