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Letter from the Editor 
 

 

 

Dear Recipe4Living Member,  

 

Welcome to your best source for Easter recipes on the Internet. Within this 

eCookbook, you will find the most classic and tastiest recipes to help you 

put together a fantastic Easter Brunch.  

 

Our eCookbooks are completely FREE and are an exclusive service for our 

members. If you would like to share this amazing collection, please pass it 

along to friends and tell them to signup at Recipe4Living for even more!  

 

If you think we're missing a recipe or you want to share your own, please 

visit the site and submit your recipes now!  

 

Please enjoy your Easter eCookbook!  

 

 

Happy Cooking,  

 

 
Hillary 

Editor 

www.Recipe4Living.com  

Blog: www.ChewOnThatBlog.com  

http://www.recipe4living.com/
http://www.chewonthatblog.com/


 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
3 

Table of Contents 

Appetizers .......................................................................................................................... 5 
Easter Egg Spread ........................................................................................................... 5 

Easy Deviled Ham and Cheese Phyllo Triangles ........................................................... 6 

Low Fat Spring Brunch Strata ........................................................................................ 7 

Ham and Potato Soup...................................................................................................... 8 

Ham Filled Cream Cheese Asparagus Rolls ................................................................... 9 

Breads............................................................................................................................... 10 
Italian Braided Easter Bread ......................................................................................... 10 

Kulich (Russian Easter Bread) ...................................................................................... 11 

Greek Easter Bread ....................................................................................................... 13 

Easter Bunny Breads Recipe ......................................................................................... 14 

Italian Easter Bread Recipe ........................................................................................... 15 

Main Courses: Ham, Lamb and More .......................................................................... 17 
Easter Ham Pie .............................................................................................................. 17 

Ham Quiche .................................................................................................................. 18 

Easter Ham .................................................................................................................... 19 

Tangy Honey Glazed Ham............................................................................................ 20 

Ham Loaf ...................................................................................................................... 21 

Rosemary Lamb Chops ................................................................................................. 22 

Honey Glazed Lamb ..................................................................................................... 23 

Slow Cooked Leg of Lamb ........................................................................................... 24 

Butterflied Leg of Lamb with Mint and Orzo ............................................................... 25 

Savory Leg of Lamb and Potatoes ................................................................................ 26 

Easter White Lasagna ................................................................................................... 27 

Asparagus and Chicken Lasagna .................................................................................. 28 

Pork Chops and Potatoes in Mustard Sauce ................................................................. 30 

Encrusted Walnut Chicken ........................................................................................... 31 

Spring Asparagus Quiche ............................................................................................. 32 

Springtime Sides.............................................................................................................. 33 
Easter Egg Potatoes....................................................................................................... 33 

Breaded Asparagus Sticks............................................................................................. 34 

Asparagus Almondine ................................................................................................... 35 

Ginger Peas and Carrots................................................................................................ 36 

Honey Spiced Carrots ................................................................................................... 37 

Garlic Mashed Potatoes ................................................................................................ 38 

Au Gratin Potatoes (Crockpot) ..................................................................................... 39 

Divine Desserts ................................................................................................................ 40 
Easter Chocolate Nut Crockpot Fondue ....................................................................... 40 

Easter Coconut Cream Cake ......................................................................................... 41 

Easter Angel Cake......................................................................................................... 42 

Sweet Easter Chicks ...................................................................................................... 43 

Strawberry Easter Pie .................................................................................................... 44 

Eggs and Nests ................................................................................................................. 45 
Coconut Easter Eggs ..................................................................................................... 45 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
4 

Cherry Nut Easter Eggs ................................................................................................ 46 

Marshmallow Easter Eggs ............................................................................................ 47 

Potato Easter Eggs ........................................................................................................ 48 

Easter Egg Candy .......................................................................................................... 49 

Easter Nests ................................................................................................................... 50 

Jif Easter Nests .............................................................................................................. 51 

“Tie Dye” Easter Eggs .................................................................................................. 52 

Chocolate Caramel Easter Eggs .................................................................................... 53 

 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
5 

 Appetizers 
 

From eggs to ham to asparagus, Easter appetizers lend themselves to a whole bunch of 

springtime creativity in the kitchen. Try out one or a couple of the following suggestions 

and your guests will be impressed from the start of the meal to the finish.  

Easter Egg Spread 

This creamy eggs salad is perfect for your Easter brunch. 

 

Ingredients 

 

1 3 oz. pkg. cream cheese, softened 

2 1/2 Tbs. Half & Half, cream or milk 

1/2 tsp. salt 

1/2 tsp. curry powder 

1/4 tsp. pepper 

4 hard-cooked eggs, chopped 

 

Directions 

 

In small bowl, beat cream cheese and Half & Half until smooth. Add seasonings; beat 

until blended. Stir in eggs; cover and chill to blend flavors. Spread on crackers or cocktail 

rye bread as an appetizer. Use as a sandwich filling or as a stuffing for tomatoes or celery 

sticks. 

 

Yield: 1 1/3 cups 

 

Recipe Notes:  
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Easy Deviled Ham and Cheese Phyllo Triangles 

Forget the sandwich and use phyllo dough for a tasty lunch or finger-food appetizer. 

 

Ingredients 

 

12 sheets phyllo dough 

100% vegetable oil non-stick spray 

1 Tbs. Dijon mustard 

4 oz. deli ham, minced (about 1/2 C.) 

3 oz. cream cheese, cubed into 12 equal pieces 

 

Directions 

 

Preheat oven to 350 degrees. Layer 4 sheets of phyllo, spraying each with vegetable oil 

spray. Cut layered phyllo in four slices crosswise. Place 1/4 tsp. Dijon mustard about 1 

1/2-inch from end of a phyllo strip. Top with 1 Tbs. ham and one cube of cream cheese. 

Fold one corner diagonally across to opposite edge to form a triangle. Continue folding 

triangle onto itself. Spray top and bottom of triangle with vegetable oil spray. Repeat 

until you have 12 triangles. Bake on ungreased cookie sheet for 20-25 minutes. 

 

Serves 12.  

 

Recipe Notes: 
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Low Fat Spring Brunch Strata 

No need to hunt for that special Easter brunch recipe. Here is a make-ahead morning 

meal perfect for any spring morning. This egg- cellent breakfast casserole is prepared the 

night before, so you can rise, shine and dine. The good news is you don't need feasts high 

in fat and calories to celebrate spring. All of the fats in this recipe have been reduced to 

leave a healthy dish that delivers loads of fiber and phytochemicals. 

 

Ingredients 

 

2 tsp. olive oil 

2 C. chopped mushrooms 

1 medium yellow onion, chopped 

2 medium tomatoes, seeded and chopped 

Salt and freshly ground black pepper to taste 

Nonstick cooking spray 

5 slices crusty whole wheat bread, cubed 

1/4 C. fresh basil leaves, shredded or 2 tsp. dried basil 

2 Tbs. fresh oregano leaves or 1 tsp. dried oregano 

1/2 C. reduced-fat, or light cheddar cheese 

2 large eggs 

4 egg whites 

1 1/2 C. low-fat milk 

1/2 tsp. dry mustard powder 

 

Directions 

 

In a nonstick skillet, heat the oil over medium-high heat. Add the mushrooms. Sauté, 

stirring frequently, about 7 minutes until the mushrooms have released all of their liquid. 

Add the onion and tomatoes, salt and pepper and continue to cook for 5 minutes. Remove 

the skillet from the heat. Spray a 9x9-inch glass baking dish with nonstick cooking spray. 

On the bottom of the dish, evenly arrange half of the cubed bread. 

 

Evenly spoon half of the vegetable mixture over the bread. Sprinkle with half the basil, 

oregano and cheese. Repeat this process with the bread, vegetable mixture, herbs and the 

cheese. Beat the eggs and egg whites with the milk, mustard powder and additional salt 

and pepper, if desired. Pour the egg mixture over the bread and vegetables. Cover with 

plastic wrap and refrigerate for several hours or overnight. Preheat the oven to 375 

degrees. Bake the strata for 45-50 minutes, or until it is puffed and golden in color and 

cooked through. 

