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  I have quite a few of your cookbooks and truly love them all! Sometimes I brew a cup of tea and enjoy an hour reading a favorite cookbook. I even gave Gooseberry Patch cookbooks for my granddaughter's wedding gift, and added a note, “To stay healthy and save money, learn to cook!” Thank you for many happy hours.




  Marlynn Groholske




  Leominster, MA




  Thank you so much for these wonderful Gooseberry Patch cookbooks! I am now 84, and am happy that my granddaughter has asked for my cookbooks.
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  Alice Joy Randall




  Nacogdoches, TX




  I was so excited to get my copy of Quick & Easy Recipes for Gatherings. I have three daughters, and I’m sure they’ll want to borrow it from me. As I was thumbing through it, I saw a lot of wonderful recipes that I would like to try. Thanks again for using my recipe for Aunt Ginger’s Famous Coffee Cake. I just made it the other day for a baby shower for a gal who grew up with my oldest daughter. My daughter loves this coffee cake and begged me to make it for the shower! I’m also making several pans of it for my niece’s bridal shower. Thanks again!




  Ginger Mason




  Seward, NE
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  Dear Friend,




  As soon as farmers’ markets open every year, we love to put on our favorite sundresses and a big straw hat and go shopping. We fill our baskets with the freshest, tastiest locally grown fruits and vegetables...we can’t wait to get home and start cooking! In Fresh Farmhouse Recipes, you’ll find easy and delicious recipes for all those farm-fresh goodies, shared by cooks just like you.




  For a fresh morning start, whip up some Farmhouse Scrambled Eggs and a loaf of Fresh Peach Bread with Vanilla Glaze. At lunchtime, Marta’s Vegetable Soup and Poppy Seed Fruit Salad are sure to please, or for a lighter lunch, an old-fashioned Toasted Tomato Sandwich.




  For dinner, how about Seasoned Baked Pork Chops, Fresh Tomato & Steak Dinner or Italian Zucchini Bake? Round out the meal with tasty sides like Farmers’ Market Corn Toss, Marinated Green Bean Salad and a basket of Cornmeal Chive Biscuits. For scrumptious fun, make it a picnic with Crispy Fried Chicken, Mama’s Grillin’ Corn, Buttermilk Coleslaw and Country Greens & New Potatoes...yum!




  The weather is perfect, so invite family & friends to a casual party and fill up a platter with Stuffed Mini Peppers, Fried Green Beans and Olive-Stuffed Eggs. Add an Herb Garden Cheese Ball and you’re all set! Make any occasion a little sweeter with Gilda’s Strawberry Dessert, Beth’s Fresh Orange Cake, Hilda’s Zucchini Brownies and Caramel Streusel Bars...which to sample first?




  You’ll find kitchen tips for wholesome country flavor, plus clever tips for sharing food and fun. So come on down...




   It’s time for food, family & friends! Jo Ann & Vickie




  Find us wherever you are!




  www.gooseberrypatch.com
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Fresh Farmhouse Recipes





  Farm-fresh delicious dishes made with wholesome ingredients
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  Gooseberry Patch




   An imprint of Globe Pequot




  246 Goose Lane




  Guilford, CT 06437




  www.gooseberrypatch.com




  1•800•854•6673




  Copyright 2022, Gooseberry Patch 978-1-62093-447-0




  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. Printed in Korea.




  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 and follow the easy steps to submit your favorite family recipe. Or send them to us at:




  Gooseberry Patch




  PO Box 812




  Columbus, OH 43216-0812




  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 book!




  




   

   



  
Dedication





  To everyone who loves the first farmstand of the season and the first bite of a juicy sun-ripened tomato or a buttery ear of sweet corn.


  




   



  Appreciation




  A big thanks to each of our friends for sharing your best, most fresh and flavorful recipes.




  








  
Breakfast Sunny-Side Up



 

   



   


  

   	
Dutch Apple Oven Pancakes






   	
Linda Belon




   Wintersville, OH






   




   






  This is delicious and so simple...easier than making separate pancakes to serve four. We love it!




  3 T. butter




  2 apples, peeled, cored and sliced




  1/2 t. cinnamon




  2 eggs, beaten




  1/2 c. milk




  1/2 c. all-purpose flour




  1/4 t. salt




  1 t. vanilla extract




  Garnish: powdered sugar




  In an oven-safe 10" skillet, melt butter over medium heat. Add apples and cook until tender. Stir in cinnamon; set aside. In a large bowl, combine eggs, milk, flour and salt. Beat with an electric mixer on medium speed until smooth. Stir in vanilla. Pour batter over apples in skillet. Place skillet on lowest oven rack and bake at 450 degrees for 10 minutes. Reduce oven to 350 degrees. Bake 5 to 10 minutes more, until pancake is puffy and golden. Sprinkle generously with powdered sugar. Cut into wedges and serve warm. Serves 4.
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   Wake up to colorful pottery on the breakfast table...so cheery. Search tag sales for whimsical hens on nests or cream pitcher cows. What treasures!




  



   


  

   	

Garden-Fresh Tomato Pie







   	
Gladys Kielar




   Whitehouse, OH






   




   






  I have served this for breakfast, lunch and dinner... it’s welcome anytime!




