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Our Story




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  Jo Ann & Vickie
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Dedication





  For every cook who wants to make easy and delicious recipes for their family & friends using their favorite 13x9 pan.


 








  Appreciation




  Thanks to everyone who shared their delightful and delicious recipes with us!
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  Essex, CT 06426
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  1•800•854•6673




  Copyright © 2023, Gooseberry Patch




  978-1-62093-546-0




  All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher.
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  Welcome




  Dear Friends,




  There is nothing more satisfying than preparing tasty dishes for your family & friends for every meal of the day. Using your much-loved 13 x 9-inch pan can make the process even easier and clean-up is a breeze!




  Go-To Recipes for a 13x9 Pan is the perfect cookbook that uses that favorite 13x9 pan that has become a cook's best friend. Whether you are looking for a delightful breakfast meal, a quick snack or sandwich, a comfort-food casserole or a sweet dessert, you'll find it in this book of tried & true recipes from Gooseberry Patch.




  Inside this book you’ll find breakfast and bread recipes like Buttermilk Cinnamon Rolls (page 44) and Rise & Shine Breakfast Pizza (page 56). You'll love the French Toast with Praline Sauce (page 58) for that special Sunday brunch. Need a tasty snack? Mini Ham Balls (page 62) are an all-time favorite! Serve some Cheesy Chile Artichoke Dip (page 68) along with them for a great appetizer combo. Everyone needs a little comfort food once in awhile. Nothing could be better than a No-Fuss Chicken Dinner (page 142) or easy-to-make Cranberry Meatloaves (Page 152). Need a little more spice? Serve Garlicky Baked Shrimp (page 138) or Baked Chicken Chimichangas (page 144). There is always room for a sweet treat, and making it in a 13x9 pan means easy clean-up. Try fun and delicious S'mores Cobbler (page 274) or Healthy Oatmeal Apple Crisp (page 254) for desserts they are sure to love!




  We are pleased to bring you this cookbook that is chock-full of fresh, fun and satisfying recipes that you can make in your hard-working 13x9-inch pan. Enjoy!




  Sincerely,




  Jo Ann & Vickie
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About this Book





  There are some items in our kitchen that we depend upon...and the 13x9 pan is one of them! Whether it is a dependable metal pan that you have had for years or a new colorful ceramic version that you want to try, you will love to showcase your cooking talents with family & friends using this tried & true pan.




  In this book you will find dozens of recipes that all have one thing in common...they all are made in a 13x9 pan. You may think this favorite pan is only for casseroles, and in this book you’ll find the best casseroles ever! But you’ll also find appetizer ideas, sandwich recipes, pasta bakes and yummy desserts that you make in this extraordinary pan. One pan, yummy food, easy clean-up...what more could you want?




  We know you will enjoy and treasure this fun-filled cookbook with fresh and delicious recipes that you can make for every meal of the day...and each and every recipe is made in your much-loved 13x9 pan!


  











  
Introduction





  Getting to Know Your Hard-Working 13x9 Pan




  You probably have a favorite 13x9 pan...and cooking and baking in it is as easy as can be. Here a few tips about that favorite pan that might make your time in the kitchen even easier and more fun.




  Sizes, Shapes and Materials




  We usually think of a 13x9-inch baking pan as a metal rectangle pan. It can come in a variety of metal finishes. That same size pan can also be made in glass, cast iron or stoneware. These pans can be used interchangeably in recipes even though the dimensions can be slightly different depending on the manufacturer.




  A 13x9-inch baking pan has a volume of 3 quarts and you can use it for any recipe that calls for a 3-quart casserole dish. The casserole dish can be oval, curved edge or basically rectangular.




  A 13x9-inch baking pan is almost twice the size of an 8x8-inch baking pan. If you have a recipe that calls for an 8 x 8-inch pan, you can double the recipe and bake it in your 13x9 pan. The baking time will be longer. If you have a favorite sheet-pan recipe, you can use two 13x9-inch baking pans instead of one sheet pan when baking the recipe. A sheet pan will give more browning than a 13x9-inch pan, but baking time in the small pans will be a little less.




