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Skillet Desserts with Marcus Meacham 
 
Tastemaker and chef, Marcus Meacham, knows what the most valuable kitchen tool is – a cast-iron skillet. This 
versatile piece of cookware is great for serving family-style desserts, getting crispy edges all over your brownies, 
and it even doubles as a baking dish. With this class, you’ll get 5 show-stopping and unique desserts, all served 
up in a cast-iron skillet. 
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Master Shopping List 
 
Dairy 
11 eggs plus 5 egg yolks 
7 cups heavy cream 

1 ½ cups plus ¼ stick of butter 
2 containers  mascarpone 
 
Produce 
3 small habanero peppers 
1 pint strawberries 
4 bananas 
 
Frozen 
1 frozen pie crust 

½ gallon strawberry ice cream 
 
Bakery 
8-12 colorful donuts 
 
Grocery 
2 oz whiskey 

4 ¼ cups sugar 
2 cans condensed milk 
Large bar of chocolate 
1 bag chocolate chips 
1 bag large marshmallows 
12 oz bittersweet chocolate 
3 tablespoons unsweetened cocoa powder, sifted 

1 ½ tsp salt plus an extra pinch 

2 ¼ cups cake flour 
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Master Shopping List (continued) 
 
Grocery (continued) 
1 bottle dark beer 

½ cup Fernet Branca 
2 vanilla beans 

½ cup smooth peanut butter 

½ cup raw sugar, plus more for topping 
1 box pancake mix 
Banana liquor 
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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. 
 
 
 
Donut Bread Pudding 
Large cast-iron skillet 
Whisk 
 
Campfire S’mores 
Large cast-iron skillet 
Large pot 
Metal tongs 
Rubber spatula 
Heatproof bowl 
Medium saucepan 
Small kitchen torch 
 
Strawberry Brownies 
Medium saucepan 
Heatproof bowl 
Stand mixer with whisk attachment, or handheld electric mixer 
Sifter 
Large cast-iron skillet 
 
Buckeye Brulee 
Small cast-iron skillet 
Medium saucepan 
Whisk 
Small kitchen torch 
 
Banana Pancake Cake 
Handheld electric mixer 
Nonstick pan 
Whisk 
Large cast-iron skillet 
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Step-by-Step 
 

1. Preheat oven to 350°F.  
2. Break doughnuts into pieces and place in large cast-iron skillet. 
3. Whisk together eggs, heavy cream, bourbon, and sugar. Pour over doughnuts. 
4. Bake for 20 minutes or until set and golden brown. Dust with powdered sugar, if desired. Enjoy! 

 
 
 
 
 

 

Ingredients 

• 8-12 colorful doughnuts 
• 5 eggs 
• 2 ½ cups heavy cream 

 

• 2 oz bourbon 
• 1/3 cup sugar 
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Donut Bread Pudding 

Yields 8 servings 
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Step-by-Step 
 

1. Remove label from cans of sweetened condensed milk. Place cans in a pot of boiling water. Lower heat 
and simmer for two hours. Using metal tongs, remove the cans from the water and let cool completely 
before opening. You now have dulce de leche. 

2. Meanwhile, roll out the pie dough. Using your cast-iron skillet as a guide, cut a circle in the dough the 
size of your skillet. Brush with butter and sprinkle with sugar. Bake in a preheated oven at 400°F for 8 
minutes or until golden brown and crispy. Once cooled, break into pieces.  

3. In a double boiler, melt chocolate chips with heavy cream to make a ganache. 
4. To assemble, spread dulce de leche in the bottom of your cast-iron skillet. Cover with marshmallows, 

flat-side up. Sprinkle chopped chocolate and chocolate chips over top. Using a small kitchen torch, toast 
marshmallows. Dip pie crust pieces in ganache and stick into soft marshmallows. Enjoy! 