  9-inch pie crust, unbaked




  1 c. shredded Monterey Jack cheese




  2 ripe tomatoes, cut into wedges




  1 t. dried oregano




  1 t. dried basil




  1/8 t. pepper




  2 green onions, thinly sliced




  2 T. soft bread crumbs




  2 T. butter, melted




  Crimp edges of pie crust; pierce bottom of crust several times with a fork. Bake at 425 degrees for 15 minutes, or until lightly golden; let cool. Sprinkle cheese into crust. Arrange tomato wedges in a circular pattern around the edge of pie crust. Sprinkle seasonings over tomatoes. Sprinkle onions in the center. Sprinkle with bread crumbs; drizzle with melted butter. Bake at 425 degrees for 20 minutes, or until golden. Allow to cool for at least 10 minutes; cut into wedges. Makes 6 servings.
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   Make a quick, savory crumb crust for a quiche. Spread 2-1/2 tablespoons softened butter in a pie plate, then firmly press 2-1/2 cups crisp cracker crumbs into the butter. Freeze until firm, spoon in filling and bake as directed.




  



   


  

   	

Pear-Zucchini Muffins







   	
Christy Doughty




   Dexter, OR






   




   






  I always get raves for these muffins! If you don’t have any wheat germ on hand, omit it and increase the whole-wheat flour to one cup.




  4 ripe pears, cored and chopped




  1 c. zucchini, shredded




  1 c. sugar




  1 c. brown sugar, packed




  3 eggs, beaten




  1 c. oil




  1 T. vanilla extract




  3/4 c. chopped walnuts or pecans




  2 c. all-purpose flour




  1/2 c. whole-wheat flour




  1/2 c. wheat germ




  1/2 t. baking powder




  1 t. baking soda




  1/2 t. salt




  2 t. pumpkin pie spice




  In a large bowl, combine pears, zucchini, sugars, eggs, oil, vanilla and nuts. Mix well and set aside. In another bowl, combine remaining ingredients; stir into pear mixture until well blended. Spoon batter into 30 paper-lined muffin cups, filling 3/4 full. Bake at 350 degrees for 22 to 26 minutes. Makes 2-1/2 dozen.
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   Pair a basket of warm muffins with a crock of fruit butter...yum! Simply blend 1/2 cup each of softened butter and strawberry, apricot or peach preserves.




  



   


  

   	

Farmhouse Scrambled Eggs







   	
Diana Chaney




   Olathe, KS






   




   






  Extra good made with farm-fresh eggs...a delicious way to use up all those odds & ends of veggies!




  4 t. olive oil




  1 small zucchini, diced




  1 ripe tomato, diced




  8 eggs




  2 T. milk




 salt and pepper to taste




  1 c. fresh baby spinach, packed




  1/4 c. shredded Parmesan cheese




  Heat olive oil in a skillet over medium heat. Add zucchini; cook and stir just until tender, about one minute. Stir in tomato; reduce heat to medium-low. Meanwhile, beat eggs in a large bowl. Whisk in milk, salt and pepper until frothy; add to skillet. Cook, stirring occasionally, until partially set. Add spinach and cheese; stir gently. Cook for one more minute, or until eggs are completely set and still moist. Serves 4.




  



   


  

   	
Honey Peach Smoothie






   	
Marla Kinnersley




   Highlands Ranch, CO






   




   






  This is such a refreshing smoothie when peaches are in season. We leave the skin on the peaches and it tastes amazing. Can’t get enough of this at our house!




  1 ripe peach, quartered and pitted




  1 c. plain yogurt




  1/2 t. vanilla extract




  1 t. honey




  1 c. ice cubes




   Combine all ingredients in a blender; process until smooth. Divide between 2 glasses; add straws and serve. Makes 2 servings.
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   For the fluffiest scrambled eggs ever, try a farmhouse secret...stir in a pinch of baking powder.




  



   


  

   	

Cherry Crumb Coffee Cake







   	
Vickie Wiseman




   Liberty Twp., OH






   




   






  This is a recipe that Mom made quite often, since one of the houses where we lived had a cherry tree. This recipe is so much better with fresh cherries, but canned cherries work well too.




  1/4 c. shortening




  3/4 c. sugar




  1 egg, beaten




  1/2 c. milk or light cream




  1-1/2 c. all-purpose flour




  2 t. baking powder




  1/2 t. salt




  1 lb. sour pie cherries, pitted




  In a large bowl, blend together shortening and sugar. Beat in egg. Blend in milk or cream; set aside. In another bowl, mix together flour, baking powder and salt; add to shortening mixture and mix well. Spread batter in a greased 9"x9" baking pan. Arrange cherries over batter. Sprinkle with Crumb Topping. Bake at 375 degrees for 30 to 35 minutes. Makes 10 to 12 servings.




  Crumb Topping:




  1/2 c. all-purpose flour




  1/2 c. brown sugar, packed




  1/4 t. cinnamon




  1/4 c. butter, melted




  Mix together flour, brown sugar and cinnamon. Add melted butter and blend well.
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   Enjoy favorite breakfast foods with your family at dinnertime! A simple omelet or frittata is perfect. Just add a basket of muffins, fresh fruit and a steamy pot of tea.