  Metal 13x9-inch baking pans can be found in a variety of materials. Metal pans can be made from steel, aluminum, or metal with non-stick surfaces. Some have textures in the metal and some are smooth. Some are made out of natural aluminum substances. If it is labeled "organic aluminum," that signifies that this pan should last you a lifetime without rusting. It is powerful and durable. Aluminum has amazing heat conductivity so that helps with the cooking and even-baking of the dish. Metal pans are great to use for baking bars, cakes and brownies. Some come with metal or plastic lids for taking to potlucks or other events.




  Glass 13x9-inch baking pans are nonreactive and work well for most any recipe. They are excellent for recipes that have acidic ingredients such as tomatoes, citrus or berries. They also work well for egg dishes.




  Stoneware 13x9-inch baking pans are also non-reactive and can be used for most recipes. They come in a variety of colors and work well to serve the recipe right from the pan. A stoneware pan can usually be put under the broiler for finishing some dishes. Be sure and check the manufacturer's instructions on whether or not it is broiler safe.




  Cast-Iron 13x9-inch baking pans are heavy-duty and work well for casseroles. They brown the edges nicely and hold the heat when serving.
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  Metal 13x9-inch baking pan
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  Glass 13x9-inch baking pan
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  Stoneware 13x9-inch baking pan





[image: frn_fig_011]




  Cast-Iron 13x9-inch baking pan


  




  Using the Right Pan




  Whether you are baking a casserole or a pan of brownies, using the right pan is important for successful results. The recipe that you choose will call for a specific pan and that is because the volume of the batter or ingredients will fit into the pan and bake at the temperature and time suggested. If you do not have the suggested pan or want to change the pan, here are some helpful hints for using pans interchangeably.




  Here’s a handy chart in case you don’t have the exact size pan or dish called for:




  13″x9″ baking pan = 3-quart casserole dish




  9″x9″ baking pan = 2-quart casserole dish




  8″x8″ baking pan = 1-1/2 quart casserole dish




  Area of square/rectangle pans:




  6 x 6 = 36 square inches




  7 x 7 = 49 square inches




  8 x 8 = 64 square inches




  9 x 9 = 81 square inches




  13 x 19 = 117 square inches




  12 x 16 (half-sheet pan) = 192 square inches




  Area of round pans:




  5 inch = 20 square inches




  6 inch = 29 square inches




  7 inch = 39 square inches




  8 inch = 50 square inches




  9 inch = 64 square inches




  10 inch = 79 square inches




  12 inch = 113 square inches
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  Chapter One




  Oven Lovin’ Breakfasts & Breads




  Begin your day just right with homemade goodies from the kitchen that you bake in one simple pan. If you love eggs (and who doesn’t?) try Flu†y Baked Eggs or a Hearty Breakfast Casserole. If there is a sweet tooth in the family, whip up a Cinnamon Roll Casserole or an easy-to-make Baked Apple Pancake. Bread lovers will enjoy Southwestern Flatbread and Anytime Cheesy Herb Biscuits. Whatever you choose to make, your dish will be delicious and your clean-up will be done in a jiffy so you can get on with the great day ahead.




  Felice Jones, Boise, ID




  Breakfast Casserole




  This is our go-to casserole for any family event. We usually make it for Sunday brunch but sometimes it becomes our main dish served with a fruit salad. It is good anytime!




  Serves 8 to 10




  32-oz. pkg. frozen diced potatoes




  1 lb. bacon, diced and crisply cooked




  1 onion, diced




  1 green pepper, diced




  1½ c. shredded Monterey Jack cheese




  1 doz. eggs




  1 c. milk




  1 t. salt




  1 t. pepper




  Grease a 13″x9″ baking pan. Layer ⅓ each of potatoes, bacon, onion, green pepper and cheese. Repeat the layers 2 more times, ending with a layer of cheese. In a large bowl, beat together eggs, milk, salt and pepper. Pour mixture over the layers in pan. Bake at 350 degrees for 45 minutes until eggs are set. Cut into squares and serve warm.
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 Breakfast Casserole


  

  Connie Herek, Bay City, MI




  Apple & Berry Breakfast Crisp




  Use sliced strawberries instead of blueberries and it’s just as tasty. Be sure to add a dollop of plain yogurt on top!




