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Gooseberry Patch is my favorite country catalog because it’s a feast for the eyes and spirit. When I see it in my mailbox, it makes my day! The cookbooks are the greatest!

Patti Kachmar
Kingston, PA

I wanted to tell you how much I appreciate your catalogs and service, but I especially love your e-mails. It’s like having a friend drop in (in the middle of a hectic day) with a great recipe…it’s a welcome break!

Judith Brightman
South Berwick, ME

I have been collecting your cookbooks for about 6 years…I love to just sit and read them and have been inspired by so many things inside. Thank you for allowing me to feel as though we are close friends each time I open one of my many Gooseberry Patch books and visit with you awhile. My collection of books grows slowly, but it is one of my most cherished possessions.

Cathy Rutherford
Tallapoosa, GA
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Dear Friend,

You’re invited! Come as you are…we’ve made it so easy for you to make simple meals special and special meals simple! Inside Come On Over you’ll find tried & true recipes, effortless decorating how-to’s, handy timesaving tips and great ideas for memorable gatherings that are sure to delight and inspire you all year long.

Invite neighbors over for a morning brunch with Yummy Caramel French Toast and a Baked Garden Omelet or jazz up an ordinary cookout with Fabulous Baked Potato Casserole, Snappy Asparagus Dip and Strawberry-Banana Sherbet. Celebrate a special occasion with Country Club Salad, Classic Lasagna and Peaches & Cream Pie. An appetizer party is so easy with recipes like Crab-Stuffed Mushrooms, Honey-Glazed Chicken Wings and Mini Manicotti. Treat family & friends to Pumpkin Chowder, Elegant Chicken Roll-Ups and Mocha Brownie Cookies during a holiday get-together this year.

We’ve also included fun ideas for bringing family & friends together more often along with tips for turning everyday dishes into crowd-pleasing delights. When it comes to setting the table, you’ll just love our clever decorating ideas that leave big impressions. So stay in tonight and invite a few friends over…it’s never been easier!
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We’re glad
you’re here!

Vickie & JoAnn
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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 book? Visit our web site 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: Book Dept.
2500 Farmers Dr., #110
Columbus, OH 43235

Don’t forget to include the number of servings your recipe makes, plus your name, street address, phone number and e-mail 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

For everyone who enjoys cozy get-togethers around the table.


Appreciation

To our friends who shared their recipes that make everyone feel like family…thank you!
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Overnight Coffee Cake


Jennie Wiseman
Coshocton, OH

Company on their way? Bake right away, it’s not necessary to chill.

1 c. all-purpose flour

1/4 c. sugar

1/4 c. brown sugar, packed

1/2 t. baking soda

1/2 t. baking powder

1/2 t. cinnamon

1/2 c. buttermilk

1/3 c. margarine

1 egg

Combine all ingredients; mix well. Spread in a greased 9" round cake pan; cover with plastic wrap and refrigerate overnight. Sprinkle with topping; bake at 350 degrees for 20 to 25 minutes. Drizzle with glaze. Serves 8.

Topping:

1/4 c. brown sugar, packed

1/4 c. chopped nuts

1/2 t. cinnamon

1/4 t. nutmeg

Toss all ingredients together.

Glaze:

1/2 c. powdered sugar

1/4 t. vanilla extract

3 to 4 t. milk

Combine powdered sugar and vanilla; stir in enough milk to reach desired consistency.
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Sunrise Cinnamon Loaves


Nichole Martelli
Alvin, TX

Make ’em mini loaves so every guest has their own. This recipe will make five, 6"x3" mini loaves…just shorten bake time to 35 minutes.

18-1/2 oz. pkg. yellow cake mix with pudding

4 eggs

3/4 c. oil

3/4 c. water

1 t. vanilla extract

1/2 c. sugar

3 T. cinnamon

Blend the first 5 ingredients together on high speed of an electric mixer for 3 minutes; divide batter in half. Equally divide one half and pour into 2 greased and floured 8"x4" loaf pans; set aside. Combine sugar and cinnamon in a small bowl; sprinkle half evenly over the batter in each loaf pan. Spread remaining batter evenly into each loaf pan; sprinkle loaves with remaining sugar and cinnamon. Use a knife to gently swirl sugar and cinnamon into batter; bake at 350 degrees for 45 minutes. Cool on wire racks. Makes 16 servings.
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A glassful of fresh-squeezed orange juice is always a treat at breakfast. Set out a juicer along with a bowl of oranges cut in half so guests can take a turn at squeezing their own.



Yummy Caramel French Toast


The Doubleday Inn
Gettysburg, PA

Slice bread into sticks before baking…the kids will love dipping them into syrup.