  



   


  

   	
Spinach & Mushroom Quiche






   	
Judy Lange




   Imperial, PA






   




   






  So yummy! This is a Christmas favorite at our house, but too good to make just once a year. If you’d like to use fresh mushrooms, sauté them in a little butter before adding to the crust.




  10-oz. pkg. fresh spinach




  9-inch frozen pie crust, unbaked




  1/4 to 1/2 c. real bacon bits




  4-oz. can sliced mushrooms, drained




  8 eggs




  2/3 c. milk




  8-oz. pkg. shredded Cheddar cheese




  Spread spinach evenly in unbaked pie crust. Top with bacon bits and mushrooms; set aside. Beat eggs in a large bowl; whisk in milk. Pour into crust; top evenly with cheese. Bake at 350 degrees for 50 minutes. Let stand several minutes; cut into wedges. Serves 6 to 8.
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   Fresh mushrooms are flavorful, filling and low in calories. Add them to egg dishes, soups and wherever else you’d like a punch of flavor. Store mushrooms, unwashed, in a paper bag in the fridge.




  



   


  

   	

Apple-Pecan Baked Oatmeal







   	
Marcia Marcoux




   Charlton, MA






   




   






  I have made this so many times when I have guests for breakfast or brunch...it’s always a crowd-pleaser!




  5 Granny Smith apples, peeled, cored and chopped




  1/2 c. chopped pecans, toasted




  18-oz. pkg. old-fashioned oats, uncooked




  3 eggs, beaten




  1 c. brown sugar, packed




  1 c. unsweetened applesauce




  1 T. cinnamon




  4 t. baking powder




  1 t. salt




  1 t. vanilla extract




  1-1/4 c. water




  1 c. milk




  1/4 c. butter, melted




  Garnish: warm maple syrup




  Spread apples in a lightly greased 13"x9" glass baking pan; sprinkle with pecans. In a large bowl, combine remaining ingredients except garnish; stir until well blended. Spoon evenly over apple mixture. Cover and bake at 350 degrees for 30 minutes. Uncover and bake 20 minutes more, or until set and golden. Do not overbake. Serve with warm maple syrup. Serves 8 to 10.
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   Try steel-cut oats in recipes that call for regular long-cooking oats. Steel-cut oats are less processed, for a pleasing chewy texture you’re sure to enjoy.




  



   


  

   	

Summer Hash







   	
Jess Brunink




   Whitehall, MI






   




   






  A great meatless hash for summertime, when all your veggies are ripe and ready to enjoy. This is really hearty for breakfast, and also makes a great side dish with dinner.




  1 lb. redskin potatoes, halved




  1 T. olive oil




  1 green pepper, diced




  3/4 c. onion, diced




  1 yellow squash, diced




  6 to 8 okra pods, sliced 1/2-inch thick




  1 t. garlic, minced




  salt to taste




  Optional: favorite salsa




  In a saucepan, cover potatoes with water. Bring to a boil over high heat and cook until fork-tender. Drain; dice cooled potatoes. Add oil to a skillet. Add potatoes and remaining ingredients except optional salsa to pan. Cook over medium-high heat for 10 minutes; stir. Cover and cook over medium heat for 30 minutes more, stirring every few minutes. If desired, serve topped with salsa. Serves 8.
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   I have never had so many good ideas day after day as when I worked in the garden.




  –John Erskine




  



   


  

   	

Sweet Onion Omelet







   	
Vickie




   Gooseberry Patch






   




   






  This is the tastiest omelet you’ll ever have!




  1 sweet onion, chopped




  1 T. butter




  3 eggs, beaten




  3 T. milk




 salt and pepper to taste




  1 ripe tomato, sliced




  1/4 to 1/2 c. shredded Cheddar cheese




  In a skillet over medium heat, sauté onion in butter until translucent; set aside. In a bowl, lightly whisk together eggs, milk, salt and pepper; add to onion mixture in skillet. Cook until eggs are set on the bottom. Gently lift sides with a spatula to allow uncooked portion to run underneath; cook until nearly set. Arrange tomato slices on half of the omelet. Top with cheese; fold in half and turn onto a serving plate. Makes 2 to 3 servings.




  



   


  

   	
Asparagus, Bacon & Eggs






   	
Wendy Ball




   Battle Creek, MI






   




   






  The first time I made this, I used soft-boiled eggs, spooned over steamed asparagus. This is a variation of that...who doesn’t like a little bacon with their eggs?




  1/2 to 1 lb. bacon, cut into 1-inch pieces




  1 lb. fresh asparagus, cut into 1-inch pieces




  4 eggs, soft-boiled, poached or scrambled (see page 36)




  salt and pepper to taste




  In a skillet over medium heat, cook bacon to desired crispness; drain. Add asparagus and stir-fry until tender-crisp. Meanwhile, prepare eggs as desired. Divide bacon mixture among 4 plates or bowls. Top each portion with an egg. Makes 4 servings.




   Honey comes in lots of flavor varieties. Seek out a local beekeeper at the farmers’ market and try a few samples... you may find a new favorite!