 
 
 

Ingredients 

• 2 cans sweetened condensed milk 
• 1 frozen pie dough, defrosted 
• ¼ stick butter, melted 
• ¼ cup sugar 

 

• Large bar of chocolate, chopped 
• 1 bag chocolate chips 
• 3 Tbsp heavy cream 
• Bag of marshmallows 

 

 

Skillet Desserts 

Campfire S’mores 

Yields 8 servings 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 1 ½ cups unsalted butter, plus more for pan 
• 12 oz. bittersweet chocolate, chopped 
• 3 tablespoons unsweetened cocoa powder, sifted 
• One bottle dark stout beer 
• 6 large eggs, at room temperature 
• 3 cups sugar 
• 1 ½ tsp salt 

 

• 2 ¼ cups cake flour 
• 4 Tbsp minced habanero 
• 1 pint strawberries 
• ½ cup Fernet Branca 
• ¼ cup sugar 
• ½ gallon strawberry ice cream 
• 2 cups heavy cream 

 

 

1. Preheat oven to 350°F. 
2. Combine 1 ½ cups butter, chocolate, and cocoa powder in a large heatproof bowl set over a pot of 

simmering water. Add beer and stir often until mixture is smooth and melted. Remove from heat and set 
aside. 

3. Whip eggs, sugar, and salt in the bowl of a stand mixer fitted with the whisk attachment (or using a 
hand mixer) on high speed, until tripled in size and lightened in color, about 4-5 minutes. When you lift 
the whisk, the mixture should fall back on itself in thick ribbons and dissipate. 

4. Slowly add chocolate mixture into the eggs while continuing to whisk. Add habanero. Sift flour into the 
chocolate mixture in three parts, gently folding with a spatula after each addition. Pour evenly into 
buttered skillet. Bake for 45 minutes or until edges are crispy and center is set. 

5. Using a stand mixer or hand mixer, whip heavy cream until soft peaks form. 
6. Quarter strawberries and toss in sugar and Fernet Branca. Top the brownie with ice cream, strawberries, 

and whipped cream. 
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Strawberry Brownie 

Yields 8 servings 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 2 cups heavy cream 
• 2 vanilla beans, split lengthwise 
• 1/8 tsp salt 

 
 

• 5 egg yolks 
• ½ cup peanut butter 
• ¼ cup chocolate chips 
• ½ cup raw sugar, plus more for topping 

 

 

1. Preheat oven to 350°F.  
2. In a saucepan, combine cream, vanilla bean, and salt and cook over low heat until just hot. Let sit for a 

few minutes, then discard vanilla beans. 
3. In a bowl, beat yolks and sugar together until light. Stir about a quarter of the cream into this mixture, 

then pour sugar-egg mixture into cream and stir. Add a thick layer of peanut butter in the bottom of 
your small cast-iron and sprinkle with chocolate chips. Pour custard over peanut butter and chocolate. 
Use a small kitchen torch to lightly burst any bubbles that may be present in your custard. Bake for 30 to 
40 minutes, until the center is just barely set.  

4. Cool completely, and store in the fridge for several hours to a couple of days. 
5. To serve, top with raw sugar in a thin layer. Using a small kitchen torch, caramelize sugar, swirling the 

pan as you go. 
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Buckeye Brulee 

Yields 8 servings 
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Step-by-Step 
 

 
 
 
 
 

Ingredients 

• 1 box pancake mix 
• Water 
• 4 bananas, thinly sliced 

 

• Banana liquor, to taste 
• 2 containers mascarpone, room temperature 
• ¼ cup sugar 
• 1/3 cup heavy cream 

 

1. Pour banana liquor over the bananas to taste. Toss and set aside. 
2. Mix pancake mix with water according to package instructions until thick, yet pourable. 
3. In a nonstick skillet or crepe pan, make 5 pancakes. 
4. With a hand mixer, mix mascarpone, heavy cream, and sugar. 
5. Begin layering the cake in your large cast iron skillet: pancake, mascarpone mixture, bananas. Repeat 

that order and end on a pancake. 
6. Top with wax paper and something heavy, like a second cast-iron skillet. Chill for two hours. 
7. Top with powdered sugar, if desired, or more banana slices. 
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Banana Pancake Cake 

Yields 8 servings 
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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. When it comes to the dessert game, 
Meacham likes to kill it with a skillet. 