1 c. brown sugar, packed

1/2 c. margarine

2 T. corn syrup

8 slices Italian bread

6 eggs, lightly beaten

1-1/2 c. milk

1 t. vanilla extract

1/8 t. salt

Garnish: warm syrup

Combine the first 3 ingredients in a saucepan; bring to a full boil. Reduce heat; simmer until thickened, about 2 to 3 minutes. Pour in a greased 13"x9" baking pan; arrange bread slices in a single layer on top. Set aside. Combine eggs with remaining ingredients; mix well. Pour over bread slices; cover with aluminum foil and refrigerate overnight. Uncover and bake at 350 degrees until golden, about 45 minutes; drizzle with syrup before serving. Makes 8 servings.
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Hosting a Mothers’ Day Brunch or a Girls’ Tea Party? Dress up the table by tying pretty scarves around chair backs, then tuck a tulip in each knot.



German Apple Pancake


Marilyn Williams
Westerville, OH

Jonathan or McIntosh apples are the tastiest to use in this recipe.

1/4 c. butter

1-1/2 t. cinnamon, divided

2 apples, cored, peeled and thinly sliced

3 eggs, beaten

1/2 c. frozen apple juice concentrate, thawed

1/2 c. all-purpose flour

1/4 c. half-and-half

1-1/2 t. vanilla extract

1/4 t. nutmeg

1/8 t. salt

Melt butter with 1/2 teaspoon cinnamon over medium heat in a 10" oven-proof skillet; add apples. Sauté until tender, about 4 minutes; set aside. Place eggs, apple juice concentrate, flour, half-and-half, vanilla, remaining cinnamon, nutmeg and salt in a food processor; process until smooth. Pour over apples; bake at 450 degrees until set, about 10 minutes. Cut into wedges; place on serving plates. Spoon apple cream on top before serving. Makes 6 servings.

Apple Cream:

1/2 c. plain yogurt

1/2 t. vanilla extract

2 T. frozen apple juice concentrate, thawed

Whisk all ingredients together until smooth.
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Having friends over for breakfast? Set the table the night before…one less thing to think about in the morning!



Best Brunch Casserole


Lita Hardy
Santa Cruz, CA

My family & friends have been enjoying this dish for over 30 years!

4 c. croutons

2 c. shredded Cheddar cheese

8 eggs, beaten

4 c. milk

1 t. salt

1 t. pepper

2 t. mustard

1 T. dried, minced onion

6 slices bacon, crisply cooked and crumbled

Spread croutons in the bottom of a greased 13"x9" baking pan; sprinkle with cheese. Set aside. Whisk eggs, milk, salt, pepper, mustard and onion together; pour over cheese. Sprinkle bacon on top; bake at 325 degrees until set, about 55 to 60 minutes. Serves 8.
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Sausage & Egg Muffins

Rhonda Jones
Rocky Mount, VA

Egg-ceptionally easy!

1 lb. ground sausage

1 onion, chopped

12 eggs, beaten

2 c. shredded Cheddar cheese

1 t. garlic powder

1/2 t. salt

1/2 t. pepper

Brown sausage with onion; drain. Combine with remaining ingredients in a large mixing bowl; mix well. Spoon into greased muffin cups, filling 2/3 full; bake at 350 degrees until a knife inserted in the centers removes clean, about 25 minutes. Makes 12 to 15.



Raisin-Oat Muffins


Denise Picard
Ventura, CA

I love making these muffins when friends stop by because I always have the ingredients on hand.

1 c. whole-wheat flour

3/4 c. long-cooking oats, uncooked

1/2 c. raisins

1/4 c. brown sugar, packed

1 T. baking powder

1/2 t. baking soda

1 t. salt

1/4 t. nutmeg

1 egg, beaten

1 c. milk

1/4 c. oil

Combine the first 8 ingredients in a large mixing bowl; set aside. Whisk egg, milk and oil together; mix into oat mixture until just moistened. Fill greased muffin cups half full with batter; bake at 400 degrees until golden, about 20 to 25 minutes. Makes one dozen.
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Greet early-morning guests with flowers. Glue a ribbon to the bottom and up the sides of a tin can, then bring the ribbon ends up and tie in a bow. Fill the can with water and several fresh blooms and hang right on the doorknob.



Cappuccino Cooler


Dianne Gregory
Sheridan, AR

A perfect pick-me-up drink!