  



   


  

   	

Poppy Seed Fruit Salad







   	
Jo Ann




   Gooseberry Patch






   




   






  Mix it up! Orange sections, raspberries, kiwi fruit and honeydew cubes are delicious in this colorful salad too.




  1/4 c. honey




  1/4 c. frozen limeade concentrate, thawed




  2 t. poppy seed




  1 c. strawberries, hulled and halved




  1 c. blueberries




  1 c. pineapple cubes




  1 c. watermelon cubes




  1/4 c. slivered almonds, toasted if desired




  Combine honey, limeade concentrate and poppy seed in a large bowl. Add fruit; toss gently to mix. Sprinkle with almonds. Serve immediately, or cover and chill. Makes 8 servings.
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   Treat yourself to an old farmhouse tradition...a big slice of apple or cherry pie for breakfast!




  



   


  

   	

Zucchini Breakfast Casserole







   	
Penny Sherman




   Ava, MO






   




   






  On Saturday mornings, this dish really gets our family going before we head out to the farmers’ market, sports park or other fun together. Crisp bacon and fruit muffins round out our meal.




  6 to 8 eggs




  1 c. ricotta cheese




  1 c. shredded Parmesan cheese




  1/4 t. hot pepper sauce




  1 t. salt




  1/4 t. pepper




  1-1/2 c. roma tomatoes, chopped




  3 c. zucchini, grated




  1/2 c. fresh basil, sliced




  4 slices day-old country-style bread, cubed




  Beat eggs in a large bowl. Add ricotta cheese; beat until smooth. Add Parmesan cheese, hot sauce, salt and pepper; stir well and set aside. Place tomatoes in a sieve; gently press out moisture and add tomatoes to egg mixture. Repeat with zucchini; add to eggs along with basil. Moisten bread cubes with a little water; squeeze out any excess moisture using paper towels. Fold bread cubes into egg mixture. Spoon mixture into a greased 13"x9" baking pan; even it out with spoon. Set pan on center oven rack. Bake, uncovered, at 350 degrees for 30 minutes, or until puffed and lightly golden. If a darker golden color is desired, increase oven to 425 degrees; bake for another 5 to 10 minutes. Set pan on a wire rack to cool for 10 minutes. Cut into squares to serve. Serves 6 to 8.
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   To keep a chunk of fresh Parmesan cheese fresh longer, wrap it in a paper towel that has been moistened with cider vinegar, tuck into a plastic zipping bag and refrigerate.




  



   


  

   	

Raspberry Muffins







   	
Kim Ahmu




   Independence, MO






   




   






  These muffins are a favorite in our family, whether it’s for breakfast, lunch or an after-dinner snack. This is a simple recipe that will allow you to use whatever soft fruit you have on hand. Strawberries are really good too!




  1 egg, beaten




  1/2 c. milk




  1/4 c. oil




  1-1/2 c. all-purpose flour




  1/2 c. sugar




  2 t. baking powder




  1/2 t. salt




  1/2 t. cinnamon




  1 c. raspberries, thawed and drained if frozen




  In a large bowl, whisk together egg, milk and oil until well blended; set aside. In another bowl, stir together flour, sugar, baking powder, salt and cinnamon. Add flour mixture to egg mixture. Stir just until moistened; batter should be lumpy. Fold in raspberries. Spoon batter into 12 greased muffin cups, filling 2/3 full. Bake at 400 degrees for 20 to 25 minutes. Makes one dozen.
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   A baker’s secret! Grease muffin cups on the bottoms and just halfway up the sides. Muffins will bake up nicely puffed on top.




  



   


  

   	

Nutty Olive Oil Granola







   	
Marcia Marcoux




   Charlton, MA






   




   






  This tasty recipe has been shared with many friends and relatives. Serve it topped with Greek yogurt and fruit, or simply munch on it as is. It’s great to keep on hand for guests!




  3 c. old-fashioned oats, uncooked




  1-1/2 c. sliced almonds




  1 c. chopped pecans




  1 c. sweetened dried cranberries or raisins




  3/4 c. pure maple syrup




  1/2 c. brown sugar, packed




  1/3 c. olive oil




  1 t. kosher salt




  1/2 t. cinnamon




  In a large bowl, combine oats, nuts and cranberries; stir until well mixed. In a small bowl, whisk together remaining ingredients. Pour over oatmeal mixture and stir until well coated. Spray a large rimmed baking sheet generously with non-stick vegetable spray. Spread mixture evenly on pan in a single layer. Bake at 300 degrees for 45 minutes, stirring every 15 minutes, or until golden and well toasted. Cool completely. Store in an airtight container. Makes about 8 cups.
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   A warm fruit compote is delightful with breakfast. Simmer sliced peaches, blueberries and raspberries together with a little honey, lemon juice and cinnamon, just until syrupy and tender. Scrumptious made with fresh ripe fruit!




  



   


  

   	

Feel-Good Berry Smoothie







   	
Lori Williams




   Acton, ME






   




   






  This is a great breakfast or post-workout smoothie. For a tropical twist, I sometimes add pineapple juice or coconut extract, or both! This smoothie helps keep me healthy and fit during the tough Maine winters. A tasty guilt-free snack on hot summer days too!




