
STAMPPOT WITH BEETS AND BACON 
 

In an effort to make this recipe pronounceable, I've decided to abandon whatever Meredith used to call 
it and just use the more generic Dutch name, Stamppot. I know the description may be off-putting, but 
trust me, this is a simple, warming, fun, easy, healthy, fast, cheap, hearty, and definitely bright meal. 

 
SERVES 5-6 

 
BY: THE SHORTLISTS 

 
4 beets 

8 medium potatoes 
1 onion, chopped 
¼ cup vinegar 

1 tbsp corn starch 
8 slices bacon, chopped 

 
MEREDITH'S VERSION: 
 
Boil potatoes in a large pot, with their skins on. When they are soft, after approximately 30 minutes, 
turn off the heat, drain and set aside. 
 
At the same time, boil the beets (skins on) in another pot until they’re soft, approximately 1.5 hours. 
Reserve about a cup of the beet water. 
 
When cooled, peel the beets and the potatoes. Cube the potatoes and place them back in the large pot. 
Slice the beets. Heat the reserved beet water, and add the slices to it. Mix the cornstarch into a bit of 
water, and add it to the beet mix. 
 
Meanwhile, sauté onions until golden brown. In a separate saucepan, fry the bacon on medium-low 
until crispy, and reserve the bacon grease. Pour the beet slurry over cubed potatoes, and mash. Add the 
sautéed onions, stirring over a bit of heat until heated through. 
 
Serve in individual bowls, sprinkle with reserved bacon and drizzle with bacon grease. 
 
SIMPLIFIED VERSION: 
 
Boil the potatoes and the beets separately in salted water. (You can use roast beets, too, as long as 
they're cooked). Drain, reserving some cooking water. Peel the potatoes and beets, then return them to 
a large pot and, mixing in some of the reserved cooking water, mash together until relatively uniform, 
adding more water as necessary, over low heat. 
 
Meanwhile, fry the bacon in a pan until crispy. Reserve the bacon and all the grease in a small bowl. In 
the same pan, fry the onion (with some extra oil if needed) until translucent. Mix the onions into the 
potato-beet mixture. Season with salt and pepper as needed. 
 
Spoon the bright purple mash into individual bowls. Divide crispy bacon among them, then pour bacon 
fat on top.  
 