1-1/2 c. prepared coffee, cooled

1-1/2 c. chocolate ice cream, softened

1/4 c. chocolate syrup

crushed ice

1 c. frozen whipped topping, thawed

Blend coffee, ice cream and syrup together until smooth; set aside. Fill 4 glasses 3/4 full with ice; add coffee mixture. Top with a spoonful of whipped topping; serve immediately. Makes 4 servings.


Espresso Whirl

Patsy Roberts
Center, TX

Serve this refreshing drink at brunch or after dinner in place of dessert.

1/2 c. prepared espresso, cooled

2 c. milk

1/4 c. sugar

1-1/2 c. crushed ice

Combine all ingredients in a blender; blend well. Pour into chilled serving glasses; serve immediately. Makes 2 servings.
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Offer guests fun toppers for their coffees…vanilla powder, mini chocolate chips, mini marshmallows and whipped topping. Yum!



Fabulous Fruit Slush


Pam Klocke
Spicer, MN

An a.m. treat that’s sure to delight friends.

1 c. water

1 c. sugar

2 T. lemon juice

12-oz. can frozen orange juice concentrate

12-oz. can crushed pineapple, drained

17-oz. can fruit cocktail, drained

16-oz. pkg. frozen strawberries, thawed and sliced

2 bananas, chopped

6-oz. jar maraschino cherries, drained and chopped

Combine water and sugar in a saucepan; heat until sugar is dissolved. Add lemon and orange juice; heat until completely melted. Remove from stove; stir in remaining ingredients. Pour mixture into 4 to 6 freezer-proof containers; freeze until solid. Remove containers from freezer one hour before serving. Makes 4 to 6 servings.
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A bowl filled with bright lemons and limes looks so cheery on a breakfast table…prick them a few times with a fork to release their delightful scent.



Early-Riser Breakfast


Patty Laughery
Moses Lake, WA

This has become a tradition at Easter and Christmas because it’s so easy to prepare the night before and everyone loves it!

8 slices bread, cubed

1 c. shredded Cheddar cheese

1 c. shredded Monterey Jack cheese

1-1/2 lbs. ground sausage, browned

4 eggs, beaten

3 c. milk, divided

10-3/4 oz. can cream of mushroom soup

3/4 t. dry mustard

Arrange bread in an ungreased 13"x9" baking pan; sprinkle with cheeses and sausage. Set aside. Mix eggs and 2-1/2 cups milk together; pour over bread. Cover with aluminum foil; refrigerate overnight. Combine remaining ingredients; pour over bread mixture. Bake, uncovered, at 300 degrees for 1-1/2 hours. Serves 8.
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Tiny berry baskets filled with fresh fruit look charming at each place setting. Stick a toothpick through a placecard and prop up inside. Brunch guests will love it!



Jump-Start Pizza


Mari MacLean
Bonita, CA

Add your own special toppings before baking.

8-oz. tube refrigerated crescent rolls, separated

28-oz. pkg. frozen shredded hashbrowns with peppers and onions, slightly thawed and divided

6 slices bacon, crisply cooked and crumbled

4-oz. can diced green chiles, drained

1/2 to 1 c. shredded Cheddar cheese

5 eggs, beaten

Arrange crescent rolls to cover the bottom of an ungreased pizza pan; press seams together and pinch edges to form a slight rim. Spread half the hashbrowns evenly over the crust, reserving remaining for another recipe; sprinkle with bacon, chiles and cheese. Carefully pour eggs on top; bake at 375 degrees for 30 to 35 minutes. Slice into wedges to serve. Makes 8 servings.
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Surprise overnight guests by leaving special treats in their room…wrap up fragrant soaps in plush terry washcloths, leave a few mints on their pillow or set up a small coffee maker with mugs and individual coffee packets for them to enjoy.



Frozen Fruit Squares


Kristine Marumoto
Sandy, UT

A fresh addition to any breakfast or brunch.

8-oz. pkg. cream cheese, softened

1 c. sugar

1-1/2 c. mayonnaise

1 c. chopped pecans

2 bananas, sliced

3 c. frozen whipped topping, thawed

2 8-oz. cans crushed pineapple, drained

2 10-oz. pkgs. frozen strawberries, thawed and drained

12-oz. pkg. mini marshmallows

1 c. grapes, halved

Blend cream cheese, sugar and mayonnaise together; fold in remaining ingredients. Spread in an ungreased 13"x9" freezer-safe pan; cover with aluminum foil and freeze. Remove from freezer and allow to soften before cutting into squares. Makes 18 servings.
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So fun! Turn Frozen Fruit Squares into circles. Before freezing, spoon mixture into clean 12-ounce juice cans. Once they’re frozen, just push fruit mixture from the can and slice into circles.



Blueberry-Almond Muffins
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