  1 c. fresh strawberries, hulled and halved




  3/4 c. fresh raspberries or blackberries




  1 c. fat-free plain Greek yogurt




  1 c. frozen blueberries




  1 c. 5-calorie cranberry juice drink




  1 T. chia seed or flax seed




  Add ingredients to a blender in the order listed. Pulse until mixture comes together. Process on high speed for about one minute, until smooth, adding a little more juice, if needed. Pour into one large glass or 2 smaller glasses. Serves one to 2.




  



   


  

   	
Honeydew Breakfast Bowls






   	
Cheri Maxwell




   Gulf Breeze, FL






   




   






  Yum! This is delicious with a juicy ripe cantaloupe melon too. Use your favorite berries, or mix ’em up.




  16-oz. container plain Greek yogurt




  1 honeydew melon, halved and seeded




  1/2 c. berries, thawed if frozen




  1/2 c. favorite granola




  Optional: honey to taste




  Divide yogurt between melon halves. Top with berries and granola; drizzle with honey, if desired. Serves 2.
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   A nutritious breakfast in a hurry! Toast half a whole-grain bagel, then top with reduced-fat cream cheese and sliced fresh strawberries.




  



   


  

   	

Overnight Berry French Toast







   	
Nancy Wise




   Little Rock, AR






   




   






  This recipe is really scrumptious! It’s simple to make...I made two pans to serve to guests at my daughter’s wedding brunch. Mix & match the most luscious fresh berries you can find!




  1-lb. loaf country-style bread, cut into 1-inch cubes




  8 eggs, beaten




  2-1/2 c. milk




  1/2 c. sugar




  1/2 c. brown sugar, packed




  1 T. vanilla extract




  1 t. cinnamon




  1 t. ground ginger




  1/2 t. nutmeg




  1/4 t. salt




  3 c. fresh strawberries, blueberries and/or raspberries




  sugar to taste




  Garnish: powdered sugar




  Optional: maple syrup




  Spread bread cubes evenly in a buttered 13"x9" baking pan; set aside. In a large bowl, whisk together eggs, milk, sugars, vanilla, spices and salt. Carefully pour over bread. Cover with plastic wrap and refrigerate overnight. In the morning, uncover; bake at 350 degrees for 45 to 60 minutes, to desired texture. Toss berries with sugar as desired. Top servings with berries, powdered sugar and maple syrup, if desired. Serves 8 to 10.
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   Waffles with whipped cream and fruit...is there a more delicious way to begin the day? Spread ripe blueberries in a single layer on a baking sheet and freeze until solid, then store them in plastic freezer bags. Then you’ll be able to enjoy them year ’round!




  



   


  

   	

Spring Rhubarb Muffins







   	
Janis Parr




   Ontario, Canada






   




   






  Use fresh rhubarb from the garden or farmers’ market for these delicious muffins. They are moist and flavorful...freeze well, too!




  1-1/4 c. all-purpose flour




  1-1/2 t. baking powder




  1 t. salt




  1/2 t. cinnamon




  1/4 c. sugar




  1/4 c. brown sugar, packed




  1 egg, beaten




  1/2 c. milk




  1/4 c. oil




  1/4 t. almond extract




  1-1/2 c. fresh rhubarb, diced




  Optional: additional sugar




  In a large bowl, combine flour, baking powder, salt, cinnamon and sugars; mix well and set aside. In a smaller bowl, whisk together egg, milk, oil and extract. Pour egg mixture over flour mixture; stir just until moistened. Fold in rhubarb. Spoon batter into 8 greased large muffin cups, filling 2/3 full. Bake at 375 degrees for 20 to 25 minutes, until a toothpick inserted in the center tests done. If desired, sprinkle muffins with additional sugar while still warm. Makes 8 large muffins.
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   Fresh rhubarb tends to absorb water easily, so clean stalks with a dampened paper towel rather than rinsing under running water.




  



   


  

   	

Sarah’s Zucchini Quiche







   	
Sarah Gruber




   Monroe, MI






   




   






  Every summer, I turn to this recipe when the zucchini in my garden starts producing so abundantly. Browned Italian sausage, chopped ham or cooked, crumbled bacon may be substituted for the breakfast sausage. For a lighter quiche, leave out the sausage...it’ll still be delicious! For a spicier bite, switch out the Cheddar cheese for Pepper Jack.




  1 lb. ground pork breakfast sausage




  4 eggs, lightly beaten




  1/2 c. biscuit baking mix




  1/4 t. salt




  1/4 t. pepper




  1/4 t. garlic powder




  2 t. dried, minced onions




  3 c. zucchini, shredded




  hot pepper sauce or red pepper flakes to taste




  1/2 c. shredded Cheddar cheese




  1/4 c. melted butter or olive oil




  Optional: additional shredded cheese




  Brown sausage in a skillet over medium heat; drain and add to a large bowl. Add remaining ingredients except optional cheese; stir together until well mixed. Pour mixture into a lightly greased 9" quiche pan or 9"x9" baking pan. Bake at 375 degrees for 35 minutes, or until cooked through and golden on top. Remove from oven; sprinkle with additional cheese, if desired. Let stand for 5 minutes; cut into wedges or squares. Makes 8 servings.