 

Yield: 8 servings 

 

Recipe Notes: 
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Ham and Potato Soup 

 

Made a hearty soup for lunch with leftover ham. 

 

Ingredients 

 

3 1/2 C. peeled and diced potatoes 

1/3 C. diced celery 

1/3 C. finely chopped onion 

3/4 C. diced cooked ham 

3 1/4 C. water 

2 Tbs. chicken bouillon granules 

1/2 tsp. salt, or to taste 

1 tsp. ground white or black pepper, or to taste 

5 Tbs. butter 

5 Tbs. all-purpose flour 

2 C. milk 

 

Directions 

 

Combine the potatoes, celery, onion, ham and water in a stockpot. Bring to a boil, then 

cook over medium heat until potatoes are tender, about 10 to 15 minutes. Stir in the 

chicken bouillon, salt and pepper. In a separate saucepan, melt butter over medium-low 

heat. Whisk in flour with a fork, and cook, stirring constantly until thick, about 1 minute. 

Slowly stir in milk as not to allow lumps to form until all of the milk has been added. 

Continue stirring over medium-low heat until thick, 4 to 5 minutes. Stir the milk mixture 

into the stockpot, and cook soup until heated through. Serve immediately. 

 

Recipe Notes: 
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Ham Filled Cream Cheese Asparagus Rolls 

This is a unique way of making an appetizer without bread. Take you piece of sliced ham 

and spread some softened cream cheese on it, then to top it off add an asparagus spear 

and roll. 

 

Ingredients 

 

1 1-lb. pkg. of sliced ham 

2 cans of asparagus spears 

1 brick of cream cheese, softened 

 

Directions 

 

Dry each slice of ham and dry it of the watery juices. Drain asparagus. Lay ham out on a 

flat surface, spread a thin layer of cream cheese on top, and then lay a spear of the 

asparagus on the cream cheese. Roll.  

 

Recipe Notes: 
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Breads 
A great addition to this feast is a handy bread to serve on the side. Many cultures have 

come up with their own Easter breads, some sweet, some hearty. And many, due to their 

intricacies, can be used as a centerpiece! Decorate your table with an Easter bread from 

the following collection.  

 

Italian Braided Easter Bread 

This gorgeous bread is twisted into a wreath worthy of your Easter table. A beautiful, 

edible centerpiece. 

 

Ingredients 

 

2 1/4-3 1/4 C. flour 

1/4 C. sugar 

1 tsp. salt 

1 pkg. rapid-rise dry yeast 

2 eggs, beaten 

2/3 C. warm milk 

2 Tbs. butter, melted 

1 Tbs. anise seed 

1/2 C. candied fruit (optional) 

1/4 C. chopped nuts (optional) 

5 raw colored eggs 

 

Directions 

 

Combine 1 C. of the flour, sugar, salt, and yeast. Add dry mixture to the milk and melted 

butter mixture, along with the eggs. Beat with a mixer for 2 minutes. Stir in enough of the 

remaining flour and the anise seed plus any of the candied fruit or nuts to make a soft 

dough. Knead for 8-10 minutes. Add flour as necessary so dough is not sticky. Let rise 

for about 1-1 1/2 hour or until double in size. 

 

Divide dough in half. Roll each piece into 24" rope. Overlap dough over itself (twist 2 

pieces together) connecting the 4 end pieces to form a wreath. place on greased baking 

sheet. Place the five raw colored eggs into spaces between twists. Brush with melted 

butter. Let rise for 1 hour. Bake at 350 for 35-50 minutes. 

 

Recipe Notes:
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Kulich (Russian Easter Bread) 
This traditional Russian Easter bread, is baked, believe it or not, in an empty 2 lb. coffee 

can. This unusual baking "pan" is what allows the bread to achieve its stately height. It 

was traditional to lay a single red rose on top of the glazed top of this impressive bread, 

and, providing your rose has been grown pesticide free, it can still make an impressive 

picture today. 

 

Ingredients 

 

2 1/2 C. flour 

1/4 C. sugar 

1/2 tsp. salt 

1 1/2 Tbsp. yeast 

1/2 C. milk 

1/4 C. butter 

1 egg 

2 egg yolks 

1 tsp. grated lemon zest 

1/4 C. raisins 

1/4 C. currants 

scant 1/4 C. sherry (preferably a sweet or cream 

sherry) 

1/4 C. slivered almonds 

 

Glaze: 

1/2 C. confectioner's sugar 

1 1/2 tsp. milk 

 

Directions 

 

Bread Machine: In addition to the traditional methods of making bread dough (food 

processor or mixer), I've had great luck mixing this dough in the bread machine. Just soak 

the raisins and currants in the sherry for about 1/2 hour before they need to be added, 

along with the almonds, in the mix-in stage of the cycle. Other than that, add the 

ingredients in the order appropriate for your machine, and set the machine on the dough 

setting. When dough is finished, proceed with the baking instructions here, using the 

coffee can. 

 

Traditional Method: Butter a 2-lb. Coffee can. Fold a doubled sheet of aluminum foil 

around the top of the can to extend it about 2 inches. Soak currants and raisins in sherry 

for about 1/2 hour before beginning dough. Combine yeast, 1 C. flour, sugar and salt in a 

large bowl of an electric mixer. Heat milk and butter until butter is melted and mixture is 

very warm (about 1150 on a candy thermometer). Pour milk mixture into dry ingredients 

with mixer slowly running, then beat until smooth. 
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Beat in eggs, egg yolks and lemon zest. Gradually add remaining flour, beating well after 

each addition. Beat in almonds and sherry soaked raisins and currants. Knead until 

smooth and satiny. Place in a lightly greased bowl, cover with a clean kitchen towel and 

let rise in a warm, draft-free place until doubled in size, about 1 1/2 hours. Pre-heat oven 

to 350 F.  Turn dough onto lightly floured surface and knead a few times. Shape dough 

into a ball and place in greased 2 lb. coffee can. Loosely cover top of can with plastic 

wrap or foil and let rise in a warm place until doubled in size, or until dough almost 

reaches the top of the can. Bake for about 50 minutes or until a skewer inserted into the 

center of the loaf comes out clean and the loaf sounds hollow when thumped. Let cool in 

pan on a wire rack, remove from can after about 10 minutes and let cool completely. To 

mix glaze, blend confectioner's sugar and milk until smooth. Spread glaze over top, 

letting it drizzle down the sides. See notes above for serving and cutting suggestions. 

 

Recipe Notes:
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Greek Easter Bread 
This cinnamon-sweet bread includes red-dyed eggs as part of the traditional Easter 

symbolism. 

 

Ingredients 

 

1 pkg. Dry yeast 

1/2 C. Warm water 

1/2 C. Boiling water 

1 tsp. Cinnamon 

3/4 C. Sugar 

3 Eggs 

1/4 C. Butter; melted 

1/2 C. Warm milk 

1 tsp. Baking powder 

1/2 tsp. Salt 

5 C. Flour (all-purpose) 

1 Egg yolk; beaten 

Sesame seeds 

5 Eggs; hard-cooked; unshelled -and dyed red 

 

Directions 

 

Soften yeast in warm water and set aside. Combine boiling water and cinnamon; set 

aside. Combine sugar and eggs; beat well. Add melted butter to egg mixture and beat 

again. Skim off 1/4 C. clear cinnamon water and add along with yeast and milk to egg 

mixture, blending well. Combine dry ingredients and add to batter; knead dough until 

smooth and elastic, about 10 minutes. Shape dough to fit into 2 greased 8 in. round pans; 

crisscross 2 strips of dough over each loaf. Cover and let rise in a warm place until 

doubled in bulk. Brush loaves with beaten egg yolk and sprinkle with sesame seeds. Bake 

at 350 degrees for 25 minutes or until brown. Push dyed eggs into bread immediately 

when loaves are removed from oven.  

 

Recipe Notes:
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Easter Bunny Breads Recipe 

This sweet bread recipe creates the cutest Easter bunnies that your kids will love. 

