
Meatloaf Sliders with Piquant Sauce 
(Adapted from a recipe for meatloaf burgers in the Beekman 1802 Heirloom 

Cookbook with Cindy's recipe for piquant sauce)

Ingredients:

For the sliders:

1 1/2 tsp. vegetable oil

1/2 medium onion, finely chopped

3/4 lb. ground beef chuck

1/4 lb. ground pork

1/2 c. dried bread crumbs (such as dried Italian-style bread crumbs or panko 
bread crumbs)

a scant 1/4 c. milk

1 tbsp. ketchup

1 tbsp. Dijon mustard

1/2 tsp. salt

1/4 tsp. dried thyme

1/4 tsp. dried sage (optional)

12 small slices of your favorite cheese (optional, for melting on top of the sliders)

12 soft dinner rolls or slider-sized hamburger buns

toppings such as tomato, lettuce, etc.

For the piquant sauce:

6 tbsp. brown sugar

1/2 c. ketchup

1/2 tsp. nutmeg

2 tsp. dry or prepared mustard (I prefer dry)



Directions:

First, make the piquant sauce.  Combine all the ingredients for the piquant sauce 
in a small saucepan over medium-low heat.  Cook, stirring occasionally, until the 
brown sugar has dissolved and the sauce is smooth, about 5 minutes.  Set aside.

Now make the sliders.  In a medium skillet, heat the oil over medium heat.  Add 
the onion and cook, stirring occasionally, until the onion is tender, about 7 
minutes.  Transfer to a large bowl and let cool to room temperature.

Add the beef, pork, bread crumbs, milk, ketchup, mustard, salt, thyme and sage 
(optional).  Mix to combine, and then shape into  patties about 3/4" to 1" thick 
and the size of the slider buns.

You can cook the sliders on a grill or in a skillet with a lid on the stovetop.  Oil 
the grill grates or the skillet and preheat to medium heat.  Cook the sliders, 
covered, about 4 minutes, or until they've formed a crust on the bottom.  Turn 
the sliders over and grill about 3 minutes longer, covered, until they've formed a 
crust on the other side.  Top with the cheese and cook for about 1 minute more, 
covered, to melt the cheese.  Check a slider for desired doneness, and if they're 
ready, remove from the heat.

Place sliders on the buns and smother in piquant sauce.  Serve with any other 
desired toppings or condiments.

Yield:

About 12 sliders

Variations:

The original recipe is doubled, with slightly longer cooking times, and makes 6 
full-sized burgers.
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