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You’re invited to Marcus Meacham’s gastropub dinner party. 
 
The gastropub movement is all about taking comfort food to the next level. What’s more comforting than 
sharing good food with people you love in your own home? This class will leave you with a complete menu for 
entertaining a gastropub dinner party – from cocktails to apps to mains and dessert, Chef and Tastemaker 
Marcus Meacham will teach you how to keep your guests full and smiling. 
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Master Shopping List 
 
Meat + Fish 
2 ¾ cups pork fat 
1 ½ lb slab bacon 
1 cup plus 4 Tbsp duck fat 
1 lb ground turkey 
¼ lb caul fat 
 
Dairy 
1 ½ cups plain full-fat Greek yogurt 
1 stick butter 
1 cup heavy cream, plus more to make fresh whipped cream for dessert 
 
Produce 
¼ lb fresh ginger 
Limes (1/3 per cocktail, 1 lime for 3 cocktails) 
2 large russet potatoes 
One bunch parsley 
2 jalapeños 
2 large white onions 
5 cloves garlic 
1 pint cherry tomatoes 
3 large romaine leaves 
2 large bunches of beets 
Rosemary 
Parsley 
Oregano 
Thyme 
2 lb sweet potatoes 
 
Frozen 
3 pints vanilla ice cream 
1 pint chocolate ice cream 
 
 
 
 
 
 
 

Marcus Meacham’s Best Burgers Ever 
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 Master Shopping List (continued) 
 
Grocery 
1 plus 2 Tbsp cup sugar 
Fernet Branca 
Gin 
Candied ginger 
Vegetable oil for frying 
Smoked sea salt 
2 Tbsp truffle oil 
Pepper 
Salt 
1 bottle pilsner 
2 Tbsp plus 1 tsp red wine vinegar 
Olive oil 
Mayonnaise 
3 Tbsp honey 
Urfa pepper 
White and dark chocolate, optional for topping dessert 
Cocoa powder, optional for topping dessert 
 
Bakery 
1 loaf brioche 
3 large cinnamon buns 
 

Marcus Meacham’s Best Burgers Ever 
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Equipment List by Recipe 
 Below is our recommended list of equipment for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 
 
 
 
Ginger Cocktail 
Small saucepot 
Cocktail shaker 
Small skewers 
 
Pork Fat Chips 
Mandolin 
Large, heavy-bottomed pot 
Spider 
Paper-towel-lined plate 
 
BLT 
Large cast-iron skillet 
Baking dish 
Small saucepan 
Metal tongs 
Serrated knife 
 
Beet Home Fries 
Old kitchen rag (you wouldn’t mind ruining) 
Aluminum foil 
Large cast-iron skillet 
Spider 
Wire rack 
 
Bangers and Mash 
Large cast-iron skillet 
Small saucepan 

 
 
 

Marcus Meacham’s Best Burgers Ever 
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Equipment List by Recipe (continued) 
 Below is our recommended list of equipment for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 
 
 
 
Bangers and Mash (cont’d) 
Potato masher 
Metal tongs 
 
Bread Pudding 
12-cup muffin tin 
Hand-mixer (if making homemade whipped cream) 

 
 
 

Marcus Meacham’s Best Burgers Ever 
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Step-by-Step 
 

1. Start by making the ginger simple syrup: combine ginger, sugar, and water in a small saucepot over 
medium heat, stirring until all sugar is dissolved. Turn heat off and let ginger sit in the syrup for 30 
minutes, or longer for stronger flavor. Remove ginger and reserve for another use. This yields enough 
syrup for about 10 cocktails. 

2. To make one cocktail: combine all cocktail ingredients, except garnish, in a cocktail shaker with ice. 
Shake until well combined, about 10-15 seconds. Strain into a glass filled with ice. Place lime slices and 
candied ginger on a skewer and top glass with it. Cheers! 

