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mashed  
potatoes

Preheat the oven to 375°F. Stir in milk or butter prior to cooking if
desired. Cover with lid and bake for approx. 20 minutes. Remove cover
and return to oven and bake for an additional 10-15 minutes, or until hot. 

pan
gravy

Option 1: Transfer to a small sauce pot over medium heat for 5-7
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.

brown
sugar  

cured  ham

Preheat oven to 325°F (300°F for convection oven). Place ham in
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  

Option 1: Preheat the oven to 375°F. and heat for 15-20 minutes until hot.
Option 2: Transfer green beans to a microwave safe dish and heat on
high for 2-3 minutes, or until hot. 
Transfer to your serving dish and serve immediately.

macaroni  
&  Cheese

Preheat the oven to 375°F. 
Cover and bake for approx. 30 minutes.  
Remove cover and bake for an additional 10-15 minutes, or until hot.

but termilk  
b i scu i t s

Preheat the oven to 375°F (325°F for convection oven). 
Place biscuits in oven and heat for 5-7 minutes or until hot.

order of operations

Brown Sugar Cured Ham (2-3 hours)
 

 

Macaroni & Cheese (30-45 minutes)  
 

Mashed Potatoes (30-45 minutes)
 

Green Beans (15-20 minutes)
 

Buttermilk Biscuits (5-7 minutes)
 

Pan Gravy (5-7 minutes)

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