 

Ingredients 

 

2 pkg. Yeast, quick rise 

1/2 C. Sugar 

1 1/2 tsp. Salt 

4 1/2 C. Flour 

6 Tbs. Margarine 

2 eggs 

8 chocolate candy kisses 

1 Tbs. Sugar, confectioners 

 

Directions 

 

About 2 hours before serving or early in the day. In bowl, combine yeast, sugar, salt, and 

1 C. flour. In saucepan over medium heat, heat margarine and 1 C. water until very warm 

(125 degrees). With mixer at low speed, beat liquid into dry ingredients. At medium 

speed, beat 2 minutes. Reserve 1 egg white; beat in egg and egg yolk with 1 C. flour; beat 

2 minutes. Stir in 2 1/4 C. flour. Turn dough onto floured surface and knead until smooth 

and elastic, about 5 minutes, working in about 1/4 C. flour while kneading. Shape dough 

into ball; cover and let rest 15 minutes. Preheat oven to 375 degrees. Grease 2 cookie 

sheets. Cut dough into eighths. For 1 bunny; cut 1 piece dough in half; shape half into 

ball, with a kiss in center, for body. Place on cookie sheet. Cut other half in half; shape 

half into ball; brush with egg white; place next to large ball, tucking slightly under it for 

head. From remaining half, pinch off 3/4-indh piece for tail and shape 2 ears. Brush tail 

and ears with egg white; tuck slightly under bunny. Brush body with egg white. Make 3 

more bunnies. Bake 15 minutes or until browned. Cool on rack. Repeat to make 4 more. 

Mix confectioners' sugar with about 1/4 tsp. water and a hint of red food coloring (for 

pink); use to draw face on bunnies. If you like, tie bows around bunnies' necks. 

 

Recipe Notes:
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Italian Easter Bread Recipe 

This sweet, iced bread features almonds, candied fruit, and a beautiful presentation with 

dyed eggs. 

 

Ingredients 

 

1/4 C. Sugar 

1 tsp. Salt 

1 pkg. Dry yeast 

2 1/2 To 3-1/2 C. unbleached -flour 

2/3 C. Milk 

2 Tbs. Butter 

2 Eggs, at room temperature 

1/2 C. Mixed candied fruit 

1/3 C. Chopped blanched almonds. 

1/2 tsp. Anise seed 

2 Tbs. Melted shortening 

5 Uncooked eggs colored with -Easter Egg Dye 

 

Icing: 

1 C. Confectioner's sugar 

1 Tbs. Milk 

1/8 tsp. Vanilla 

colored sprinkles 

 

Directions 

 

In a large mixing bowl, blend the sugar, salt, and yeast well with 1 C. of the flour. In a 

saucepan, combine milk and butter, heating slowly until liquid is warm and butter is 

melted. Pour the milk into the dry ingredients and beat 125 strokes with a wooden spoon. 

Add eggs and 1/2 C. flour or enough to make a thick batter. Beat vigorously for 2 

minutes. Then stir in enough flour to make a ball of dough that draws away from the 

sides of the bowl. Turn out onto a floured board and knead for about 10 minutes, working 

in additional flour to overcome stickiness. Place the dough in a greased bowl, turning to 

grease the top. Cover tightly with plastic wrap and put in a warm, draft-free place until 

doubled in bulk about 1 hour. 

 

Meanwhile, combine the fruit, nuts, and anise seed. Punch down the dough and return it 

to a lightly floured board. Knead in the fruit mixture, keeping the syrupy pieces dusted 

with flour until they are worked into the dough. Divide the dough in half. Carefully roll 

each piece into a 24 inch rope - the fruit and nuts will make this slightly difficult. Loosely 

twist the two ropes together and form a ring on a greased baking sheet. Pinch the ends 

together well. Brush the dough with melted shortening. 
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Push aside the twist to make a place for each egg. Push eggs down carefully as far as 

possible. Cover the bread with wax paper and let rise in a warm, draft-free place until 

double in bulk, about 1 hour. Bake the bread in a preheated 350 F oven for about 35 

minutes or until a toothpick inserted in a twist comes out clean. Place on a wire rack to 

cool. Once the bread is cool, drizzle the icing on top between the eggs, and decorate with 

colored sprinkles. 

 

Recipe Notes: 
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Main Courses: Ham, Lamb and More 
The central part of the meal, the main course is especially important on Easter. Typically, 

ham or lamb are served, but in case you dislike the two, you’re a vegetarian, or you’re 

serving guests with similar restrictions, we have a few other options as well.   

 

Easter Ham Pie 

Spinach, cheeses and fresh basil make this the perfect pie for your Easter table. 

 

Ingredients 

 

2 9" pastry crusts 

8 oz. thin sliced ham 

5 oz. frozen spinach, thawed 

3 eggs at room temperature 

2 C. shredded Mozzarella cheese 

15 oz. Ricotta cheese 

1 small red bell pepper, thinly sliced 

1 Tbs. olive oil 

1 Tbs. chopped basil leaves 

Lemon pepper to taste 

 

Directions 

 

Preheat oven to 350 degrees. Line pie pan with 1 crust. Sauté peppers and ham in olive 

oil for 3 minutes and season with pepper. Whisk 2 eggs and ricotta in large bowl. Spread 

mixture into pie crust. On paper towels, pat spinach dry - then scatter on top of mixture. 

Sprinkle peppers and ham over spinach and top with mozzarella then basil leaves. Cover 

with second pie crust and trim edges. Cut vents in top of crust and brush top with 1 

beaten egg. Bake 50-60 minutes, or until golden brown. Let set about 15 minutes before 

serving. 

 

Recipe Notes: 
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Ham Quiche 

This is a delicious quiche using shredded jack or swiss cheese and ham. Make this for a 

light lunch or for dinner with you family. 

 

Ingredients 

 

3 eggs 

1/2 C. melted butter 

1/2 C. Bisquick 

1 1/2 C. milk 

1 C. shredded cheese (Jack or Swiss) 

1/2 C. chopped ham 

 

Directions 

 

Mix all ingredients except cheese and ham in blender. Pour into a 9-inch pie plate. Put 

ham and cheese on top and push down into the mix. Bake at 350 degrees until done. 

Allow to set for 10 minutes before serving. 

 

Recipe Notes: 
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Easter Ham 

This simple recipe creates the perfect glazed ham for the holiday feast. 

 

Ingredients 

 

1-7 to 8 lb. fully cooked smoked ham shank 

1 C. maple syrup 

2 Tbs. cider vinegar 

1 Tbs. prepared mustard 

whole cloves 

 

Directions 

 

Combine syrup, vinegar and mustard. Place ham, fat side up, on rack in shallow roasting 

pan. Pour about 1/2 C. mixture over ham and bake, uncovered, in a preheated 325 degree 

oven for 1-1/2 hours. Baste every 30 minutes with additional sauce. Remove ham from 

oven and score fat into diamond shapes. Insert a clove into each diamond. Bake ham an 

additional 30 minutes or until a meat thermometer inserted into the thickest part of meat 

registers 140 degrees. Let ham rest 15 minutes before carving. 

 

Recipe Notes: 
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Tangy Honey Glazed Ham 

The mixture of pineapple juice and real orange makes this a zesty dish with a sweet 

glaze. 

 

Ingredients 

 

1 10 lb. fully-cooked, bone-in ham 

1 1/4 C. packed dark brown sugar 

1/3 C. pineapple juice 

1/3 C. honey 

1/3 large orange, juiced and zested 

2 Tbs. Dijon mustard 

1/4 tsp. ground cloves 

 

Directions 

 

Preheat oven to 325 degrees. Place ham in a roasting pan. In a small saucepan, combine 

brown sugar, pineapple juice, honey, orange juice, orange zest, Dijon mustard, and 

ground cloves. Bring to a boil, reduce heat, and simmer for 5-10 minutes. Set aside. 

 

Bake ham in preheated oven uncovered for 2 hours. Remove ham from oven, and brush 

with glaze. Bake for an additional 30-45 minutes, brushing ham with glaze every 10 

minutes. 

 

Recipe Notes: 
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Ham Loaf 

People always rave about my mom's ham loaf and I use the recipe often. 

