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Hello! My name is Emily Marsh and I love good food. I love family and friends even more. This
passion for tastes, smells and memories is where Eminthekitchen was born.

This E-Book was made in collaboration with small businesses across California to help provide
you with the tools to feed your family on a budget. We've worked closely with Grocery Outlet
and San Diego Based HomeEuphoria to create a plan to help families in our local communities
celebrate the Holiday Season. 

I hope this E-Book is helpful to your family during this Holiday Season. Although our gathering
sizes may differ from our usual liking, the holidays are about what is important, family and the
spirit of generosity.  

Special thank you to Rohnert Park, Grocery Outlet for providing the $54.66 needed to create
this meal plan and E book; all ingredients were purchased there! 

Rohnert Park: Grocery Outlet, 6335 Commerce Blvd. Rohnert Park, CA 94928

Emily Marsh 
www.Eminthekitchen.com



Grocery Outlet Shopping List
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Meat/  Dairy/Frozen:Produce: Pantry:

1- Ham

5 oz - Shredded Parmesan
 1 lb. Unsalted Darigold Butter 

Pint of Sour Cream 

5 lbs. Potatoes

2 lbs. Carrots
2 lbs. Brussel Sprouts
Green Beans
1- Garlic
2 Yellow Onions
5 oz Mixed Greens

Salt
Pepper

Olive Oil
Almond Slices
Salad Toppings Mix Sara Lee Pie
Italian Seasoning

Italian Dressing- Kraft
Artessa Dinner Rolls 



S I D E S

Roasted Brussel  Sprouts

Garlic Parmesan Roasted Carrots

Green Beans Almondine

Mashed Potatoes

S T A R T E R S

Mixed Greens Salad

 Artessa Dinner Rolls

E N T R É E

Holiday Honey Ham 

D E S S E R T

Sara Lee: Dutch Apple Pie

A  H O L I D A Y  F E A S T

with the Family
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Notes and Fun Facts:

Prep Cook Ready in
10  Min 25  min 35  min

1 .  Pre  hea t  the  oven  fo r  425F .

2 .  L ine  or  Grease  a  bak ing  shee t  and  se t  i t  as ide .  

3 .  Wash ,  pee l  and  chop  car ro ts  i n to  d iagona l  3  i nch  p ieces - -  se t

in  a  medium  s i zed  mix ing  bowl .  [Set  as ide  one  car ro t  fo r  your

sa lad ]

4 .Me l t  but te r  i n  the  Microwave  or  i n  a  sma l l  sauce  pan .  

5 .  Add  minced  gar l i c  and  season ings  to  mel ted  but te r  and  mix

to  combine .  

6 .  Pour  the  but te r  over  the  car ro ts  and  toss  to  tho rough ly  mix ,

then  mix  i n  the  parmesan .    

8 .  Spread  car ro ts  out  on  a  greased  bak ing  shee t .

9 .  Bake  fo r  25  minutes ,  or  unt i l  car ro ts  a re  tender .  Mix  ha l f  way

th rough  to   ensure  even  cook ing .  

10 .  Remove  f rom  oven ,  t as te  fo r  season ings  i f  needed  and  top

wi th  I t a l i an  Season ing .  

Garlic Parmesan Roasted 
Carrots 

2  l bs .  Car ro t -  washed ,

pee led  and  cut  i n to  3

In .  Diagona l  p ieces

4  Tab lespoons  But te r  

4  Cloves  Gar l i c

1 /4  Tsp .  Sa l t

1 /4  Tsp .  Pepper

1  Tsp .  I t a l i an  Season ing

1 /3  Cup  Gra ted  Parmesan

Keep leftovers in the fridge for up to two days.
This dish could be made a day ahead and stored in the fridge in an airtight container. When ready to serve, place carrots on rimmed baking
sheet and reheat in a 425F oven for 5 minutes. 
Orange carrots get their bright color from beta carotene, an antioxidant that your body converts into vitamin A. 
Vitamin A supports a healthy immune system, lowers your risk of cancer and protects your eyes from night blindness or age related decline

Ingredients Directions
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Notes and Fun Facts:

Prep Cook Ready in
15  min 45  min 60  min
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Brusse l  Sprou ts  a re  h igh  i n  v i tamin  C,  an  an t iox idan t  tha t  he lps  promote  i ron  absorp t ion

and  i s  i nvo lved  i n  t i s sue  repa i r  and  immune  func t ion .