 
 
 
 
 

 

Ingredients 

• For the simple syrup: 
• ¼ lb. fresh ginger, roughly chopped 
• 1 cup sugar 
• 1 cup water 

 

• For one cocktail: 
• ½ oz fresh lime juice (juice of 1/3 lime) 
• ¾ oz ginger syrup 
• ½ oz Fernet Branca 
• 1 ½ oz gin 
• Candied ginger and lime slices, for garnish 

 

Marcus Meacham’s Best Burgers Ever 

Ginger Cocktail 

Yields 1 cocktail 
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Step-by-Step 
 

1. Fill a heavy-bottomed pot halfway with vegetable oil. Heat vegetable oil to 360°F. Melt pork fat into the 
oil until fully incorporated. Test oil with a potato slice – if the oil bubbles around the slice of potato, 
your oil is ready. Working in batches and being careful not to overcrowd the pot, place potato slices into 
the oil carefully, separating them as you go to avoid sticking.  

2. Once chips are lightly browned and have crisped up, use a spider to remove them from the oil and let 
the chips drain on a paper-towel-lined plate. Season chips immediately with smoked sea salt. 

3. When chips are cool to the touch, toss with truffle oil, chopped parsley, and pepper. Transfer to a serving 
dish and enjoy! 

 
 
 
 
 

Ingredients 

• 2 russet potatoes, sliced 
• 2 cups pork fat 
• Vegetable oil for frying 

 

• Smoked sea salt, to taste 
• 2 Tbsp truffle oil 
• 3 Tbsp chopped fresh parsley 
• Pepper, to taste 
 

 

Marcus Meacham’s Best Burgers Ever 

Pork Fat Chips 

Yields 1 large, sharable 
batch 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 2 jalapeño, diced 
• 1 large white onion, roughly chopped 
• ½ cup plus ¼ cup pork fat 
• 3 cloves garlic, crushed 
• Salt and pepper, to taste 
• 1 ½ lb slab bacon 
• 1 bottle pilsner 
 

• 1 pint cherry tomatoes, halved 
• 2 Tbsp sugar 
• 2 Tbsp red wine vinegar 
• 1 loaf brioche 
• 3 large romaine leaves 
• Olive oil 
• Mayonnaise, for serving 

 

 

1. In a large cast-iron skillet, melt ½ cup pork fat. Add onion and jalapeño to pan and sauté. Add garlic. 
Season with salt and pepper. 

2. Meanwhile, place bacon slab in deep baking dish. Cover with pilsner and season with salt. Pour the 
onion, jalapeño, garlic and pork fat mixture over the top of the bacon. Cover with foil and place in a 
400°F oven for 2 ½ hours, removing the foil for the last half hour of cooking. 

3. To make the tomato jam: add cherry tomatoes in a small saucepan over medium heat. Add sugar and red 
wine vinegar and stir, helping the tomatoes break down. Let break down to desired chunkiness, then 
remove from heat and store in an airtight container until ready to serve. Jam should be served cold. 

4. To assemble, trim edges of brioche loaf. Melt remaining pork fat in a cast-iron skillet and toast brioche 
on all sides. Drizzle romaine with olive oil and char directly over stovetop flame. Slice bacon and lay on 
top of brioche, followed by tomato jam and charred romaine. Season to taste with salt and pepper. Serve 
with mayonnaise. Enjoy! 

 

Marcus Meacham’s Best Burgers Ever 

BLT 

Yields 5-6 servings 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 2 large bunches beets 
• 1 cup duck fat 
• 1 ½ cup plain full-fat Greek yogurt 

 
 

• 3 Tbsp honey 
• Urfa pepper, to taste 
• 1 tsp red wine vinegar 

 

 

1. Cut tips and tops off of beets. Reserve greens for plating. Wrap each beet in aluminum foil and bake for 
45 minutes at 425°F.  When cool enough to handle, peel skins off beets using a kitchen rag or vegetable 
peeler and cut into large chunks. 

2. Heat duck fat in large cast-iron skillet to 360°F. Add beet chunks and fry until the layers are more visible 
and the ends get a nice golden color but the center gets a bit brighter in color. Remove from oil using a 
spider and let drain on a wire rack. 

