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order of operations
Plan to prepare your Easter feast in the order below. Includes approx. cooking/heating times

sliced brown sugar cured ham (2-3 hours) 
 

macaroni & cheese (20-30 minutes)  
 

garlic Mashed potatoes (5-10 minutes)
 

Green beans with roasted almond honey butter (5-10 minutes)
 

Buttermilk Biscuits (3-5 minutes) 
 

thyme pan gravy (1-2 minutes)

Cooking times may vary, please make sure food is cooked all the way through before consuming.

ingredients

Ham Glaze Gravy

Green Beans
Almond 

Honey Butter

C o n t a i n s  
D a i r y  &  N u t s

Mac n' Cheese
Topping

C o n t a i n s  
G l u t e n  &  D a i r y

C o n t a i n s  
G l u t e n  &  D a i r y

Coarse Mustard Biscuits

C o n t a i n s  
G l u t e n  &  D a i r y

Ham



Cooking times may vary, please make sure food is cooked all the way through before consuming.

roasted  
garl ic  
mashed  

potatoes

Option 1: Add 2 tablespoons of milk or water to a sauce pot over 
medium heat. Add mashed potatoes and heat for  5-10 minutes or until 
hot, stirring often. Serve immediately. Option 2: Transfer mashed 
potatoes to a microwave safe container and top with 2 tablespoons of 
milk or cream and 1 tablespoon of butter. Heat on high for 2-3 minutes, 
stirring occasionally or until internal temperature reaches 145°F. Serve 
immediately.

thyme pan  
gravy

Option 1: Transfer to a small sauce pot over medium heat for 1-2
minutes, stirring often. Once simmering, remove from heat and serve
immediately over mashed potatoes. Option 2: Microwave on high in 30
second intervals until hot.

sp iral i zed  
brown 

sugar  cured  
ham

Preheat oven to 325°F (300°F for convection oven). Place ham in 
provided roasting pan and roast for 2-2.5 hours, or until the 
thermometer provided inserted into the center of the ham reaches 
145°F. *Please note thermometer is not oven-safe. Remove ham from 
oven and turn oven up to 425°F (400°F for convection oven). Top ham 
with glaze and return to the oven for an additional 15 minutes, or until 
the brown sugar glaze is caramelized over the ham. Remove from oven 
and cut the ham from the bone. Transfer to your preferred serving dish.

green beans  
wi th  roasted  

almond honey  
but ter

Option 1: Preheat a large sauté pan over medium heat, then add 2
tablespoons of preferred cooking oil. Once hot, add green beans and
sauté for 2-3 minutes, stirring occasionally until heated through. Toss
with roasted almond honey butter then transfer into a serving bowl and
serve immediately. Option 2: Transfer green beans to a microwave safe
dish and heat on high for 2-3 minutes, or until heated through. Toss with
roasted almond and honey butter. Serve immediately.

macaroni  
&  Cheese

Option 1: Preheat the oven to 425°F (400°F for convection oven). 
Transfer macaroni & cheese (excluding the topping) into an oven safe 
dish that has been lightly coated with non-stick spray. Cover with 
aluminum foil and bake for approx. 15 minutes, or until internal 
temperature reaches 145°F. Remove foil and top with breadcrumb and 
cheese topping mixture. Return to the oven uncovered and bake for an 
additional 10 minutes, or until the topping is crispy. Option 2: Transfer 
macaroni & cheese (excluding the topping) to a microwave safe dish 
and heat on high for 2-3 minutes, or until internal temperature reaches 
145°F. Top with breadcrumb and cheese topping mixture and bake
uncovered in a 425°F oven (400°F for convection oven) for an
additional 10 minutes, or until the topping is crispy.

but termilk  
b i scu i t s

Preheat the oven to 350°F (325°F for convection oven). Place biscuits on
a baking sheet approx. two inches apart. Heat for 3-5 minutes or until
hot.