The  f i be r  and  an t iox idan ts  i n  Brusse ls  sp rou ts  a lso  he lp  keep  b lood  sugar  l eve l s  s tab le .

Roasted Brussel Sprouts

Ingredients Directions

Prehea t  oven  to  425F  and  l i ne  or  grease  a  cook ing  t r ay .

R inse  and  t r im  ends  of  the  brusse l  spouts  then  cut

leng thwise  i n  ha l f .  

I n  a  medium  mix ing  bowl ,  toss  the  brusse ls  sp rou t  ha lves

w i th  o l i ve  o i l ,  sa l t ,  and  pepper .

P lace  on  greased  cook ing  t r ay ,  cut  s ide  down  and  roas t  fo r

30  minutes ,  f l i pp ing  ha l f  way  th rough .

Wh i le  your  brusse ls  a re  roas t ing - -  mel t  the  but te r  i n  a

med ium  pan  and  carame l i ze  on ions ,  add  the  minced  gar l i c

a  minute  or  two  befo re  the  on ions  a re  cooked  to  l i k ing .

Remove  f rom  oven .  Toss  on ions  and  brusse l  sp rou ts  i n  a

casse ro le  d ish ,  se rve  hot .  Season  wi th  sa l t  and  pepper  to

tas te .  

1 .

2 .

3 .

4 .

5 .

6 .

2  l bs .  Brusse l  Sprou ts

1  Tbsp .  But te r

1  Gar l i c  Clove ,  Minced

2  Tbsp .  Ol ive  Oi l

1  Ye l low  Onion

1 /2  Tsp  Sa l t

1 /2  Tsp  Pepper



Prep Cook Ready in
30  min 60  min
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Mashed Potatoes

Ingredients Directions
5 lbs. Russet Potatoes
Olive Oil

Two Garlic Cloves, Minced

Butter

Sour Cream

30 min

Rinse and Peel potatoes, cutting into one inch cubes.1.

2. Have a Large bowl of water ready to keep potato cubes in while peeling the others. 

3. Place potatoes in a large pot with water, a splash of olive oil and salt. Bring to a boil

and cook until tender. 

4. Drain the water from the potatoes and return to pot. Add butter, garlic, salt, pepper 

and sourcream.

5. Mash until desired consistency, serve hot. 



Prep Cook Ready in
10  Min 25  min 30  min

Green Beans 
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Almondine

Ingredients Directions

2 lbs. Green Beans

1/2 Yellow Onion, diced

2 Garlic Cloves

2 Tbsp. Butter 

1/2 tsp. Salt

1/2 tsp. Pepper

Wash and trim ends off all green beans.
Melt two tbsp. butter in a pan on medium heat.
Cook your green beans on medium heat, stirring occasionally.
Add salt and pepper to the pan.
 When your green beans are almost cooked to your liking,  add
the garlic and toss. 
 Remove beans and garlic from the pan and set aside in a
casserole dish or serving tray. 
 Add the diced onions to the same pan and cook until golden
brown. 
 Toss onions in with green beans and garlic, then top with
almond slices. Enjoy warm! 

1.
2.
3.

4.

5.

6.

7.1/4 c. Almond Slices



Holiday Ham
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We stuck to the recipe on the tag--no additions.

Artessa Dinner Rolls
Toast in a 250F pre heated oven.
Melt 2 tbsp. butter in microwave, add 1/4 tsp salt, 1/4 tsp
butter and 1 clove of minced garlic.
Brush your butter mixture on the top of your rolls. 
 Serve Hot

1.
2.

3.
4.

Mixed Greens Salad

Place your mixed greens in a medium bowl. 
Top with 1/2 onion caramelized, shredded carrots,
parmesan and salad topper. 
 Serve with Italian Dressing on the side. 

1.
2.

3.



Thank 
you!

This E-book was made in a partnership between
Eminthekitchen, Grocery Outlet Rohnert Park and

HomeEuphoria to help combat hunger and teach the tools
needed to feed a family well, affordably. 
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