
Easter Menu Plan
SERVES 8-10
• Slow Cooker Ham
• Gourmet Potatoes 
• One Dish Corn Casserole
• Sister Schubert’s Dinner Yeast Rolls

• Apple Spinach Salad w/Warm Vanilla Dressing
• Broccoli Cheese Casserole
• Paula Deen’s Banana Pudding
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EASTER MENU PLAN (Serves 8-10)

Thanks so much for downloading my Easter Menu Plan ~ I hope it makes planning for Easter go more smoothly in your home 
this week! While it was planned with the Target sales ad in mind, you can use it no matter where you shop. Here are a few 
notes to keep in mind as you shop:

• Prices are based on the Target sales ad running 3/20/16 - 3/3/26/16. Your prices may be less at your local grocery (think 
Kroger, Publix, Meijer, Giant, Aldi or other grocer in your area), this IS just a guideline to start with.

• At the end of the list you’ll see links to current coupons that match up with the shopping list.
• There are a few pantry staples included in the list ~ if you don’t have them on hand you’ll need to pick those up as well 

when you shop.
• Your price per person should be around $6.91, however this will include several pantry staples as well as leftovers, so well 

worth that cost!

Here’s how I schedule cooking for Easter Sunday brunch: 

SATURDAY 

• Make gourmet potatoes following recipe, however wait to bake until Sunday morning. Cover with foil and refrigerate.
• Follow the instructions to make broccoli cheese casserole, however wait to add the Ritz topping until Sunday morning. 

Cover and refrigerate.
• Make banana pudding Saturday night, cover and refrigerate.
• Set table(s) for Sunday brunch (we serve buffet style to make life simpler.)

SUNDAY

BEFORE CHURCH:

• Wake up (early!) and start ham in slow cooker (around 5AM).
• Just before church, set out broccoli casserole and gourmet potatoes so the casserole dishes go back to room 

temperature.
• Put frozen Sister Schubert’s rolls in refrigerator to thaw while at church.

AFTER CHURCH:

• Mix up corn casserole and bake.
• Add Ritz topping to broccoli casserole.
• Bake broccoli cheese casserole and gourmet potatoes.
• Bake Sister Schubert’s rolls.
• While everything is baking, make salad (you can also change salad recipe to a lower calorie salad by using a store 

bought lite raspberry vinaigrette ~ this salad is delicious but we usually use a lighter recipe!)
• Once casseroles are baked, serve with ham and enjoy.

I hope your family enjoys a wonderful Easter meal!



Easter Grocery List
{PRICES BASED ON TARGET SALES}

☐ Flour
☐ Granulated Sugar

Pantry Supplies
NEEDED
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☐ Apples (3 @ $1.89 lb) ........................................................................................................................................................... $1.89
☐ Bananas (6-8 about 2.5 lbs @ $.59 lb) ................................................................................................................................ $1.48
☐ Grapes (½ lb @ $3.99 lb) ...................................................................................................................................................... $1.99
☐ Green Onions (1 bunch) ........................................................................................................................................................ $.79 
☐ Potatoes (5 lb bag) .............................................................................................................................................................. $2.99 
☐ Spinach (1 bag) ................................................................................................................................................................... $2.99
☐ Spiral Sliced Ham (8 lb @ $1.69 lb) .................................................................................................................................... $13.52
☐ Jiffy Corn Bread Mix (8.5 oz) ................................................................................................................................................. $.46
☐ Brown Sugar (1 lb) ................................................................................................................................................................ $1.69
☐ Instant French Vanilla or Vanilla Pudding (5 oz box) ........................................................................................................ $1.00
☐ Sweetened Condensed Milk (Nestle14 oz can) ..............................................................................................................*$1.42
☐ Walnuts ............................................................................................................................................................................... **$1.89
☐ Corn (15.25 oz can) ............................................................................................................................................................... $.77 
☐ Creamed Corn (15.25 oz can) ............................................................................................................................................. $.77
☐ Pineapple Canned .............................................................................................................................................................. $1.19
☐ Velveeta (32 oz) ................................................................................................................................................................... $6.39
☐ Ritz Crackers ...................................................................................................................................................................... **$1.42
☐ Pepperidge Farm Chessmen cookies (2 bags) ............................................................................................................. **$4.30
☐ Butter (1 lb) ........................................................................................................................................................................ **$2.85
☐ Cream Cheese (8 oz) .......................................................................................................................................................... $1.50
☐ Eggs .................................................................................................................................................................................... **$0.69
☐ Milk (gallon) .......................................................................................................................................................................... $2.99
☐ Shredded Cheddar Cheese (8 oz) .................................................................................................................................... $2.50
☐ Sour Cream (8 oz) ............................................................................................................................................................. **$1.51
☐ Frozen Broccoli (2 bags) ...................................................................................................................................................... $1.98
☐ Cool Whip Frozen Whipped Topping (12 oz) .................................................................................................................... $1.79
☐ Sister Schubert’s Dinner Yeast Rolls ....................................................................................................................................*$2.52

TOTAL AFTER COUPONS AND CARTWHEEL  .................................................................................................................................................................................. $55.28
With $10 Target Gift Card when you spend $50 or more on groceries and text FOOD to 827438 - makes all this $6.91 PER PERSON 
+ enough for a few leftovers and extra pantry staples!