  Makes 12 servings




  6 apples, peeled, cored and thinly sliced




  2 c. blueberries




  3 T. brown sugar, packed




  5 T. frozen orange juice concentrate, thawed




  3 T. all-purpose flour




  1½ t. cinnamon




  Optional: vanilla yogurt




  Combine all ingredients except yogurt in a large bowl; stir until fruit is evenly coated. Spoon into a lightly greased 13″x9″ baking pan. Sprinkle Oat Topping evenly over fruit. Bake at 350 degrees for 30 to 35 minutes or until apples are tender. Serve warm with yogurt, if desired.




  OAT TOPPING:




  ¾ c. quick-cooking oats, uncooked




  5 T. brown sugar, packed


  

  5 T. butter, melted




  3 T. all-purpose flour




  Combine all ingredients; mix well.




  Jill Burton, Gooseberry Patch




  Baked Eggs in Tomatoes




  So pretty for a brunch...a delicious way to enjoy tomatoes from the farmers’ market. I like to use fresh corn, but frozen works just fine as well.




  Makes 6 servings




  6 tomatoes, tops cut off




  ¼ t. pepper




  ½ c. corn, thawed if frozen




  ½ c. red pepper, diced




  c. mushrooms, diced




  2 T. cream cheese, softened and divided




  6 eggs




  2 t. fresh chives, minced




  ¼ c. grated Parmesan cheese




  With a spoon, carefully scoop out each tomato, creating shells. Sprinkle pepper inside tomatoes. Divide corn, red pepper and mushrooms among tomatoes; top each with one teaspoon cream cheese. In a bowl, whisk together eggs and chives. Divide egg mixture among tomatoes; top with Parmesan cheese. Place filled tomatoes in a lightly greased 13″x9″ baking pan. Bake, uncovered, at 350 degrees until egg mixture is set, about 45 to 50 minutes. Serve warm.




 
[image: chpt_fig_004]





 Baked Eggs in Tomatoes


  

  Anne Muns, Scottsdale, AZ




  Garden-Fresh Egg Casserole




  This is a large recipe that is great for when the family gets together. Everyone loves it.




  Serves 8 to 10




  1 c. buttermilk




  ½ c. onion, grated




  1½ c. shredded Monterey Jack cheese




  1 c. cottage cheese




  1 c. spinach, chopped




  1 c. tomatoes, chopped




  ½ c. butter, melted




  18 eggs, beaten




  Mix all ingredients together; pour into a greased 13″x9″ baking pan. Cover; refrigerate overnight. Bake at 350 degrees for 50 minutes to one hour.
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  Chip Woods, Worthington, OH




  Chocolate Chip Oven Pancake




  I made this for my boys when they were growing up. Now they make this for their own children!




  Serves 4




  3 eggs, beaten




  ½ c. milk




  ½ c. all-purpose flour




  ¼ t. salt




  ½ c. chocolate chips




  1 T. butter, melted




  Optional: chocolate chips, pancake syrup




  In a bowl, whisk together eggs, milk, flour and salt until smooth. Stir in chocolate chips. Spread butter in a 13″x9″ baking pan; add batter. Bake at 400 degrees for about 20 minutes, until cooked through. Serve topped with additional chocolate chips and pancake syrup if desired.
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 Chocolate Chip Oven Pancake




 Eleanor Dionne, Beverly, MA




  Apple & Walnut Scones




  These scones are wonderful fresh from the oven with hot tea or coffee.




  Makes 8 scones




  2¼ c. all-purpose flour




  ½ c. sugar




  2 t. baking powder




  ½ t. salt




  ½ c. butter




  2 eggs, beaten




  ¼ c. milk




  2 t. vanilla extract




  1 t. lemon zest




  1 c. cooking apple, peeled, cored and chopped




  ½ c. chopped walnuts




  ¼ c. light brown sugar, packed




  1 t. cinnamon




  In a large bowl, combine flour, sugar, baking powder and salt; mix well. Cut in butter with 2 knives until crumbly; set aside. In a small bowl, mix eggs, milk, vanilla and lemon zest. Stir into flour mixture; dough will be sticky. Stir in apple. Place dough into a greased 13″x9″ baking pan and press into a 8-inch ball. In a small bowl, mix nuts, brown sugar and cinnamon; sprinkle over top. Flatten and cut dough into 8 wedges. Bake in a 350 degree oven for about 25 minutes or until golden.




