
Easter Meal Plan & Grocery List



Grocery List
Dairy

Oils & Dressings

Produce

Sauces & Condiments
Snacks & Pantry

Spices & Seasonings

Good olive oil 
2 TBSP apple cider vinegar

celery
3 TBSP flat leaf parsley
2 tsp minced garlic
1.5 lb green beans
bag of lemons
5 lbs russet potatoes
2 green onions

Whole Cloves
Kosher Salt & Black Pepper
Vanilla Extract

1/2 cup spicy brown mustard

1/2 cups graham crackers
2 TBSP pine nuts
1 jar diced or sliced pimentos
3 cups sweetened condensed milk
1 cup flour
1/2 tsp baking soda
1 cup brown sugar
1 cup cornmeal
1 cup  + 2 TBSP sugar

6 oz sahrp cheddar,block to shred by hand or 
buy shredded
6 oz pepper jack, block to shred by hand or 
buy shredded
1 cup + 3 TBSP butter
1/2 cup sour cream
3 TBSP freshly grated parmesan cheese
1 cup milk
32 oz heavy whipping cream
8 oz cream cheese
eggs
buttermilk

Meats
9-12 lb bone in ham 

Bakery

baguette 
Beverages

8 oz pineapple juice 



Warm Pimento Cheese Dip
Prep: 5 min · Cook 20-25 min·Serves: 8

Ingredients

1 package reduced-fat cream cheese 
1/2 c. low-fat sour cream 
2 TBSP fresh lemon juice 
1 jar diced or sliced pimentos 
 6 oz shredded sharp cheddar cheese 
6 oz shredded pepper jack cheese 
2 scallions 
kosher salt and peper to taste 
sliced baguette 
celery 

Directions
1. Heat oven to 425 degrees F. 
2. In a large bowl, stir together the cream cheese, sour cream, lemon juice, and 1/4 
teaspoon each salt and pepper. 
 3. Fold in the pimientos, Cheddar, Jack cheese, and scallions. 
4. Transfer the mixture to a shallow baking dish and bake until bubbling and light golden 
brown, 15 to 18 minutes. 
 5. Serve with baguette and celery



Ina's Green Beans Gremolata

Directions
1. Bring a large pot of water to a boil, add the green beans and blanch them for 2 to 3
minutes, until tender but still crisp. 
2. Drain the beans in a colander and immediately put them into a bowl of ice water 
to stop the cooking and preserve their bright green color. 
3. For the gremolata, toss the garlic, lemon zest, parsley, Parmesan, and pine nuts in 
a small bowl and set aside. 
4. When ready to serve, heat the olive oil in a large sauté pan over medium-high 
heat. Drain the beans and pat them dry. 
5. Add the beans to the pan and sauté, turning frequently, for 2 minutes, until 
coated with olive oil and heated through. 
6. Off the heat, add the gremolata and toss well. Sprinkle with 3/4 teaspoon salt and 
1/4 teaspoon pepper and serve hot.  

Prep: 5 min · Cook: 10 min · Serving: 8  

• 1.5  pound French green beans, trimmed 
• 2 teaspoons minced garlic (2 cloves) 
• 1 TBSP grated lemon zest (2 lemons) 
• 3 TBSP minced fresh flat-leaf parsley 
 • 3 TBSP freshly grated Parmesan cheese 
• 2 TBSP toasted pine nuts 
• 2½ TBSP good olive oil 
• Kosher salt & ground black pepper

Ingredients

https://www.veganricha.com/2015/08/lentils-in-peanut-sauce.html


Grandmother's Buttermilk Cornbread
Prep 15 min · Cook 40 mins · Serves 8

Ingredients

1/2 cup butter 
2/3 cup white sugar 
2 eggs 
1 cup buttermilk 
1/2 teaspoon baking soda 
1 cup cornmeal 
1 cup all-purpose flour •
1/2 teaspoon salt 

1.  Preheat oven to 375 degrees F. 
2. Grease an 8 inch square pan. 
3.  Melt butter in large skillet. Remove from heat and stir in sugar. 
 4. Quickly add eggs and beat until well blended. 
 5. Combine buttermilk with baking soda and stir into mixture in pan. 
 6. Stir in cornmeal, flour, and salt until well blended and few lumps remain. 
 7. Pour batter into the prepared pan. 
8. Bake in the preheated oven for 30 to 40 minutes, or until a toothpick inserted in 
the center comes out clean.

Directions



Glazed Baked Ham
Prep 20 min · Cook 2.5 hours · Serves 16

Ingredients

• 1 fully cooked ham, bone-in (9-12 lbs) 
• Whole cloves 
• 1 cup brown sugar 
• 1/2 cup spicy brown mustard 
• 2 tablespoons apple cider vinegar 
• 8 oz pineapple juice  

1. Preheat the oven to 325 degrees F. 
2. Score the surface of the ham about 1/8-inch deep in a diamond pattern. Insert a 
clove into the middle of each diamond. 
3. Bake the ham for 12-15 min per pound, or longer depending on package 
directions. 
4. Heat the brown sugar, mustard, vinegar and pineapple juice in a small saucepan 
until bubbly. Cook until thick, about 15 minutes. 
5. After 2 hours of baking time, brush the glaze on the ham in 20-minute intervals 
until nice and glossy.  
* Make sure ham reached a minimum of 145 degrees* 

Directions



Mashed Potatoes
Prep 15 min · Cook 20 min · Serves 6-8

Ingredients
5 lbs russet potatoes , peeled & cubed
1  cups heavy cream 
1 cup milk
 8 tablespoons unsalted butter 
Kosher salt & black pepper   

1. Put the potatoes into a large pot of boiling water with 2-3 tablespoons of salt 
2. Cook until the potatoes are tender, about 20 minutes. 
3. Drain them in a colander and place them in a bowl  
4.. In a small sauce pan heat you milk, heavy cream and butter 
5. Using an electric mixer or hand masher, break them down from larger pieces for a few 
seconds (they will flake, so don’t go to fast!).  Add the warm cream, milk and butter, then 
season with salt and pepper. 
5. Keep combining until you reach desired consistency.   

Directions



Lemon Pie
Prep: 15 min· Cook 12-15 min· Serves 8 

Ingredients
PIE FILLING INGREDIENTS: 
 3 cups sweetened condensed milk 
3 egg yolks 
⅔ cup lemon juice 
 1 dash salt
CRUST INGREDIENTS: 
 1 ½ cups crushed graham crackers 
 6 tbs butter 
 ⅓ cup sugar 
 WHIPPED CREAM INGREDIENTS: 
 16 oz small carton of heavy whipping cream
2 tbsp sugar
1 tsp vanilla extract 

FOR CRUST: Combine crushed graham cracker, softened butter, and sugar. Mix 
well and press into greased (I use Baker’s Joy non-stick spray) pie dish. Bake for 8 
minutes at 350. 
FOR PIE FILLING: Mix sweetened condensed milk, egg yolks, lemon juice and 
salt in a mixer. Mix well- I typically beat with my mixer for 4-5 minutes on medium
speed. Pour into pie crust and bake for 10 minutes at 350. Place pie in the 
refrigerator for at least an hour so it will set. 
FOR WHIPPED CREAM: Mix whipped cream, sugar, and vanilla for 5 minutes 
using a whisk attachment on a stand mixer. Whip until fluffy, and add to cooled 
lemon pie.  

Directions