 

Ingredients 

 

1 1/2 lb. lean pork sausage 

1 lb. ham 

1 egg 

1 C. cracker crumbs 

1 C. milk 

 

Sauce: 

1/2 C. brown sugar 

1/4 C. vinegar 

1/2 C. water 

 

Directions 

 

Grind pork sausage and ham together. Add egg, cracker crumbs and milk. Place in a 

baking dish forming a loaf, and pressing a shallow indentation on top for sauce. To make 

sauce, combine all ingredients and add to dish. Bake in a 350 degree oven for 1 hour 30 

minutes. 

 

Recipe Notes: 
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Rosemary Lamb Chops 

A light and delicious lamb preparation with rosemary, white wine, and teriyaki. 

 

Ingredients 

 

1/2 C. Kikkoman Teriyaki Marinade & Sauce 

1 Tbs. dry white wine 

1 tsp. dried rosemary, crushed 

1 clove garlic, minced 

4 lamb shoulder, arm or blade chops, each about 1/2 to 3/4 in. thick 

 

Directions 

 

Combine teriyaki marinade & sauce, wine, rosemary and garlic; pour over lamb chops in 

large plastic food storage bag. Press air out of bag; close top securely. Refrigerate 45 

minutes, turning bag over occasionally. Reserving marinade, remove chops and place on 

grill 4 to 5 inches from hot coals. Cook 5 minutes on each side (for medium-rare), or to 

desired doneness, turning over and brushing occasionally with reserved marinade. (Or, 

place lamb chops on rack of broiler pan. Broil 4 to 5 inches from heat 5 to 6 minutes on 

each side [for medium-rare]; brush with reserved marinade after turning over.)Cuts of 

lamb such as steaks or chops are great on the grill. Grill about 4 inches from the coals or 

heat on a gas grill and they'll take about 15 minutes total or a little longer for medium 

well. 

 

Recipe Notes: 
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Honey Glazed Lamb 

This glaze preparation for lamb cooked in the oven is sweet and light. 

 

Ingredients 

 

1 C. Honey 

1/2 C. Dry white wine 

4 Tbs. Minced fresh mint 

Salt and pepper, to taste 

8 lbs. Boneless leg of lamb, (2 whole legs) 

 

Directions 

 

Combine honey, wine and mint; mix well. Season cut side of boned lamb with salt and 

pepper, then spread with honey mixture; roll and tie lamb. Brush outer surface with 

honey mixture. Roast on rack in shallow baking pan at 325 degrees F 1 to 1-1/2 hours or 

to 160 degrees F on meat thermometer for medium doneness. Baste every 15 minutes. Let 

stand 10 to 15 minutes before slicing. 

 

Recipe Notes: 
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Slow Cooked Leg of Lamb 

The lamb meat will be falling off the bone and will be complete with simple gravy. 

 

Ingredients 

 

Leg of lamb to fit crock pot 

Celery to cover bottom of crock pot 

1 large onion 

Several large potatoes, cut into 1/2 inch cubes 

1 lb. baby carrots 

1 Tbs. water 

sea salt, black pepper, and garlic powder 

White and purple pearl onions 

Fresh thyme and rosemary 

 

Gravy: 

Small amount of corn starch 

Onion powder 

Onion flakes 

Garlic salt 

Celery salt 

Celery seeds 

Celery powder 

 

Directions 

 

Get a leg of lamb that will fit and trim all exterior fat. Get enough celery to slice 

lengthwise in half or thirds depending on size and cover the bottom of the pot. Put the 

Leg of lamb on top. Dice a large onion and add to the pot. Cube, 1/2 inch, several large 

potatoes and add to pot. Get about a pound of baby carrots and add to the pot. Add about 

a tablespoon of water. Using sea salt, black pepper and garlic powder season to taste. 

Depending on the time available use either low or high setting. Low will take 

approximately 6 to 8 hours while high will take 4. About an hour before serving add 

white and purple pearl onions, a sprig of thyme and one small piece of rosemary. Lamb 

should be ready to fall off the bone. If you want you can make a gravy of the liquid 

remaining, add a small quantity of corn starch onion powder, onion flakes, garlic salt, 

celery salt, celery seeds and celery powder to taste and whisk until smooth. If needed, use 

vegetable broth or water to thin a little. Thickness is a personal choice. Gravy Master 

doesn't really add much flavor but it will darken the gravy if you choose. 

 

Recipe Notes: 
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Butterflied Leg of Lamb with Mint and Orzo 

A classic lamb preparation, and for good reason 

 

Ingredients 

 

1 5-6 lb. leg of lamb, boned so it lies flat 

1/2 C. extra-virgin olive oil 

4 cloves garlic, minced 

2 Tbs. Dijon mustard 

2 Tbs. rosemary leaves 

Coarse sea salt 

1 lb. orzo 

Freshly ground pepper to taste 

1-1/2 Tbs. unsalted butter 

2 C. fresh mint leaves, shredded 

Sprigs of mint to garnish 

 

Directions 

 

The previous evening, or a couple of hours before cooking the lamb, wipe it dry with 

paper towels and remove as much of the fat as possible. Combine the olive oil, garlic, 

mustard and rosemary leaves, and spread the mixture evenly over the lamb. If you are 

marinating it overnight, wrap it in foil. Otherwise, leave it at room temperature for a 

couple hours. Preheat the grill or coals until they are very hot. Bring 6 qts. of salted water 

to a boil for the orzo. Season the lamb with salt and pepper. Put it on the grilling rack and 

cook seven to eight minutes on each side for rare. Cook longer, about 12 minutes for 

medium. If you cook too much longer, it will be dry. While the lamb is grilling, cook the 

orzo, drain it and toss with butter and mint. Season to taste with salt and pepper. Let the 

lamb rest for 15 minutes, then cut it in thin slices with a sharp knife. Mound the orzo on a 

serving platter and arrange the slices of lamb on top. Garnish with sprigs of mint and 

serve. 

 

Recipe Notes: 
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Savory Leg of Lamb and Potatoes 

A luxurious dish sure to please. 

 

Ingredients 

 

2 large lemons, zest of 1 removed in strips with peeler 

1/4 C. fresh rosemary leaves 

3 large garlic cloves 

2 Tbs. olive oil 

2 tsp. fresh lemon juice 

1/2 tsp. salt 

7 lb. leg of lamb 

2 1/2 lb. small red potatoes 

3 Tbs. minced fresh chives 

 

Directions 

 

Preheat oven to 350 degrees. Cut off and discard pith from zested lemon and other lemon. 

In a saucepan of boiling water blanch zest 1 minute and drain in a colander. Cut each 

lemon crosswise into 6 slices. In a small food processor blend rosemary, garlic, zest, 1 

Tbs. oil, lemon juice, and salt until mixture is chopped fine. With tip of a small sharp 

knife cut small slits all over lamb and rub rosemary mixture over lamb, rubbing into slits. 

Arrange lemon slices in middle of a large roasting pan and arrange lamb on them. Roast 

lamb in middle of oven for 45 minutes. Quarter potatoes and in a saucepan cover with 

salted cold water by 1". Bring water to a boil and cook potatoes, covered, 5 minutes. 

Drain potatoes in colander and in a bowl toss with remaining Tbs. oil. Arrange potatoes 

around lamb and sprinkle with salt and pepper to taste. Roast lamb and potatoes, stirring 

potatoes occasionally, 55 minutes, or until meat thermometer registers 140 degrees for 

medium-rare. Transfer lamb to a cutting board and let stand 15 minutes. Increase oven 

temperature to 450 degrees to roast potatoes and lemons in one layer 5 -10 minutes more, 

or until golden. Transfer potatoes and lemons with a slotted spoon to bowl and toss with 

chives. Transfer potato mixture to a platter. Slice thinly across grain and serve with 

potatoes. Garnish with fresh rosemary sprigs and lemon wedges.  

 

Yield: 6 servings 

 

Recipe Notes: 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
27 

Easter White Lasagna 

This cheesy dish has cheddar and gouda cheese mixed with cottage cheese for a creamy 

lasagna without the heavy red sauce. 