  Stuart Wilder, Las Vegas, NV




  Bacon & Mushroom Baked Omelet




  I like to use fresh mushrooms in my omelet without cooking them first, but feel free to sauté them first if you prefer.




  Serves 4 to 6




  8 eggs, beaten




  ½ lb. sliced mushrooms




  ¼ c. green onions, chopped




  4 slices bacon, crisply cooked and crumbled




  1 c. shredded Cheddar cheese




  salt and pepper to taste




  In a large bowl, mix together eggs, mushrooms, onion and bacon. Add salt and pepper to taste. Pour mixture into a greased 13″x9″ baking pan. Sprinkle cheese over top. Bake, uncovered, at 350 degrees for 20 minutes, or until set.




  

     

  

  Quick Tip




  Only using part of an onion? The remaining half will stay fresh for weeks when rubbed with butter or oil and stored in the refrigerator.
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 Bacon & Mushroom Baked Omelet




  Jessica Kraus, Delaware, OH




  Amish Breakfast Casserole




  The blend of cheeses in this breakfast casserole makes it so delicious!




  Makes 8 to 10 servings




  1 lb. bacon, diced




  1 sweet onion, chopped




  1 green pepper, diced




  10 eggs, beaten




  1½ c. cream-style cottage cheese




  4 c. frozen shredded hashbrowns, thawed




  2 c. shredded Cheddar cheese




  1½ c. shredded Monterey Jack cheese, divided




  In a large skillet over medium heat, cook bacon, onion and green pepper until bacon is crisp; drain and set aside. In a large bowl, combine remaining ingredients, reserving ¼ cup of the Monterey Jack cheese. Stir bacon mixture into egg mixture. Transfer to a greased 13″x9″ baking pan; sprinkle with reserved cheese. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set and bubbly. Let stand 10 minutes before cutting.




  Hannah Hopkins, Plainfield, VT




  Mother’s Maple Spice Granola




  I come from a family of six kids. This was one of my mother’s yummy recipes that we had for breakfast or took to school. I still love it!




  Serves 8




  ¾ c. maple syrup




  ½ c. butter, melted




  1 t. vanilla extract




  1 t. cinnamon




  1 t. nutmeg




  2 c. long-cooking oats, uncooked




  1½ c. unsweetened flaked coconut




  ⅓ c. sesame seed




  1 c. raisins




  ½ c. chopped walnuts




  Mix maple syrup and butter thoroughly in a large bowl; add vanilla and spices. In a separate bowl, toss all the remaining ingredients together; stir into syrup mixture. Spoon into a greased 13″x9″ baking pan. Bake at 350 degrees for 45 minutes, stirring every 15 minutes. Cool mixture before serving.




  

     

  

  Quick Tip




  Granola, a favorite breakfast treat, can be served so many ways. Serve it on top of yogurt or in a bowl with a little cream and fresh berries.
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  Mother’s Maple Spice Granola




  Angela Murphy, Tempe, AZ




  Breakfast Stratas




  These casseroles can be partially made ahead and assembled just before baking. Cook the sausage a day ahead and store in a plastic zipping bag in the refrigerator. The bread can also be cubed a day ahead and stored at room temperature in a plastic zipping bag. These casseroles can also be made in two 11″x7″ baking pans.




  Serves 20




  2 1-lb. pkgs. hot ground pork sausage




  16-oz. loaf sliced French bread, cut into 1-inch cubes




  4 c. shredded Cheddar and Monterey Jack cheese blend, divided




  8-oz. pkg. sliced mushrooms, coarsely chopped




  4½-oz. can diced green chiles, drained




  4-oz. can sliced ripe olives, drained




  8 eggs, lightly beaten




  4 c. milk




  1 t. salt




  1 t. onion powder




  1 t. dry mustard




  1 t. dried oregano




  ¼ t. pepper




  Optional: sour cream, salsa




  Cook sausage in a large skillet over medium-high heat, stirring until it crumbles and is no longer pink. Drain and set aside. Divide the bread cubes between a lightly greased 13″x9″ baking pan and an 8″x8″ baking pan. Divide 2 cups cheese over bread cubes. Sprinkle with cooked sausage, mushrooms, green chiles and olives. Whisk together eggs, milk and seasonings in a medium bowl. Pour mixture over casseroles. Sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for one hour or until set. Garnish with sour cream and salsa, if desired.