  [image: chpt_fig_016]




   For a casual brunch, serve breakfast favorites on cheery blue and white dishes arranged on homespun placemats. Tuck a bouquet of daisies or zinnias into a big Mason jar!




  



   


  

   	

Parmesan & Cheddar Grits







   	
Amy Butcher




   Columbus, GA






   




   






  Being from Georgia, we love our grits! I serve them alongside scrambled eggs and bacon. Sometimes I’ll serve this recipe at dinnertime, topped with shrimp and sweet red peppers sautéed in butter. Yum!




  6 c. water




  1-1/2 c. quick-cooking grits, uncooked




  1 c. shredded sharp Cheddar cheese




  1/2 c. shredded Parmesan cheese




  2 T. half-and-half




  1/2 t. salt




  1/4 t. pepper




  In a large saucepan, bring water to a boil. Slowly stir in grits. Reduce heat to medium-low; cover and cook until thickened, about 5 minutes, stirring occasionally. Remove from heat; stir in remaining ingredients. Cover to keep warm until serving time. Makes 6 servings.
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   Breakfast sliders! Whip up your favorite pancake batter and make silver dollar-size pancakes. Sandwich them together with slices of heat & serve sausage. Serve with maple syrup on the side for dipping...yum!




  



   


  

   	

Cinnamon Oat Bread







   	
Diane Omiotek




   Burlington, ON






   




   






  This tasty bread is so simple to make...great for breakfast, with a cup of hot tea. Sometimes I like to add 1/2 cup raisins or chopped walnuts.




  1 c. quick-cooking oats, uncooked




  1-1/2 c. boiling water




  1/2 c. butter




  1 c. sugar




  1 c. brown sugar, packed




  2 eggs




  1 t. vanilla extract




  1-3/4 c. all-purpose flour




  1 t. baking soda




  1/2 t. salt




  1-1/8 t. cinnamon




  Place oats in a small heat-proof bowl. Pour boiling water over oats and set aside. In a large bowl, with an electric mixer on low speed, beat butter until creamy. Gradually add sugars, beating until well blended. Add eggs, one at a time, beating well after each addition. Beat in vanilla; set aside. In another bowl, combine flour, baking soda, salt and cinnamon; mix well. Gradually add flour mixture to butter mixture and stir until smooth. Stir in oats mixture. Spoon batter into a greased and floured 9"x5" loaf pan. Bake at 350 degrees for about one hour, until a toothpick inserted in center of loaf comes out clean. Cool loaf in pan for 10 minutes; turn out onto a wire rack to cool completely. Makes one loaf.
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   A whistling teakettle adds cheer to any kitchen. It’s easy to remove the hard water and lime build-up in a yard-sale find. Just pour in 2 cups of white vinegar and bring to a boil. Simmer for 10 minutes, then rinse well...ready to brew up a cup of tea.




  



   


  

   	

Yummy Peach Freezer Jam







   	
Claudia Keller




   Carrollton, GA






   




   






  Summer in a jar! It isn’t just for spreading on toast. Stir a spoonful into warm breakfast oatmeal...yum!




  2 lbs. ripe peaches, peeled, pitted and finely chopped




  4-1/2 c. sugar




  2 T. lemon juice




  3/4 c. water




  1-3/4 oz. pkg. powdered fruit pectin




  6 1/2-pint plastic freezer jars and lids, sterilized




  Measure exactly 3 cups chopped peaches into a large bowl. Add sugar and lemon juice; mix well. Let stand for 10 minutes, stirring occasionally. Meanwhile, combine water and pectin in a small saucepan over high heat. Bring to a boil, stirring constantly. Cook and stir for one minute; add to peach mixture. Stir for 3 minutes, until sugar is dissolved. Ladle jam into jars, leaving 1/2-inch headspace. Wipe off top edges of containers; immediately cover with lids. Let stand at room temperature for 24 hours, to allow gel to set. Refrigerate up to 3 weeks or freeze up to one year. To use, thaw overnight in refrigerator. Makes 6, 1/2-pint jars.
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   Share your homemade goodies with a friend. Wrap fresh-baked muffins in a tea towel and tuck them into a basket along with a jar of jam. A sweet gift perfect for a new neighbor or a birthday girl!




  



   


  

   	

Farmhouse Buckwheat Pancakes & Blueberry Syrup







   	
Vickie




   Gooseberry Patch






   




   






  Our favorite weekend meal! On special occasions, a dollop of whipped cream is a must.




  1 c. buckwheat flour




  1 c. all-purpose flour




  2 T. sugar




  4 t. baking powder




  2 t. cinnamon




  1/2 t. salt




  2 c. whole milk




  3 T. plus 2 t. canola oil, divided




  2 eggs, beaten




  Garnish: butter




  In a large bowl, combine flours, sugar, baking powder, cinnamon and salt. Set aside. In another bowl, whisk together milk, 3 tablespoons oil and eggs. Add milk mixture to flour mixture, stirring until just blended. Spread remaining oil on a non-stick griddle pan or skillet; heat over medium heat until very hot. Drop batter onto pan by 1/3 cupfuls; cook until bubbles form on top. Flip pancakes and cook another minute, or until set. Serve with butter and Blueberry Syrup. Serves 4.