 

Ingredients 

 

8 lasagna noodles, uncooked 

1 1/2 lb. ground round 

1 C. chopped onion 

1/2 C. chopped celery 

1 clove garlic, minced 

2 tsp. dried basil 

1 tsp. dried oregano 

1/2 tsp. dried Italian seasoning 

1/2 tsp. salt 

1 C. Half & Half 

3 oz. cream cheese, softened 

1/2 C. dry white wine 

2 C. (8 oz.) shredded cheddar cheese 

1 1/2 C. (6 oz.) shredded gouda cheese 

12 oz. small-curd cottage cheese 

1 large egg, lightly beaten 

2 C. (8 oz.) shredded mozzarella cheese 

 

Directions 

 

Cook noodles according to package directions, drain and set aside. Cook ground beef and 

the next 3 ingredients in a large skillet, stirring until meat crumbles, drain. Stir in basil 

and next 5 ingredients. Stir in wine and cheddar and gouda cheeses; cook, stirring 

constantly until cheeses melt. Set aside. 

 

Combine cottage cheese and egg, set aside. Arrange half of noodles in a lightly greased 

13x9x2-inch baking dish, top with half each of meat mixture, cottage cheese mixture and 

mozzarella cheese. Repeat layers with remaining meat mixture, cottage cheese mixture 

and mozzarella cheese. Bake uncovered at 350 degrees for 40 minutes. Let stand 10 

minutes before serving. 

 

Recipe Notes: 
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Asparagus and Chicken Lasagna 

The different tastes of this lasagna will surprise and delight company. 

 

Ingredients 

 

4 lbs. Fresh asparagus 

1 lb. Butter 

2 C. Flour 

2 C. Chablis 

4 tsp. Lemon Zest 

2 C. Half and Half 

2 C. Milk 

16 oz. Ricotta Cheese 

8 whole Eggs 

1 box Lasagna Noodles 

9 boneless skinless Chicken Breasts, cooked 

1 lb. Mozzarella Cheese 

1 lb. Parmesan Cheese 

Marinara Sauce (below) 

 

Directions 

 

Roast asparagus in a small amount of olive oil in oven at 400 degrees for 15 minutes. 

Make the white sauce with the next six ingredients. Mix eggs, and Ricotta cheese 

together, and add this to the white sauce. Cook lasagna noodles as directed on package, 

and coat the noodles with   sauce, and lay in a 9 by 13 inch casserole that has been coated 

with nonstick spray. Chop chicken and asparagus, spread over the noodles, sprinkle with 

Parmesan cheese. One layer of noodles and repeat. Top with noodles, sauce and 

mozzarella cheese. Cook at 400 degrees for 30 minutes. Serve after casserole has sat for 

15 minutes. Top with red sauce and sprinkle with Parmesan cheese.    

 

Marinara Sauce 

   

Ingredients 

 

1 large onion, chopped fine    

1 carrot, grated    

1/2 C. Butter    

5 ripe Roma Tomatoes, quartered    

1/4 C. chopped Fresh Basil Leaves    

1 tsp. Salt    

1 tsp. Black Pepper    

1 tsp. Sugar    

2 C. Chicken Stock    
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Directions 

    

In a quart sauce pan sauté onions and carrots in butter. Stir in tomatoes, basil, salt, 

pepper, and sugar. Cover and simmer for 15 minutes. Puree in blender until smooth. 

Return to saucepan, and chicken stock and reheat.    

 

Recipe Notes: 
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Pork Chops and Potatoes in Mustard Sauce 

This crockpot recipe churns out pork chops dripping with flavor and spice. 

 

Ingredients 

 

6-8 pork chops 

2 Tbs. cooking oil 

1 10 1/2 oz. cream of mushroom soup 

1/4 C. chicken broth 

1/4 C. country Dijon-style mustard 

1/2 tsp. crushed dried thyme 

1 clove garlic, minced 

1/4 tsp. pepper 

2 medium potatoes, cut into thin slices 

1 onion, thinly sliced 

 

Directions 

 

In a skillet, brown, pork chops on both sides in hot oil. Drain. In stoneware combine 

mushroom soup, chicken broth, mustard, thyme, garlic and pepper. Add potatoes and 

onion, stirring to coat. Place browned pork chops on top of potato mixture. Cover cook 

on Low for 10 hours or on High for 5 hours. 

 

Recipe Notes: 
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Encrusted Walnut Chicken 

The crunchy and yet tender texture of the chicken will please you,and a nice punch of 

spice matches well with the nutty richness of the crust. Serve with toasted french bread 

and a herbed spinach salad. 

 

Ingredients 

 

4 8 oz. chicken breast (pounded thin, 3/4 inch) 

2 C. walnuts 

1/2 C. mayonnaise 

1/2 C. horseradish mustard 

kosher salt and pepper to taste 

cooking spray 

 

Directions 

 

Preheat oven to 400 degrees. Spray baking dish with cooking spray. Finely grate walnut, 

spread on plate, and set aside. 

Mix mayonnaise and horseradish mustard together. Coat chicken with mixture and 

walnuts. Bake for 25 minutes, turning chicken halfway through. 

 

Recipe Notes: 
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Spring Asparagus Quiche 

Looks as good as it tastes. 

 

Ingredients 

 

Nonstick cooking spray 

8 oz. asparagus spears, trimmed and halved crosswise 

1/2 C. grated Parmesan cheese 

2 tsp. dried basil, crushed 

1 10-oz. package refrigerated pizza dough 

3 slices bacon 

1 medium onion, chopped (1/2 C.) 

5 beaten eggs 

1/2 C. milk 

1/8 tsp. salt 

Dash ground nutmeg 

1-1/2 C. shredded Swiss cheese (6 oz.) 

1 Tbs. all-purpose flour 

2 tsp. cooking oil 

Shaved Parmesan cheese (optional) 

 

Directions 

 

Preheat oven to 425 degrees F. Coat a 9-inch springform pan with nonstick cooking 

spray; set aside. In a medium saucepan cook the asparagus, covered, in a small amount of 

boiling water for 2 minutes. Drain and set aside. In a small bowl, stir together the grated 

Parmesan and basil. Sprinkle a work surface with half of the mixture. Roll out pizza 

dough on the surface to a 12-inch square. Sprinkle with remaining Parmesan mixture. 

Using a rolling pin, gently press into dough by rolling over top. Turn dough into prepared 

pan. Press dough up the sides of the pan, folding under edges as needed to form sides that 

are 2 inches high. Line dough in pan with a double thickness of foil. Bake for 8 minutes. 

Remove foil. Bake 5 minutes more. Remove from oven. Reduce oven temperature to 350 

degrees F. Meanwhile, in a small skillet cook bacon until crisp. Drain, reserving 1 Tbs. 

drippings. Crumble bacon and set aside. Cook onion in reserved drippings over medium 

heat until tender but not brown. Drain. In a medium mixing bowl stir together eggs, milk, 

salt, and nutmeg. Stir in crumbled bacon and onion. Toss together Swiss cheese and flour. 

Add to egg mixture; mix well. Pour egg mixture into the dough-lined pan. Toss asparagus 

halves with the oil. Arrange asparagus in a spokeline pattern on top of egg mixture. Bake 

35 to 40 minutes or until a knife inserted near the center comes out clean. Let stand 10 

minutes before serving. Remove sides of pan to serve. Top with shaved Parmesan cheese. 

 

Makes 6 main-dish servings. 

 

Recipe Notes: 
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Springtime Sides 
The main course might be delicious but it’s not strong enough to stand on its own; it’s 

going to need some luscious springtime sides to go with it. Asparagus, carrots, and 

potatoes provide the perfect options as Easter sides. Choose your favorites below.  

 

Easter Egg Potatoes 

These delicious potatoes feature fresh Gouda cheese, chives, and hard-boiled eggs. 

 

Ingredients 

 

8 small baking potatoes (about 4 oz. each) or 4 large baking potatoes (about 8 oz. each) 

Shortening (optional) 

1/2 C. light dairy sour cream or plain yogurt 

2 oz. Gouda cheese, shredded (1/2 C.) 