  

     

  

  Quick Tip




  13”x9” baking pans come in a variety of colors and materials such as ceramic, cast iron, aluminum and more. Choose a colorful dish if you plan to serve the dish right from the pan.
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 Breakfast Stratas




  Suzanne Vella, Babylon, NY




  French Toast Berry Bake




  This French toast can be made with a variety of spices. Choose the ones that your family loves and enjoy every bite!




  Serves 12




  12 slices French bread, sliced 1-inch thick




  5 eggs, beaten




  2½ c. milk




  1¾ c. brown sugar, packed and divided




  1½ t. vanilla extract




  1¼ t. cinnamon




  Optional: ½t. nutmeg, ¼t. ground cloves




  Optional: 1 c. chopped pecans




  ½ c. butter, melted




  2 c. blueberries, strawberries, raspberries and/or blackberries




  Arrange bread slices in a greased 13″x9″ baking pan; set aside. In a bowl, combine eggs, milk, one cup brown sugar, vanilla, cinnamon and desired spices. Whisk until blended; pour over bread. Cover and refrigerate for 8 hours to overnight. Let stand at room temperature 30 minutes before baking. Sprinkle with pecans, if using. Combine melted butter and remaining brown sugar; drizzle over top. Bake, uncovered, at 400 degrees for 30 minutes. Sprinkle with berries and bake an additional 10 minutes, or until a fork comes out clean.




  Amy Butcher, Columbus, GA




  Fluffy Baked Eggs




  Who would have thought to combine pineapple and eggs? After you taste this yummy recipe, you’ll see why it is our family favorite!




  Makes 12 servings




  14 eggs, beaten




  3 slices bacon, crisply cooked and crumbled




  1⅓ c. cottage cheese




  8-oz. can crushed pineapple in own juice, drained




  1 t. vanilla extract




  Garnish: cooked bacon crumbles, chopped fresh parsley




  In a large bowl, blend together eggs, bacon, cottage cheese, pineapple and vanilla; spoon into a greased 13″x9″ baking pan. Bake, uncovered, at 350 degrees for 40 to 45 minutes or until center is set and a toothpick inserted in center comes out clean. Allow baking pan to stand 5 minutes before slicing. Garnish with cooked bacon crumbles and parsley if desired; cut into squares.
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  Fluffy Baked Eggs




  Rita Morgan, Pueblo, CO




  Scalloped Bacon & Eggs




  This casserole will make a hit with all egg-lovers!




  Serves 6 to 8




  ¼ c. onion, chopped




  3 T. butter




  3 T. all-purpose flour




  2 c. milk




  1½ c. shredded Cheddar cheese




  ½ t. dry mustard




  9 eggs, hard-boiled, peeled and sliced




  1 t. salt




  ¼ t. pepper




  2 c. potato chips, crushed




  12 slices bacon, crisply cooked and crumbled




  In a skillet over medium heat, sauté onion in butter until translucent; stir in flour. Gradually add milk and cook, stirring constantly, until thickened. Add cheese and mustard, stirring until cheese melts. Place half the egg slices in a greased 13″x9″ baking pan. Sprinkle with salt and pepper. Cover with half each of the cheese sauce, potato chips and bacon. Repeat layers. Bake, uncovered, at 350 degrees for 15 to 20 minutes.




  Audra Vanhorn-Sorey, Columbia, NC




  Pumpkin French Toast Bake




  This recipe is delightful on a cool fall morning. Just pull it from the fridge and bake…the delicious aroma will bring everyone to the breakfast table!