  Blueberry Syrup:




  1 pt. blueberries, thawed if frozen




  1 c. sugar




  1/4 c. water




  Combine ingredients in a small saucepan and stir well. Cook over medium heat for 10 to 15 minutes, stirring until sugar dissolves and pressing berries against the side of pan, until syrupy and berries are softened. Serve warm or cool. Makes about 2-1/2 cups.
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   Making pancakes for a crowd? Stack them on a plate and slide into a 175-degree oven. They’ll stay warm until serving time.




  



   


  

   	

Spicy Maple-Glazed Bacon







   	
Tonya Sheppard




   Galveston, TX






   




   






  So, so good! The richness of the bacon and the sweetness of the maple syrup are enhanced by the warm spices. Great for breakfast...very popular at parties too!




  1 lb. bacon




  2 t. chili powder




  1/4 t. cayenne pepper




  1/4 t. curry powder




  1/4 t. cinnamon




  6 T. pure maple syrup, divided




  Arrange bacon slices on a rack set in an ungreased 15"x10" jelly-roll pan. Combine spices; sprinkle half of mixture over bacon. Turn over bacon slices and sprinkle with remaining spice mixture. Bake at 450 degrees for 10 minutes. Drizzle or brush with 2 tablespoons syrup; turn bacon over and drizzle with remaining syrup. Bake for 6 to 10 minutes longer, until crisp and golden. Drain on paper towels; serve warm. Serves 8, 2 slices each.
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   A hearty farmstyle breakfast that’s welcome on the chilliest morning! Cook up diced potatoes in a cast-iron skillet, then use the back of a spoon to make 6 wells. Break an egg into each and bake at 350 degrees for 12 to 14 minutes, until eggs are set. Serve piping hot, right from the skillet.




  



   


  

   	

Garden-Style Breakfast Bowls







   	
Marlene Darnell




   Newport Beach, CA






   




   






  After breakfasting on these hearty bowls, we’re set for a busy day. Add a sprinkle of hot pepper sauce and some shredded Cheddar cheese, if you like.




  4 eggs, poached (see page 36)




  2 t. olive oil




  2 c. sliced mushrooms




  4 c. fresh spinach, chopped




  15-1/2 oz. can cannellini beans, drained and rinsed




  1 c. cherry tomatoes, quartered




 salt and pepper to taste




  Optional: 1/4 c. chopped green onions




  Poach eggs as desired. Meanwhile, heat oil in a skillet over medium heat. Add mushrooms and cook until tender, stirring occasionally. Add spinach; cook just until wilted. Stir in beans, tomatoes and seasonings; heat through. To serve, divide bean mixture among 4 bowls. Top with poached eggs and green onions, if desired. Makes 4 servings.
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   Doughnuts in a dash! For speedy homemade doughnuts, separate refrigerated biscuits and cut a hole in the center of each. Fry biscuits in hot oil until golden on both sides; drain on paper towels. Roll in sugar and serve warm.




  



   


  

   	

Coffee Crumb Cake







   	
Anne Alesauskas




   Minocqua, WI






   




   






  In our family, coffee cake is actually made with coffee! I loved this for breakfast when I was young and still love it now that I’m older.




  3 c. all-purpose flour




  1-1/2 c. sugar




  4 t. baking powder




  1 t. salt




  1 t. nutmeg




  2 t. cinnamon




  2/3 c. chilled butter




  2 eggs, beaten




  1-1/3 c. brewed coffee, cooled




  3/4 c. chopped pecans




  In a large bowl, combine flour, sugar, baking powder, salt and spices. Mix well; cut in butter with a fork until crumbly. Set aside 3/4 cup of mixture for topping. Add eggs and coffee; stir until mixed well. Pour batter into a greased 13"x9" baking pan. Sprinkle with reserved crumb mixture and pecans. Bake at 350 degrees for 35 to 40 minutes. Serve warm. Makes 12 to 15 servings.




  



   


  

   	
Country Fried Apples






   	
Nancy Kaiser




   York, SC






   




   






  My family loves these apples! They’re good with breakfast or brunch and it’s great with supper too.




  6 to 8 cooking apples, peeled, cored and sliced




  1/2 to 3/4 c. brown sugar, packed




  1 t. cinnamon




  1/4 to 3/8 t. nutmeg




  1/8 t. salt




  2 to 3 T. red cinnamon candies




  Combine all ingredients in a non-stick skillet; do not add any butter or oil. Stir gently. Cook, uncovered, over medium heat until apples are softened and tender, turning often, to desired consistency. Serves 6 to 8.




   Keep apple pie spice on hand to use in all kinds of recipes. A blend of cinnamon, nutmeg and allspice, it’s like a spice rack in a jar.




  



   


  

   	

Ham, Spinach & Cheddar Bread Pudding







   	
Gina McClenning




   Nicholson, GA






   




   






  Mom loved to make this savory bread pudding whenever we had weekend guests. It goes well when paired with breakfast potatoes, fruit and toast.