2 Tbs. snipped fresh chives 

2 tsp. Dijon-style mustard 

1/2 tsp. salt 

1/4 tsp. pepper 

Milk (optional) 

2 hard-cooked eggs, peeled and coarsely chopped 

Whole fresh chives (optional) 

 

Directions 

 

Preheat oven to 425 degrees. Scrub potatoes with a brush; pat dry. Prick potatoes in 2 or 

3 places with a fork. (If desired, for softer skins, rub potatoes with shortening or wrap 

each in foil.) Place potatoes in a shallow baking pan. Bake potatoes, uncovered, in a 425 

degree F oven for 40 to 50 minutes for small potatoes or 60 to 70 minutes for large 

potatoes (or in a 350 degree F oven for 60 to 70 minutes for small potatoes or 80 to 90 

minutes for large potatoes) or until tender. Remove from oven; cool slightly for easier 

handling. For small potatoes, cut a thin crosswise slice off both ends of each baked 

potato. (For large potatoes, cut potatoes in half crosswise. Cut a thin crosswise slice from 

the round ends of the potatoes.) Scoop pulp from slices; discard skin. Place pulp in a 

bowl. Carefully scoop pulp from each potato, leaving a 1/4-inch shell. Add pulp to bowl; 

set shells aside. Mash the potato pulp. Stir in sour cream or yogurt, cheese, chives, 

mustard, salt, and pepper. (If necessary, add 1 to 2 Tbs. milk to make of desired 

consistency.) Stir in hard-cooked eggs. Carefully spoon potato mixture into shells. Stand 

the potato "eggs" upright in a 2-quart rectangular or square baking dish. Bake large or 

small potatoes, uncovered, in a 425 degree F oven about 20 minutes or until heated 

through and tops are lightly browned. Top with additional whole fresh chives, if desired. 

Serves 8.  

 

Recipe Notes: 
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Breaded Asparagus Sticks 

This is a fun dish for appetizer or side dish. It could also be a way to bribe your kids into 

eating greens: fry 'em! 

 

Ingredients 

 

2 lb. asparagus spears 

1 1/2 C. grated Parmesan cheese 

1 1/2 C. fresh bread crumbs 

2 eggs, beaten 

1/2 tsp. salt 

Dash hot pepper sauce 

2 Tbs. butter or margarine 

2 Tbs. olive oil 

Grated Parmesan cheese (optional) 

 

Directions 

 

Cook the asparagus in a small amount of water until crisp-tender. Drain well. Combine 1 

1/2 C. cheese and the bread crumbs on a plate. In a shallow bowl, stir together eggs, salt 

and pepper sauce. Dip each asparagus spear in egg mixture and roll in crumbs to coat 

well. Chill 20 minutes. In a skillet, heat butter and oil on medium-high heat. Brown the 

spears in a single layer, turning carefully. Remove and keep warm while browning the 

remaining spears. Serve with additional Parmesan cheese. 

 

Yield: 6 side-dish servings. 

 

Recipe Notes: 
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Asparagus Almondine 

Add some toasted almonds along with lemon juice to your steamed asparagus for an 

excellent side dish. 

 

Ingredients 

 

1 lb. Asparagus 

2 Tbs. Butter 

2 Tbs. Almonds, sliced 

1 tsp. Lemon juice 

Salt and pepper to taste 

 

Directions 

 

Steam the asparagus to the desired crispness. Melt the butter in a small skillet. Add the 

almonds and cook for 3 minutes (stirring frequently). Remove from the heat and add the 

lemon juice. Season. Serve immediately over the warm asparagus. 

 

Recipe Notes: 
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Ginger Peas and Carrots 

Fresh grated ginger is a quick way to add major flavor! 

 

Ingredients 

 

4 small carrots, cut into thin slices 

2 Tbs. chicken or vegetable stock 

1 C. peas 

1/2 tsp. fresh grated ginger 

1 clove garlic, minced 

1/4 C. water 

 

Directions 

 

In a medium sized pan, sauté the carrots in the stock for 5 minutes. Add the peas, ginger, 

garlic and water. Partially cover the pan and when the water boils, turn down the heat and 

steam for 5-7 minutes or until the carrots are tender. 

 

Yield: 4 servings 

 

Recipe Notes: 
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Honey Spiced Carrots 

Add some sweet and spice to your carrots. 

 

Ingredients 

 

4 C. of cold water 

1/4 tsp. salt 

1 1/2 lb. carrots, peeled and cut into 1½-inch sticks 

1 Tbs. unsalted butter or margarine ¼ C. honey 

1 tsp. sugar 

1/2 tsp. ground allspice 

1/4 tsp. black pepper 

1/8 tsp. cinnamon 

 

Directions 

 

In a medium-size saucepan, bring the water and salt to a boil over high heat. Add the 

carrots; cook for 3 minutes or until crisp-tender. Transfer to a colander and rinse with 

cold water. 

 

In the same saucepan, melt the butter over moderate heat. Add the honey, sugar, allspice, 

pepper, and cinnamon and stir until bubbly. Add the carrots and heat, tossing, for 3 

minutes or until well coated and hot. 

 

Recipe Notes: 
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Garlic Mashed Potatoes 

This classic side dish goes with everything: fish, meat, chicken – whatever you're serving! 

 

Ingredients 

 

1 lb. red potatoes 

3 Tbs. butter 

1/4 C. Half & Half or cream 

4 cloves roasted garlic 

 

Directions 

 

Bake the potatoes in a 350 degree oven for about 30 minutes. At the same time roast the 

garlic. First slice the top of the garlic bulb so the cloves are exposed slightly. Place on a 

double piece of foil, drizzle with a little olive oil. Wrap and place in the oven for 15-20 

minutes till soft. Remove potatoes from oven and allow them to cool. Remove peels if 

you desire or leave on. 

 

Chop the potatoes into a bowl, add the butter and the cream or Half and Half. Mix with 

an electric mixture till combined but don't over-mix---lumps are okay--if you over-mix 

the texture will change. Squeeze the roasted garlic from the cloves and add to the 

potatoes--season with salt and pepper and mix in. You can warm these up again right 

before serving. 

 

Recipe Notes: 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
39 

Au Gratin Potatoes (Crockpot) 

These cheesy potatoes are made with the ease of the crockpot. 

 

Ingredients 

 

2 lb. pkg. frozen hash brown potatoes (partially thawed)  

2 (10-oz.) cans Cheddar cheese soup  

13 oz. can evaporated milk, undiluted  

3 oz. can French Fried Onion Rings  

Salt and Pepper to taste 

 

Directions 

 

Combine frozen potatoes, soup, milk, and half the onion rings. Pour into well-greased 

Crockpot. Add salt and pepper to taste. Cover and cook on Low for 7 to 9 hours or High 

about 3 hours. Sprinkle remaining onion rings over top before serving. 

 

Recipe Notes: 
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Divine Desserts 
No holiday feast is complete without a decadent or exciting dessert to go with it. Choose 

your dessert from the following assortment of fun and flavorful sweets to complete your 

Easter meal.  

 

Easter Chocolate Nut Crockpot Fondue 

This sweet dessert fondue is great any time of year. Crunchy peanut butter mixed with 

sweet chocolate makes for the perfect dip. 

 

Ingredients 

 

1 12 oz. package semisweet chocolate pieces (2 C.) 

1 13 oz. can evaporated milk (1 C.) 

1 C. sugar 

1 C. chunky-style peanut butter 

Apple slices, banana, marshmallows and apricots for dipping 

 

Directions 

 

In crockery cooker, combine chocolate, milk, sugar and peanut butter.  Cover and cook 

on high heat setting for 30 minutes. Stir well to blend.  Serve at once or reduce heat and 

keep warm covered, on low heat setting for 1-2 hours, stirring occasionally.  Spear dipper 

in fondue, swirling to coat.  

 

Recipe Notes: 
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Easter Coconut Cream Cake 

This festive cake is packed with coconut flavor! 

 

Ingredients 

 

1 box French Vanilla cake mix 

1 container French Vanilla frosting 

1 can Lopez cream of coconut 

1 pkg. shredded coconut 

Food Color (optional) 

 

Directions 

 

Prepare cake mix as directed on box. When cake is done, remove from oven and poke 

holes in it with a straw. Pour cream of coconut into holes while cake is still hot. Let cake 

cool to room temperature and then frost. Pour coconut over whole cake. Food color is in 

case you want to color the coconut. 

 

Recipe Notes: 
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Easter Angel Cake 

So easy to put together and so very festive! Perfect for your Easter brunch! 