*CURRENT COUPONS TO MATCH UP WITH SHOPPING LIST
• $.35/1 Nestle Sweetened Condensed Milk coupon from 

the 1-3-16 SmartSource insert
• $.75/2 Ritz Cracker coupon from the 3-20-16 

SmartSource insert
• $.75/1 Sister Schubert’s printable coupon or $1/1 

coupon from the 3-13-16 SmartSource insert
• Get $.25 Any Brand Eggs MobiSave Rebate. 

**TARGET CARTWHEEL SAVINGS
• 5% off Walnuts
• 25% off Ritz Crackers
• 20% off Pepperidge Farm Cookies
• 5% off Butter
• 5% off Eggs
• 5% off Sour Cream

☐ Honey
☐ Olive Oil

☐ Paprika
☐ Salt & Pepper
☐ Vanilla

http://cartwheel.target.com/
https://www.mobisave.com/
http://passionatepennypincher.com/coupons-com/?cid=19312380


INGREDIENTS
1/2 cup unsweetened pineapple juice
2 cups brown sugar (divided)

1 spiral sliced ham

INSTRUCTIONS

1. Pour pineapple juice in the bottom of the crockpot (I 
just used the juices from a can of chopped pineapple).

2. Add 1 1/2 cups brown sugar on top of the pineapple.
3. Rub remaining 1/2 cup brown sugar over the ham.
4. Place ham in slow cooker fat side down.
5. Cover and cook 6-8 hours on low. (You may baste it if 

you want to once during the day, but I left it alone.)
6. Slice and serve ~ done!

Note:  if the ham is just a bit too big for your slow cooker, you 
can put the lid on and secure with aluminum foil. The ham 
will cook down and should fit nicely by brunch!

INGREDIENTS
1/2 cup melted butter
1 can corn, drained
1 can creamed corn
1 cup sour cream
1 package corn bread mix (8.5 oz)

2 eggs

INSTRUCTIONS

1. Heat oven to 350.
2. Combine all ingredients, pour into lightly greased 

casserole dish.
3. Bake at 350 for 45 minutes.

4. Serve warm.

INGREDIENTS
6 medium potatoes
2 cups shredded cheddar cheese
1/2 cup butter
1 1/2 cups sour cream
1/3 cup chopped green onion
1 tsp salt
1/4 tsp pepper
2 Tbsp butter
paprika

INSTRUCTIONS

1. Boil potatoes in skin until cooked; cool, peel and shred 
coarsely (I use my pampered chef chopper and just 
chop up coarsely).

2. Combine cheese and 1/2 cup butter in pan on stove 
top and almost melt – stirring constantly.

3. Remove from heat, blend in sour cream, onion, salt and 
pepper.

4. Fold in potatoes, turn into greased casserole dish.
5. Dot with butter, then sprinkle with paprika and bake at 

350 for 30 minutes.
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FOLLOW PACKAGE INSTRUCTIONS

Slow Cooker
HAM

Gourmet
POTATOES

Sister Schubert’s
DINNER YEAST ROLLS

One Dish
CORN CASSEROLE
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INGREDIENTS
12 oz container frozen whipped topping thawed
14 oz can sweetened condensed milk
8 oz package cream cheese, softened
2 cups milk
5 oz box instant French vanilla pudding (or substitute with 
regular vanilla pudding)
6-8 bananas, sliced

2 bags Pepperidge Farm Chessmen cookies

Paula Deen’s
BANANA PUDDING

INSTRUCTIONS

1. Put a bag of cookies (or vanilla wafers) on the bottom 
of  a 13x9x2 inch dish, then slice bananas and layer on 
top.

2. Combine milk & pudding mix, and blend well using a 
mixer.

3. In separate bowl, combine cream cheese & condensed 
milk and mix until smooth.

4. Gently add in whipped topping to cream cheese 
mixture.

5. Mix cream cheese mixture with pudding mixture and stir 
until well blended.

6. Pour mixture over the cookies & bananas, and then 
cover with another layer of cookies.

7. Put in refrigerator until ready to serve.

INGREDIENTS
1 bag of spinach
3 apples
grapes
walnuts
1 stick of butter
3 Tbsp of honey
3 Tbsp brown sugar
1/2 tsp vanilla

3 Tbsp olive oil

INSTRUCTIONS

1. Melt butter in saucepan.
2. Add honey and brown sugar. Stir until melted.
3. Transfer to blender.
4. Add vanilla and olive oil. Pulse until combined.
5. Mix together spinach, grapes, apples, and walnuts in 

large bowl.
6. Drizzle warm vanilla dressing over top while still warm.

Apple Spinach Salad
w/WARM VANILLA DRESSING

Broccoli Cheese
CASSEROLE

INGREDIENTS
2 bags of frozen broccoli
16 oz Kraft Velveeta
3/4 stick of butter
1 sleeve Ritz crackers

1/4 stick butter

INSTRUCTIONS

1. Cook broccoli in microwave.
2. Meanwhile, melt Velveeta & 3/4 stick butter on stove 

top over low heat.
3. Thoroughly drain broccoli. (You’ll want to press out as 

much excess water as you can so that the cheese 
sauce doesn’t become runny.)

4. Stir together broccoli and Velveeta mixture, then put in 
greased 8x11 casserole dish.

5. Melt remaining 1/4 stick of butter. Crush Ritz crackers 
and mix with margarine, then top broccoli cheese 
mixture with crackers.

6. Bake at 350 for 30 minutes, until cooked through and 
crackers begin to brown.

© Copyright 2016 passionatepennypincher.com.  It is intended for personal use only.
Please do not distribute without written consent.

 Easter Menu Plan ~ 4 of 4