  18-oz. loaf challah bread, cut into one-inch cubes and divided




  2 c. cooked ham, diced and divided




  1/4 c. butter




  1 sweet onion, chopped




  3 cloves garlic, minced




  6-oz. pkg. fresh baby spinach




  8-oz. pkg. shredded Cheddar cheese




  5-oz. pkg. shredded Parmesan cheese




  2 T. fresh thyme, minced




  5 eggs, beaten




  16-oz. container half-and-half




  1/2 c. whole milk




  1/4 c. Dijon mustard




  Spread half of bread cubes evenly in a buttered 13"x9" baking pan. Top evenly with half of ham and set aside. In a large skillet, melt butter over medium heat. Add onion and cook for 3 to 4 minutes, until tender. Add garlic and sauté 2 minutes more. Add spinach and cook for 2 to 3 minutes, until wilted. Remove from heat. Spread half of spinach mixture evenly over ham in pan. In a bowl, combine cheeses and thyme. Sprinkle half of cheese mixture evenly over spinach mixture. In another bowl, whisk together eggs, half-and-half, milk and mustard. Pour half of egg mixture evenly over spinach mixture. Repeat layers with remaining bread, ham, spinach mixture, cheese mixture and egg mixture. Let stand for 30 minutes, pressing bread down lightly with the back of a wooden spoon. Bake, uncovered, at 350 degrees for 45 minutes to one hour, until center is set and top is golden. Let stand for 10 minutes before serving. Serves 8 to 10.
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   Pull out Grandma’s vintage baking dishes...they’re just right for baking hearty casseroles, with a side dish of nostalgia!




  



   


  

   	

Corned Beef Hash & Eggs







   	
Gail Blain




   Grand Island, NE






   




   






  This is my favorite leftover recipe, hands-down! My family requests corned beef for dinner just so we can have hash for breakfast. In a pinch, you can use thick-sliced corned beef from the deli.




  2 T. oil




  1/2 lb. cooked corned beef, diced




  1 white onion, finely chopped




  1 green pepper, finely chopped




  2 baking potatoes, peeled and grated




  1/4 c. butter




  4 eggs




 salt and pepper to taste




  4 slices Cheddar cheese




  Heat oil in a medium skillet over high heat; add corned beef. Cook for about 3 minutes, stirring until beef releases some fat and browns lightly. Stir in onion, green pepper and potatoes. Cook without stirring for about 6 minutes, until crisp and golden on the bottom. Continue cooking for about 15 more minutes, turning hash as it browns evenly. Meanwhile, melt butter in a separate skillet over medium-high heat. Fry eggs over easy or sunny-side up (see page 36); season with salt and pepper. Arrange cheese slices on top of hash; reduce heat to low and let stand until cheese melts, about one minute. To serve, top each portion of hash with a fried egg. Serves 4.
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   Broiled tomatoes are a tasty, quick garnish for egg dishes. Place tomato halves on a broiler pan, cut-side up. Drizzle lightly with olive oil; season with salt and pepper. Broil tomatoes until tender, 2 to 3 minutes.




  



   


  

   	

Rainbow Quiche







   	
Joyceann Dreibelbis




   Wooster, OH






   




   






  Start the day with this super eye-opener! With plenty of veggies and a creamy egg & cheese filling, this tasty quiche gets two thumbs up.




  9-inch deep-dish pie crust, unbaked




  2 T. butter




  1-1/2 c. broccoli flowerets, finely chopped




  1 c. sliced mushrooms




  1/2 c. onion, finely chopped




  1/2 c. green pepper, finely chopped




  1/2 c. red pepper, finely chopped




  1/2 c. orange pepper, finely chopped




  1 c. fresh spinach, chopped




  1 c. shredded Mexican-blend cheese




  6 eggs, beaten




  1-3/4 c. whole or 2% milk




  salt to taste




  Arrange pie crust in a 9" deep-dish pie plate. Trim and flute edges; set aside. Melt butter in a large skillet over medium heat; sauté broccoli, mushrooms, onion and peppers until tender. Stir in spinach. Spoon into crust; sprinkle with cheese and set aside. In a large bowl, whisk together eggs, milk and salt; pour over cheese. Bake at 350 degrees for 45 to 55 minutes, until a knife tip inserted near the center comes out clean. Let stand for 10 minutes; cut into wedges. Makes 6 to 8 servings.
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   Eggs will beat up fluffier if they’re at room temperature and not too cold. Set them out while preparing the rest of the dish, or slip eggs carefully into a bowl of lukewarm water and let stand for 15 minutes...they’ll warm right up.




  



   


  

   	

Savory Cheese Muffins







   	
Kathy Grashoff




   Fort Wayne, IN






   




   






  Yummy with breakfast or alongside a bowl of soup! Make them even better by adding some crumbled bacon.




  1 c. plus 2 T. all-purpose flour




  2 t. baking powder




  1/4 t. salt




  1/8 t. pepper




  1 egg




  1/4 c. olive oil




  1/2 c. milk




  3/4 t. dried dill weed




  1 c. shredded extra-sharp Cheddar cheese




  In a bowl, combine flour, baking powder, salt and pepper; set aside. Lightly beat egg in another bowl; stir in olive oil, milk and dill weed. Stir in cheese. Add egg mixture to flour mixture; stir with a fork until just combined. Divide batter evenly among 6 greased muffin cups. Bake at 450 degrees for about 8 to 10 minutes until golden and a toothpick comes out clean. Serve warm. Makes 6 muffins.
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