 

Ingredients 

 

1 pkg. white angel food cake mix 

8 oz. frozen whipped cream topping, thawed 

1 C. flaked coconut 

6 drops green food color 

Jelly beans 

 

Directions 

 

Bake and cool cake as directed on package, remove from pan. Frost with whipped 

topping. Combine coconut and food color until evenly tinted. Sprinkle over top of cake. 

Arrange jelly beans on coconut. After serving, refrigerate any remaining cake. 

 

Recipe Notes:
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Sweet Easter Chicks 
A cookie and coconut mixture is used to make the chicks, and other candy pieces are used 

to make the beak, eyes, and crown. 

 

Ingredients 

 

4-5 C. shredded coconut, divided 

Yellow food coloring 

2 C. finely ground vanilla wafers 

3/4-1 C. sweetened condensed milk 

28 Miniature chocolate chips 

Red food leather 

Orange gum drops, cut into triangles 

2/3 C. white jelly beans 

Small tube white icing 

 

Directions 

 

Tint 1 C. coconut with yellow food coloring; process in food processor or blender until 

finely chopped. Combine 2 C. coconut, cookie wafers and milk, adding more milk if 

necessary, to make a mixture that is easy to work but still slightly sticky. Shape coconut 

mixture into twelve 1/2-inch balls and twelve 1-inch balls. Roll balls in yellow coconut to 

coat. With a toothpick, secure a small ball on a large ball. On each chick, dot icing on 2 

chocolate chips for eyes and press onto face; use gum drops for beak. Cut fruit leather in 

1/20-inch saw-tooth shapes; press onto head for crown. Tint remaining coconut with 

green food coloring and place on a serving platter or in a decorative bowl. Arrange chicks 

on the tinted coconut. Arrange jelly beans as eggs. 

 

Recipe Notes:
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Strawberry Easter Pie 
Although it's not adorned with pink bunnies and colored eggs, this delicious pie is perfect 

for your family holiday get together. 

 

Ingredients 

 

1 1/4 C. crushed round buttery crackers 

1 8 oz. pkg. cream cheese, softened 

2 Tbs. milk 

1 pkg. instant small vanilla pudding 

1 4 1/2 oz. Cool Whip, thawed 

1/4 C. melted butter 

2 Tbs. sugar 

1 C. or more of halved strawberries 

1 1/2 C. cold milk 

 

Directions 

 

Roll out crumbs, mix with melted butter. Bake in 8x8 cake pan at 375 degrees for 8 

minutes. Beat cream cheese with 2 Tbs. sugar and 2 Tbs. milk. Spread over crumbs, 

spread strawberries over cream cheese layer. Beat pudding and 1 1/2 C. milk until well 

blended, fold in 1 C. Cool Whip. Spoon over strawberries. Chill 2 hours. Can garnish 

with Cool Whip and/or a strawberry. Can be doubled for 9x13 pan. 

 

 

Recipe Notes:
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Eggs and Nests 

 

The most important part of Easter is the eggs! A symbol of birth and springtime, the egg 

has the versatility to be decorated, cooked, and imitated into a sweet confection. 

Incorporate these fun and tasty egg recipes into your Easter holiday!  

 

Coconut Easter Eggs 

Sweet, creamy and completely satisfying, it wouldn't be Easter without these eggs! 

 

Ingredients 

 

8 oz. cream cheese, softened 

1 Tbs. butter, softened 

4 C. powdered sugar 

1 C. coconut flakes 

2 C. semisweet chocolate chips 

1 Tbs. shortening 

 

Directions 

 

Combine the cream cheese and butter until smooth. Add powdered sugar and coconut, 

stir until completely mixed. Refrigerate dough for 1 1/2 hours or until easy to handle. 

Using hands dusted with powdered sugar, mold dough into small egg shapes. Place on a 

baking sheet lined with waxed paper. Freeze for two hours or until firm. Melt together the 

chocolate chips and shortening; let cool slightly. Dip eggs into chocolate mixture until 

completely coated. Return to waxed paper; refrigerate until hardened. Store in the 

refrigerator. 

 

Recipe Notes: 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
46 

Cherry Nut Easter Eggs 

These homemade eggs are filled with vanilla pudding, cherries and nuts! 

 

Ingredients 

 

1/2 C. milk 

1/2 stick butter or margarine 

2 3 oz. pkg. vanilla pudding and filling (not instant) 

1 9 oz. jar maraschino cherries 

1 C. finely chopped pecans or walnuts 

1-2 lb. confectioners' sugar 

1 lb. chocolate; melted 

 

Directions 

 

Cut cherries in half, and drain well on paper towels. Cook milk, butter and pudding in a 

medium saucepan on low heat until well blended and thick. Remove from stove and add 

cherries, nuts and enough sugar to make a thick consistency. Form the mixture into 8-10 

egg shapes with hands coated in butter. Place on wax paper covered cookie sheet. Chill 

several hours until firm. Melt chocolate being careful not to scorch it. Frost egg with 

melted chocolate. Decorate with butter cream icing. 

 

Recipe Notes: 
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Marshmallow Easter Eggs 

These sugary treats are coated in sugar for a special Easter dessert. 

 

Ingredients 

 

2 Tbs. Knox gelatin 

1/2 C. cold water 

2 C. sugar 

3/4 C. hot water 

1 C. white Karo syrup 

2 tsp. vanilla 

Corn starch for hands 

Melted milk chocolate 

 

Directions 

 

Mix gelatin and cold water. Set aside until water is absorbed. Combine sugar, hot water, 

1/2 C. of the Karo syrup and cook to the soft ball stage (240 degrees). Cool a few 

minutes. Beat with mixer at full speed. Add the remaining Karo syrup and all of the 

gelatin mixture, 1 Tbs. at a time. Beat 7-8 minutes after the last addition of the gelatin. 

Add vanilla. Pour into a well greased 7x9 inches pan and chill thoroughly. Dust hands 

with cornstarch. Spoon marshmallow out of pan and form eggs. Brush excess cornstarch 

off and let dry for 1/2 hour on waxed paper. Pour melted milk chocolate over eggs and let 

set. Refrigerate for easier handling. 

 

Recipe Notes:
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Potato Easter Eggs 
These look better than they taste, but they are excellent when decorating for Easter. 

 

Ingredients 

 

1 C. mashed potatoes 

2 boxes powdered sugar 

1/2 c. chopped nuts 

1/2 jar maraschino cherries, well drained 

 

Directions 

 

Mix sugar in potatoes. Add nuts and cherries, when it gets stiff form into eggs. Mix 1 lb. 

chocolate bits with a few drops of water. Melt, pour over eggs. 

 

Recipe Notes: 
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Easter Egg Candy 

This is a sweet way to liven up your Easter dessert. Try these homemade candies! 

 

Ingredients 

 

2 sticks butter, melted 

3 C. graham cracker crumbs 

2 C. peanut butter 

1 tsp. vanilla 

1 box powdered sugar 

Butterscotch chips, melted 

 

Directions 

 

Put melted butter into graham cracker crumbs, peanut butter and vanilla. Add powdered 

sugar. Make into eggs. Dip into melted butterscotch chips with a little wax added. 

Chocolate or peanut butter chips may be used also. 

 

Recipe Notes: 



 Easter eCookbook 

 

 

You can find these recipes and more than 20,000 others at 

www.Recipe4Living.com. Browse our collection and submit your own favorites!  
50 

Easter Nests 

These adorable nests are completely edible and fabulously festive! 

 

Ingredients 

 

1 7 oz. jar marshmallow crème 

1/4 C. creamy peanut butter 

2 Tbs. butter or margarine -- melted 

1 5 oz. can chow mein noodles 

1 C. pastel M&M's 

Confectioners' sugar 

Pastel peanut M&M's 

 

Directions 

 

In a mixing bowl, beat marshmallow crème, peanut butter and butter until smooth. Fold 

in noodles and M&M's. Chill until easy to handle. On waxed paper, form mixture by 1/3 

C. into 3-inch nests. Chill for 30 minutes. Dust with confectioners' sugar. Place several 

peanut M&M's in each nest. 