  Serves 10


 

  1 loaf crusty French bread, cubed




  7 eggs, beaten




  2 c. milk




  ½ c. canned pumpkin




  2 t. pumpkin pie spice, divided




  1 t. vanilla extract




  3-½ T. brown sugar, packed




  Optional: ½ c. chopped pecans




  Garnish: maple syrup




  Spread bread cubes in a greased 3-quart casserole dish or a 13″x9″ baking pan; set aside. In a large bowl, whisk together eggs, milk, pumpkin, 1½ teaspoons spice and vanilla. Pour evenly over bread; press down with spoon until bread is saturated. Cover and refrigerate overnight. In the morning, uncover and top with brown sugar, remaining spice and pecans, if desired. Bake, uncovered, at 350 degrees for 35 to 45 minutes, until golden. Serve with maple syrup.
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 Pumpkin French Toast Bake




  Tracie Spencer, Rogers, KY




  Hearty Breakfast Casserole




  This will be a meat-eater’s favorite breakfast casserole. Serve with some fresh fruit for a delicious way to start the day.




  Serves 12




  6 to 8 bread slices




  3-oz. pkg. ready-to-use bacon crumbles




  1 lb. cooked ham, diced, or ground pork sausage, browned




  2 c. shredded Cheddar cheese




  10 eggs, beaten




  1 c. milk




  1 t. salt




  1 t. pepper




  Arrange bread slices in a single layer in a greased 13″x9″ baking pan; top with bacon and ham or sausage. Sprinkle with cheese. Whisk together remaining ingredients. Pour egg mixture over top. Cover with aluminum foil and refrigerate overnight. Bake, covered, at 350 degrees for 45 minutes to one hour, until center is set.




  Amy Ott, Greenfield, IN




  Cinnamon Roll Casserole




  Ooey-gooey and irresistible! This recipe is great for special mornings...just brew the co‡ee, serve and enjoy!




  Serves 6 to 8




  2 12-oz. tubes refrigerated cinnamon rolls, separated




  4 eggs




  ½ c. whipping cream




  3 T. maple syrup




  2 t. vanilla extract




  1 t. cinnamon




  ¼ t. nutmeg




  Cover the bottom of a greased 13"x9" baking pan with cinnamon rolls from one tube, adding one or 2 more rolls from remaining tube if necessary. Set aside icing packets. In a bowl, whisk together eggs, cream, maple syrup, vanilla and spices; drizzle over rolls. Break remaining rolls into bite-size chunks; place on top. Spoon one packet of icing over top; refrigerate remaining icing. Bake at 350 degrees for 30 minutes, or until rolls are set. Just before serving, drizzle with remaining icing.
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Cinnamon Roll Casserole


  

Barb Rudyk, Alberta, Canada




  Baked Apple Pancake




  Mmm...tender apples, brown sugar and cinnamon. A sweet way to start the day!




  Serves 6 to 8




  4 apples, peeled, cored and sliced




  ½ c. butter, softened and divided




  ½ c. brown sugar, packed




  1 t. cinnamon




  6 eggs, beaten




  1 c. all-purpose flour




  1 c. milk




  3 T. sugar




  Combine apples, ¼cup butter, brown sugar and cinnamon in a microwave-safe bowl. Microwave on high setting about 2 to 4 minutes, until tender. Stir; spoon into a lightly greased 13″x9″ baking pan and set aside. In a separate bowl, combine remaining ingredients; whisk until smooth and spread over apple mixture. Bake, uncovered, at 425 degrees for 25 minutes. Cut into squares; serve warm.
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  Lori Hurley, Fishers, IN




  French Toast Casserole




  A really simple way to make French toast for a crowd. Pop it in the fridge the night before, then all you have to do is bake it the next day. Make for breakfast or serve with bacon for a great dinner!




  Makes 6 to 8 servings




  1 c. brown sugar, packed




  ½ c. butter




  2 c. corn syrup




  1 loaf French bread, sliced




  5 eggs, beaten




  1½ c. milk




  Garnish: powdered sugar, maple syrup




  Melt together brown sugar, butter and corn syrup in a saucepan over low heat; pour into a greased 13″x9″ baking pan. Arrange bread slices over mixture and set aside. Whisk together eggs and milk; pour over bread, coating all slices. Cover and refrigerate overnight. Uncover and bake at 350 degrees for 30 minutes, or until lightly golden. Sprinkle with powdered sugar; serve with warm syrup.
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 French Toast Casserole




 Rita Morgan, Pueblo, CO




  Southwestern Flatbread




  Yum…hot fresh-baked bread to enjoy for breakfast with a cup of fresh fruit! Easy to change up to Italian flavors too, with oregano and Parmesan cheese.
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