Easter Shopping List

Easter Menus

Saving the Holidays

MENU

Easter Ham with Spicy Cranberry Relish
Glazed Balsamic Baby Carrots

Green Beans Almondine

Poppy and Sesame Seed Rolls
Triple-Whammy Scalloped Potatoes
Minted Blueberry Fruit Salad

Lemon Mousse Pie with Raspberries

SHOPPING LIST

MEAT

1 (6-8 pound) bone-in ham, wet cured, smoked, spiral
cut

CONDIMENTS

Olive oil

Vegetable oil

Balsamic vinegar

1 (5-ounce) bottle prepared cream style horseradish
Honey

PRODUCE

6 handfuls green beans

1 pound baby carrots

3 pounds Yukon Gold potatoes

2 medium onions

Blueberries (need 3 cups)—OR buy frozen
1 pint raspberries

2 large peaches

1 large cantaloupe

1 bunch mint

2 to 3 limes (need 2 cup juice + zest)
2 to 3 lemons (need Y4 cup juice + zest)

CANNED GOODS
1 (15-ounce) can whole-berry cranberry sauce
1 (8.25-ounce) can crushed pineapple

SPICES
Garlic powder
Nutmeg

DAIRY/DAIRY CASE

Butter

1 pint half and half

Heavy cream (need 1 cup)

1 (8-ounce) package cream cheese
Cheddar cheese (need 4 cups, shredded)
8 slices Provolone cheese

Romano cheese (need 1 cup, grated)

DRY GOODS

1 (2-ounce) package sliced almonds

1 (a-ounce) envelope unflavored gelatin
Brown sugar

Confectioners’ sugar (need 1 cup)
All-purpose flour

Superfine sugar

FREEZER

Blueberries (need 3 cups)—if not buying fresh

Sliced peaches (need 2)—if not buying fresh

Poppy and sesame seed (or other) dinner rolls—if not
buying fresh

BAKERY
Poppy and sesame seed rolls—or buy frozen

OTHER
Gallon-size zipper-topped plastic bags
Plastic wrap

TOOLS OF THE TRADE

Medium to large shallow baking pan

9 x 13-inch baking dish

Wire rack

Electric mixer (either a hand or stand alone mixer)
Basting brush

Wire rack

Carving knife set

Glass serving bowl