 

Yield: 9 servings 

 

Recipe Notes: 
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Jif Easter Nests 

Welcome spring with cute peanut butter nests filled with colorful jelly bean eggs! 

 

Ingredients 

 

4 C. chow mein noodles 

1/2 C. light corn syrup 

1/2 C. sugar 

3/4 C. JIF® Creamy or Crunchy Peanut Butter SMUCKER'S® Jelly Beans or other egg-

shaped candies 

 

Directions 

 

In a large mixing bowl, use your hands to break noodles into smaller pieces. In a large 

saucepan, combine sugar and syrup. Cook over medium heat, until sugar is melted and 

edges begin to bubble. Add JIF® Peanut Butter and stir until smooth. Pour mixture over 

noodles and toss to coat. Carefully test for temperature. With slightly buttered hands, 

form mixture into tight balls, using approximately 1/4 C. of mixture per ball. Make an 

indentation in the center of each ball to resemble a bird's nest. Place on waxed paper and 

allow to cool completely. Place two or three SMUCKER'S® Jelly Beans or other egg-

shaped candies into each nest. 

 

Yield: 1 dozen nests 

 

Recipe Notes: 
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“Tie Dye” Easter Eggs 

Have a few Easter eggs that didn’t turn out quite the right color? Tie Dye them! 

 

Ingredients 

 

Mugs or Dipping cups 

Vinegar and/or Water 

Dye Tablets 

spoons 

lots of newspaper or a plastic table cloth. 

A big roll of paper towels or napkins. (If they have an interesting texture, all the better.) 

You might also want a big bowl of warm water on the table for rinsing your hands off. 

 

Directions 

 

Boil and air dry the eggs. Cover the table (and floor space around it if needed.) Prepare 

the C. of egg dye as directed on the package. Color any eggs you wish to have be one 

solid color first. (The tie dye process can get a little messy.) After you’ve done all the 

single colored eggs, wrap a boiled egg in a paper towel or napkin. The more wrinkled you 

make it, the more interesting the pattern will be. Starting with the lightest color, such as 

yellow, spoon the dye over the egg. A few Tbs. for a little color, several all over the egg 

for a lot of color. Repeat the process for the next color, by spooning a different colored 

dye over the wrapped egg. (Yes, you could or should spoon the dye in places that have 

already been soaked.) You may also wish to gently squeeze or pat the soaked paper towel 

around the egg in between each color or occasionally through out the process. Add as 

many colors as you like. When you’ve spooned all the colors you want over the egg, 

unwrap it! And there you have your Tie-Dyed Easter Egg. Tips: Use complimentary color 

themes such as yellow, orange, red and pink OR blue, purple, green and yellow for varied 

appearances. (Don’t worry though, every egg turns out different!) You’ll need more dye 

at the base of the egg where the paper towel is thicker. For more color, use an egg that 

already has a solitary color, and then tie-dye it with darker colors. This WILL make a 

mess! Be sure to protect all surfaces – including you! 

 

Recipe Notes:
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Chocolate Caramel Easter Eggs 
It's important to use an imported chocolate, such as Lindt or Callebaut, for this recipe. 

The high cocoa-butter content of the imported type produces chocolate eggs that are 

more flexible and easier to remove from the molds. You can make all the eggs out of 

white chocolate, all out of bitter-sweet chocolate or a few from each. 

 

Ingredients 

 

Egg Shells: 

2 1/2 lbs. imported bittersweet (not unsweetened) chocolate orimported white chocolate 

(such as Lindt or Callebaut) or 1 1/4 lbs. of each chocolate, chopped 

 

3 large plastic egg mold sets (total of six 4 1/4x3-inch 1/2-C. egg halves) 

2 small plastic egg mold sets (total of eight 3x2 1/2-inch 1/4-C. egg 

halves) 

 

Caramel Filling: 

3 C. sugar 

3/4 C. water 

1/2 C. whipping cream 

1/2 C. (1 stick) unsalted butter 

1/3 C. sour cream 

 

Chocolate Filling: 

3/4 C. whipping cream 

6 Tbs. (3/4 stick) unsalted butter, cut into pieces 

1 lb. imported bittersweet (not unsweetened) chocolate, chopped 

6 Tbs. sour cream 

 

Assembly 

Reserved chocolate in double boiler 

 

To Decorate 

8 yards (about) colorfast silk ribbons 

 

Directions 

 

To make egg shells: Line cookie sheet with aluminum foil. Melt chocolate in top of 

double boiler over simmering water, stirring frequently until smooth and candy 

thermometer registers 115°F for bittersweet and 105°F for white chocolate. (If making 

both bittersweet chocolate and white chocolate eggs, melt chocolates separately in two 

double boilers.) Remove chocolate from over water. Spoon chocolate into 1 set of large 

egg molds, filling molds completely (do not fill decorative base section of mold). Turn 

mold over above prepared cookie sheet, allowing excess chocolate to spill out. Shake 

mold to produce uniformly thick shell. Turn mold right side up. Run fingertip gently 
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around edge of eggs to remove excess chocolate. Refrigerate. Tilt foil-lined sheet with 

melted chocolate over top of double boiler, scraping chocolate into double boiler. Reheat 

to 115°F for bittersweet and 105°F for white chocolate, stirring frequently. Repeat 

coating process with remaining 2 large egg mold sets and 2 small egg mold sets, 

removing chocolate from over water while working and reheating chocolate after each set 

of egg molds is coated. Refrigerate molds. (If using white chocolate, the molds will need 

a double coating. Refrigerate molds after first coating is cold. Refill with barely 

lukewarm chocolate, shake out excess and wipe edges clean, creating double-thick shell.) 

Return remaining chocolate on foil to top of double boiler and set aside. Refrigerate 

molds while making caramel filling. To make caramel filling: Stir sugar and water in 

heavy large saucepan over low heat until sugar dissolves. Increase heat and boil without 

stirring until syrup turns deep amber, washing down sides of pan with pastry brush 

dipped into water and swirling pan occasionally, Remove from heat. Add whipping 

cream and butter (mixture will bubble vigorously) and whisk until smooth. Whisk in sour 

cream. Let caramel filling stand just until barely cool (mixture will be sticky), stirring 

occasionally, about 50 minutes. Spoon 2 scant Tbs. caramel into each small egg half. 

Spoon 1/4 C. caramel into each large egg half. Refrigerate while making chocolate 

filling. To make chocolate filling: Bring whipping cream and butter to simmer in heavy 

medium saucepan, stirring until butter melts. Add chocolate and whisk until smooth and 

melted. Remove chocolate filling from heat. Whisk in sour cream. Let stand until cool 

but still pourable, stirring occasionally, about 30 minutes. Spoon filling over caramel in 

all egg halves, filling to 1/16 inch below top edge. Chill until set, about 40 minutes. To 

assemble: Re-warm reserved melted chocolate in top of double boiler to 115°F for 

bittersweet and 105°F for white chocolate. Remove chocolate from over water. Working 

quickly, spread enough melted chocolate (use bittersweet for dark eggs and white 

chocolate for white eggs) atop 1 set of filled eggs just to cover. use icing spatula to scrape 

excess chocolate from eggs and clean sides. Place mold in refrigerator. Repeat with 

remaining egg molds. Refrigerate all molds until chocolate is firm, about 1 hour. Line 

cookie sheets with aluminum foil. Remove 1 egg mold from refrigerator. Turn mold over 

onto foil. Gently bend and twist mold side to side several times to release halves of 

chocolate eggs. Repeat unmolding process with remaining eggs. Rewarm remaining 

melted chocolate in top of double boiler until warm to touch. Turn bottom half of 1 egg 

over so flat sides face up. Spread small amount of melted chocolate over flat side of egg, 

leaving 1/4-inch border. Working quickly, cover bottom half of egg with corresponding 

top half of egg and press together gently. Refrigerate whole egg. Repeat with remaining 

egg halves and melted chocolate. (Can be prepared 2 weeks ahead. Store in airtight 

container in refrigerator.) To decorate: Wrap ribbons around seam of each egg and tie 

bow at top. Refrigerate until ready to eat. Serve eggs chilled. 

 

Makes 3 large eggs and 4 small eggs. 

 

Recipe Notes:
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