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    Dear Friend,


    Serve up meals the whole family will love! In Our Favorite Kid-Friendly Recipes, we’ve gathered more than 60 of our very best kid-approved dishes...moms & dads are sure to enjoy them too. Start off your day with Breakfast Banana Splits, so simple that kids can make them by themselves. Magic Meatloaf and Cheesy Italiano Soup make perfect supper solutions for busy weekdays. For Family Night or anytime, Dirt Cups, Pizza Roll Snacks and PB&J Milkshakes make fun weekend fare! We’ve also included lots of tips & shortcuts to help you get a quick and balanced meal on the table fast...so you can enjoy more time together as a family!


    Make every meal special!

    Jo Ann & Vickie
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    Do you have a tried & true recipe…


    tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    Gooseberry Patch

    Attn: Cookbook Dept.

    2500 Farmers Dr., #110

    Columbus, OH 43235


    Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it…and you’ll receive a FREE copy of the cookbook!

  


  
    

    Breakfast Banana Split


    Makes one serving


    1 banana


    1/2 c. favorite crunchy cereal, divided


    1/2 c. fruit-flavored yogurt


    1/4 c. blueberries or strawberries, sliced


    1/4 c. pineapple chunks, drained


    maraschino cherries (optional)


    Peel banana and cut down the middle lengthwise with a butter knife. Place banana in a cereal bowl or a banana split dish. Sprinkle half the cereal over the banana. Spoon yogurt over the banana and cereal. Add the rest of the cereal and fruit on top. Add cherries, if you like.
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    A fun centerpiece for the breakfast table! Thread doughnut holes on long wooden skewers and arrange in a vase for easy serving. Yum!

  


  
    

    Breakfast Pizza


    Makes 6 servings


    8-oz. tube refrigerated crescent rolls


    1 lb. ground sausage, browned and drained


    1 c. frozen diced potatoes, thawed


    1 c. shredded Cheddar cheese


    5 eggs


    1/4 c. milk


    1/2 t. salt


    1/8 t. pepper


    2 T. grated Parmesan cheese


    Separate rolls into 8 triangles. Arrange rolls with points toward the center in an ungreased 12" pizza pan. Press over bottom and up sides to form crust; seal perforations. Spoon browned sausage over crust. Sprinkle with potatoes; top with Cheddar cheese. Set aside. In a bowl, beat together eggs, milk, salt and pepper. Pour over crust. Sprinkle Parmesan cheese over the top. Bake at 375 degrees for 25 to 30 minutes. Cut into wedges to serve.
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    No time for a leisurely breakfast? Try breakfast for dinner...it’s sure to become a family favorite!

  


  
    

    Muffin Doughnuts


    Makes one dozen


    2 c. all-purpose flour


    1/2 t. salt


    1 T. baking powder


    1/2 t. nutmeg


    1/2 c. plus 1/2 t. butter, divided


    1-1/2 c. sugar, divided


    1 egg, beaten


    3/4 c. milk


    3/4 c. semi-sweet chocolate chips


    1/2 c. chopped pecans


    2 t. cinnamon


    Combine flour, salt, baking powder, nutmeg, 1/2 teaspoon margarine, 1/2 cup sugar, egg and milk. Fold in chocolate chips and pecans. Fill greased muffin cups 2/3 full. Bake at 350 degrees for 20 minutes. Remove immediately from pan. Melt the remaining butter; roll muffins in butter. Combine remaining sugar and cinnamon; roll muffins in mixture.
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    Make white flowers magically turn red, yellow or green! Drop a little food coloring into the water and plain white carnations or Queen Anne’s lace will gradually absorb the color. Fun for kids to watch!

  


  
    

    Fantastic Stuffed French Toast


    Serves 6


    5 eggs, beaten


    2/3 c. whipping cream


    2 t. cinnamon


    2 8-oz. pkgs. cream cheese, softened


    1 t. vanilla extract


    2 loaves Vienna bread, sliced into 3-inch thick slices


    12-oz. jar apricot preserves


    1/2 c. orange, banana & strawberry juice blend


    Whisk together eggs, cream and cinnamon; set aside. Beat cream cheese and vanilla with an electric mixer. Set aside. Slice 3/4 of the way into one edge of each bread slice, creating a pocket. Spoon some of the cream cheese mixture into each bread pocket. Dip slices into egg mixture on both sides. On a griddle over medium heat sprayed with non-stick vegetable spray, cook until golden on both sides. Meanwhile, mix preserves and juice in a small saucepan; simmer over medium heat until slightly thickened. Spoon warm preserves mixture over slices of French toast.
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    A touch of whimsy...use Grandma’s old cow-shaped pitcher to serve milk or cream for breakfast cereal and oatmeal.

  


  
    

    Yummy Carrot-Raisin Muffins


    Makes one dozen


    18-oz. pkg. carrot cake mix
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