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All year long, the Purple People Eaters have been 
celebrated with a purple pancake taco at U.S. 
Bank Stadium. Now, with Super Bowl LII coming 
to Minneapolis, James Mehne, Aramark’s senior 
executive chef at U.S. Bank Stadium, tells us 
how to re-create the Purple Grip. It won’t be on 
the menu at the game due to the 6:30 p.m. ET 
start—ya know, even Minnesotans don’t brunch 
after dark—but it’s season-tested and Vikings-fan-
approved for your party at home.
What the heck is ube?
Ube is a purple sweet potato [from the  
Philippines]. We fold it into the batter to coincide 
with the Vikings—it’s got a nice bright purple 
color to it. It’s very visually appealing, a walking 
brunch item. You feel like you’re gripping a foot-
ball when you walk around the stadium with it. 
That is visually appealing!
It’s great for all-day brunching. It’s got the sweet, 
it’s got the savory, it’s got the smoky. 
It’s party time. Give me your ideal game-day lineup.
I’m totally into chilis and dips, a good selection of 
warm appetizers, different fun nachos. We feature 
a walleye chowder in some of our clubs and in the 
suites that really highlights the flavors of the state.  
Sounds like you have another winner there.
I’m just dedicated to creating tastes of Minnesota, 
of the Bold North. —DAN HAJDUCKY

Get the Minnesota feels with a 
pancake taco filled with sausage, 
bacon gravy and Tater Tots.

PURPLE GRIP

U.S. BANK STADIUM   COST: $10   ESTIMATED CALORIES: 1,270

A Super Bowl  
Party Dish Fit  
for a (Vi)King

STADIUM FOOD DECONSTRUCTED

James Mehne on bracing  
for the cold in Minnesota: 
“Dress in layers, man.  
Dress in layers for sure.  
You get used to it.”

PURPLE GRIP

INGREDIENTS
PANCAKE 
1 cup flour
1 tsp. baking powder
½ tsp. baking soda
2 tbsp. powdered ube
½ tsp. salt
2 tbsp. sugar
1 egg
1½ cups buttermilk
2 tsp. vanilla extract
2 tbsp. melted butter

BACON CREAM GRAVY 
1½ cups diced bacon
¼ cup flour
1 cup whole milk
Salt and pepper to taste
¼ cup beer, stout

THE REST  
4 pork sausage links
1 cup Tater Tots
2 tbsp. chives, minced

INSTRUCTIONS
Sift together flour, baking 
powder, baking soda, ube 
powder, salt and sugar. In 
separate bowl, whisk egg, then 
add buttermilk, vanilla extract 
and melted butter. Add dry 
sifted ingredients to the wet 
ingredients, stirring just to 
combine—small lumps will 
be visible.

Pour four circles of batter 
on buttered griddle and sear 
until cooked through. Cover 
pancakes and set aside.

Sear sausage and cook until 
it reaches internal tempera-
ture of 165 degrees. Cover 
and set aside.

Using the same pan in 
which you cooked the 
sausage, add bacon pieces 
and cook until crispy. Remove 
half from the pan and set 

aside for final garnish. 
Add flour to the pan with the 

remaining bacon and whisk 
into bacon/sausage fat. Add 
milk, salt and pepper. Whisk 
until fully combined. Add 
stout beer, bring back to a 
simmer and pull from heat 
immediately.

Cook Tater Tots (deep-fry if 
possible) and set aside.

Assemble like a taco. Fill the 
pancake with breakfast 
sausage and top with Tater 
Tots, bacon cream gravy, 
bacon bits and minced chives.

Makes four grips.
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Recipe courtesy Aramark.


