
           
 

 
Week of :  3/31  

Day  Meal 
Easter Sunday 

 
Spiral Ham with Roasted Potatoes 

and Glazed Carrots  

 
Monday  Leftovers 
Tuesday Roast Chicken 

Wednesday Leftovers 
Thursday Eggplant Rollatini  

 
Friday  Leftovers 

Saturday U Pick Quick Fix! 
         
 
 

 
 

Grocery List 
 

Produce Dry/Canned Goods 
Salad fixings  2 Eggplants 1 Jar Tomato Sauce 
Garlic 3-5 lbs. red 

potatoes 
Honey  

3 lemons Basil Dijon Mustard  
Baby Carrots- 
2 lbs.  

Regular 
carrots- 1 lb. 

Brown Sugar 

1 onion  
 

 
 

 

    

Meat   

Spiral ham Dairy 
Roasting Chicken  15 oz. Ricotta Cheese 
 8 oz. Shredded Mozzarella  
 8 oz. ball mozzarella 

Frozen Foods Parmesan Cheese 

   

Bakery Misc. 
   
   

                                Menu  



           
 

 

Parmesan Roasted Potatoes 
Ingredients 

- Red potatoes (about 3 lbs.)  
- 3-4 Tbsp. olive oil 

 - salt and pepper to taste 
- 2 tsp. paprika 
- ¼ cup parmesan cheese 

Recipe = 6-8 servings 
- Heat oven to 425°  
- Cut potatoes into chunks 
- Place on a non-stick baking sheet 
- Drizzle with olive oil and toss to coat (make sure you have enough oil so they don’t 
stick) 
- Season with salt, pepper and paprika, tossing again to disperse seasonings evenly 
- Sprinkle potatoes with parmesan cheese 
- Bake 20-25 minutes, until potatoes are golden brown and tender 

Spiral Ham 
Ingredients 

- Spiral Ham (1/2 lb. per person if you 
want leftovers) 

 - ½ cup brown sugar 
- ¼ cup Dijon mustard  

- Heat oven to temperature indicated on package 
- Cook ham according to package directions 
- With 30 minutes left, remove ham from oven and brush with the brown sugar glaze 
- Place back in the oven for the remaining 30 minutes 
- When fully heated, remove from the oven and allow to rest 15 minutes before serving 

Glazed Baby Carrots  
Ingredients 

- 2 lbs baby carrots (not the kind you get 
in the bag, the ones with the greens still 
attached) 
- 3 Tbsp. butter 

 - ¼ cup honey 
- 2 Tbsp. lemon juice 
- Fresh cracked pepper to taste 
- Fresh parsley for garnishing 
- 3 quarts water 

Recipe = 8 servings 
- Bring water to a boil in a pot 
- Add salt and carrots  
- Boil carrots 8 minutes or until tender 
- Drain water from carrots and add the carrots back to the pot 
- Add the butter, honey, lemon juice, and cracked pepper 
- Stir to combine  
- Cover to keep warm and then serve with a garnish of parsley  
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Eggplant Rollatini 
Ingredients 

 - 2 eggplants, sliced lengthwise into ¼ 
inch thick slices 
- 2 Tbsp. olive oil 
- 15 oz. part skim ricotta cheese 
- 1 cup shredded mozzarella 
- ¾ cup parmesan cheese, divided  
 

- 1 egg, beaten 
- ¼ cup fresh basil, chopped 
- 2 cloves garlic, minced 
- 3 cups tomato sauce 
- 1 ball mozzarella, sliced so that each 
rollatini gets 1 slice of cheese 
- salt and pepper 

Recipe = 4- 6 servings 

 - Pre-heat oven to 425° 
- Brush each side of the eggplant with olive oil and season with salt and pepper 
- Place the eggplant slices on a non-stick baking sheet (or two) 
- Roast the eggplant 8-10 minutes per side, until very tender 
- Remove the eggplant from the oven and cover with foil to steam for 10 additional 
minutes 
- Meanwhile, combine the ricotta, shredded mozzarella, ½ cup parmesan cheese, egg, 
basil, and garlic  
- Spoon some of the tomato sauce into the bottom of a baking dish 
- Take about 1-2 tablespoons of filling and spread onto each slice of eggplant 
- Roll up the eggplant slices, starting with the skinny end 
- Place the eggplant rolls seam side down into the baking dish 
- Repeat with remaining slices 
- Top each roll with a little bit of sauce and a slice of mozzarella 
- Bake until cheese has melted and sauce is bubbling, about 15-20 minutes 

Roast Chicken 
Ingredients 

 - 1 roasting chicken 
- 2 Tbsp. butter at room temperature 
- 1 lemon, cut into fourths 
- 1 head garlic, halved  

- 1 onion, cut into wedges 
- 2 -3 Carrots- cut into 2 inch slices 
- salt and pepper  

Recipe = 4 servings 

 - Pre-heat oven to 425° 
- Pat chicken dry with a paper towel 
- Season the cavity with salt and pepper 
- Place the head of garlic, the lemon, and a wedge of onion into the cavity of the 
chicken 
- Spread the butter over the skin of the chicken 
- Season with salt and pepper 
- Place the chicken in a roasting pan along with the remaining wedges of onion, and 
the carrots 
- Roast the chicken for 1 ½ - 2 hours, until an instant read thermometer registers 
170° 
- Serve with the carrots from the bottom of the pan and any drippings drizzled over 
the chicken 



           
 

 
 
 
                        
 

Brie, Ham and Green Apple Quesadillas 
Ingredients 

- 4 tortillas 
- 2 Green apples  
- 8 slices leftover spiral ham (or thick 
sliced deli ham) 

- 6 oz. brie  
- ¼ cup Dijon mustard 
- non-stick cooking spray 
 

Recipe = 4 servings 
- Pre-heat oven to 400° 
- Spray a large baking sheet lined with foil with cooking spray 
- Slice apple into very thin slices 
- Slice brie into slices about the same thickness as the apples 
- On half of each tortilla, spread about 1 Tbsp. Dijon mustard 
- Place apple slices in a thin layer then top with ham and brie 
- Fold the tortilla over and place on baking sheet 
- Spray tops of tortillas with cooking spray and bake for 15-20 minutes, until cheese 
has melted and tortillas are browned 

Sesame Noodles  
Ingredients 

- 1 lb. whole wheat spaghetti 
- ½ cup soy sauce 
- 2 Tbsp. sesame oil 
- 1 Tbsp. canola oil 
- 2 Tbsp. rice wine vinegar 
- 2 garlic cloves, minced 
- 1 tsp. fresh grated ginger 

 - 1 ½ tsp. red pepper flakes 
- ¼ cup scallions, sliced (about 3) 
- ¼ cup fresh cilantro, chopped 
- 4 cups snow peas 
- 1 red pepper, sliced thin 
- ¼ cup toasted sesame seeds 

Recipe = 4 servings 
- Bring a large pot of water to a boil and cook spaghetti according to package 
directions 
- In a bowl, whisk soy sauce, sesame oil, canola oil, vinegar, red pepper flakes and 
scallions 
- Heat 1 Tbsp. of the soy sauce mixture over medium heat in a skillet 
- Saute the garlic, ginger, snow peas, and red pepper for 3-5 minutes 
- Add the remaining sauce and spaghetti to the skillet, tossing to combine 
- To serve, divide among bowls and garnish with sesame seeds and cilantro 

                 

          U Pick ,Quick Fix! 