3. To make the dipping sauce, combine yogurt, honey, Urfa, and red wine vinegar in a bowl. Mix well, 
making sure all ingredients are well incorporated. Top with additional honey and Urfa, if you desire. 

4. To serve, line large platter with beet greens. Place bowl of dipping sauce in the center and fill platter 
with beets. Drizzle with more honey. Enjoy! 

 
 
 

Marcus Meacham’s Best Burgers Ever 

Beet Home Fries 

Yields 1 large, sharable 
batch 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 1 onion, diced small 
• 2 cloves garlic, minced 
• 2 tsp rosemary, chopped 
• 2 tsp parsley, chopped 
• 2 tsp oregano, chopped 
• 2 tsp thyme, chopped 
 

• 1 lb ground turkey 
• Salt and pepper, to taste 
• ¼ lb caul fat 
• 4 Tbsp duck fat 
• 2 lb sweet potatoes 
• 1 stick butter 
• 1 cup heavy cream 

 

1. Combine onion, garlic, herbs, ground turkey, salt and pepper in a bowl. Mix thoroughly with your hands, 
ensuring all ingredients are well incorporated but being careful not to overwork the meat. Form 12 
small sausages and set aside. 

2. Clean caul fat with cold water to loosen it up. Lay it out flat on a smooth surface that is easy to clean. 
Working one-by-one, roll sausages in caul fat and cut caul fat to seal the casing. Tuck edges in. Place on 
a tray, seam-side down while you roll the rest of the sausages. 

3. Add duck fat to a large cast-iron pan over medium-low heat. Place sausages in the pan, seam side down. 
Cook until caul fat is crispy and turkey has an internal temperature of 160°F, adding more herbs and 
garlic to the pan to taste. If you do add herbs to the pan during the cooking process, make sure to 
remove the sprigs after they turn brown to avoid a bitter, burnt flavor coming through. 

4. To make the sweet potato mash, drizzle sweet potatoes with olive oil and poke with a fork. Roast for 45 
minutes at 400°F.  Once they are cool to the touch, open skin and scoop out softened sweet potatoes 
into a large bowl. Add ½ stick of butter and heavy cream to a small saucepan over medium heat until 
butter is melted and well-incorporated into the cream.  Pour warm cream mixture over potatoes and use 
a potato masher to incorporate. 

5. To plate, create an opening in the center of the cast-iron skillet. Scoop potatoes into the center and top 
with remaining butter. Enjoy! 

 

Marcus Meacham’s Best Burgers Ever 

Bangers & Mash 

Yields 6 servings 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 3 large cinnamon buns 
• 3 pints vanilla ice cream, melted 
• 1 pint chocolate ice cream, melted 

 
 

• Toppings (optional): 
• Heavy cream, whipped to make fresh whipped cream 
• White chocolate shavings 
• Dark chocolate shavings 
• Cocoa powder 

 

 

1. Dice cinnamon buns and place in a large bowl. Pour melted vanilla ice cream over top and mix well.  
2. Prepare a 12-muffin tin by buttering it or spraying it with cooking spray. Scoop mixture into each cavity, 

filling it all the way. Bake at 350°F for 20 minutes or until golden brown. 
3. To plate, spoon melted chocolate ice cream into the bottom of a bowl. Top with bread pudding cup and 

top with desired toppings. Enjoy! 
 

 
 
 
 
 
 

 

Marcus Meacham’s Best Burgers Ever 

Bread Pudding 

Yields  
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Marcus Meacham is a self-taught culinary guru who has worked his way up 
to the top of the culinary scene in Columbus, Ohio. He describes his style 
as “imaginative cuisine” – which means he puts a lot of creativity and love 
into his dishes featuring bold flavors. Anyone who has tasted Chef 
Meacham’s flavorful creations knows that he is the master of innovating 
through food, which makes him a perfect dinner party host! 
 


