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  Dedication




  For every cook who wants to create amazing recipes from the great cooks of Southern California.







  

  Appreciation




  Thanks to all our Southern California cooks who shared their delightful and delicious recipes with us!
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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 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!










  

  
Southern California COOKS





  THE GOLDEN STATE




  Southern California, identified by its laid-back, casual lifestyle, is a mecca for innovative foods. With its mix of desert, mountain, farm fields and beach terrains, this part of the Golden State is rich in growing foods and creating iconic dishes.




  Agriculture is huge in this area. Farms produce dairy and beef cattle and poultry. Numerous fruits and veggies come from farms, including avocados, grapes, peaches, pears, oranges, olives, apricots, figs, nectarines. melons, plums, prunes, almonds and walnuts. Plus, there are artichokes, Brussels sprouts, garlic, asparagus, broccoli, carrots, onions, and lettuce fields. Hay, rice, barley, sugar beets and wheat add to the economy.




  In like manner, the fishing industry includes tuna, anchovies, flounder, salmon, sea bass, swordfish, abalones, crabs, shrimp, squid and oysters. Food-wise, choices are deeply influenced by the proximity to Mexico and the influx of numerous Asian cultures.




  In this Gooseberry Patch cookbook, the talented cooks from the Golden State share their recipes that are dear to their hearts. You'll find everything from a Fresh Herb Quiche and Quinoa Stuffed Peppers to Take-It-Easy Tortellini Soup and Chicken Taco Salad. We know you will love this collection of recipes from these amazing cooks from beautiful Southern California.
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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!




  JoAnn & Vickie
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  GOOD-TO-GO Breakfast & Brunch




  THE SUNSHINE IS CALLING AND YOU WILL BE READY TO ENJOY EVERY MINUTE WHEN YOU SERVE THESE BRIGHTEN-YOUR-DAY DISHES FOR A GOOD-MORNING BREAKFAST OR BRUNCH.






   	

ALL-DAY APPLE BUTTER






  	
CHERYL VOLBRUCK
COSTA MESA, CA




  


  






  A slow-cooker favorite! One taste of this apple butter on a warm biscuit or in a bowl of oatmeal and you won’t be eating any other apple butter again!




  3-1/2 lbs. Pippin apples, peeled, cored and sliced




  2 lbs. Granny Smith apples, peeled, cored and sliced




  2 c. sugar




  2 c. brown sugar, packed




  2 t. cinnamon




  1/4 t. ground cloves




  1/4 t. salt




  1/8 t. nutmeg




  6 1/2-pint canning jars and lids, sterilized





  1 Place all ingredients in a large slow cooker. Stir to mix well. Cover and cook on high setting for one hour. Reduce heat to low setting and cook 9 to 11 hours more, stirring occasionally, until mixture is thick and dark brown.




  2 Uncover; cook one hour longer. Ladle hot butter into hot sterilized jars, leaving 1/4-inch headspace. Wipe rims; secure with lids and rings. Process in a boiling-water bath for 10 minutes. Set jars on a towel to cool; check for seals.




  Makes 5 to 6 jars




  BONUS IDEA




  An old secret for the flakiest biscuits! Just stir to moisten and gently roll or pat the dough. Don’t overmix it.


  






  	

AUTUMN HERB BREAD






  	
SHARON VELENOSI 
COSTA MESA, CA




  


  






  The bread is packed with the flavors of fall! I bake it before Thanksgiving so we can use it for turkey sandwiches. If you don’t have these herbs on hand, you can substitute 1-3/4 teaspoons poultry seasoning.




  1 env. active dry yeast




  1/4 c. very warm water, 110 to 115 degrees




  1/4 c. sugar or honey, divided




  1-1/2 c. warm milk




  1 T. salt




  1/2 c. butter, melted




  3 eggs, beaten




  6 to 7 c. all-purpose flour, divided




  3/4 t. dried thyme




  1 t. dried sage




  3/4 t. dried marjoram




  Garnish: additional milk


  




  1 In a large bowl, combine yeast, warm water and one tablespoon sugar or honey. Let stand until yeast is softened. Add milk, remaining sugar or honey, salt, butter, eggs and 2 cups flour to yeast mixture. Mix well. Cover and let rise in a warm place for about one hour, until bubbly.




  2 Combine herbs and add to mixture. Stir in enough of remaining flour to make a stiff dough. Knead dough on a floured surface until satiny and elastic. Place in a large greased bowl, turning once to bring greased side up. Cover and let rise in warm place until double in size.




  3 Punch down bread dough and let rise another 10 minutes. Shape dough into 2 loaves; place in 2 greased 9”x5” loaf pans. Brush tops with milk. Let rise for about 45 minutes, until well rounded at center and sides of dough reach the top of the pans. Bake at 375 degrees for 50 minutes, or until a toothpick comes out clean.




  Makes 2 loaves




  



 

  	

CALIFORNIA BREAKFAST CASSEROLE






  	
SANDY PERRY 
BAKERSFIELD, CA




  


  






  This is an easy crowd-pleaser! It’s a great way to use up leftover baked potatoes...don’t be tempted to use frozen potatoes in this recipe. My whole family loves this one and they request it often.




  1 doz. eggs, lightly beaten




  2-1/2 c. shredded Cheddar cheese, divided




  1 c. whipping cream




  1 green pepper, chopped




  1/2 c. onion, chopped




  2 baked potatoes, peeled and chopped




  salt and pepper to taste




  1 lb. bacon, ground pork sausage or ham, cooked




  Garnish: sour cream, salsa


  




  1 Pour eggs into a greased 13"x9" baking pan. Sprinkle with one cup cheese; pour cream over top. Layer with remaining ingredients except garnish, ending with remaining cheese. Do not stir.




  2 Bake, uncovered, at 350 degrees for 50 to 60 minutes. Let stand for 5 minutes; cut into squares. Serve topped with sour cream and salsa.




  Makes 8 to 10 servings






  	

CRANBERRY CHUTNEY






  	
CALLA ANDREWS 
LONG BEACH, CA




  


  






  So good, we eat it with everything!




  

  16-oz. pkg. cranberries




  2 c. sugar




  1 c. water




  1 T. orange zest




  1 c. orange juice




  1 c. raisins




  1 c. celery, diced




  1 apple, cored, peeled and minced




  1 T. whole ginger, minced




  6 1/2-pint canning jars and lids, sterilized





  1 Bring cranberries, sugar and water to a boil in heavy 3-quart saucepan, stirring often; reduce heat and simmer 15 minutes. Stir in remaining ingredients; remove from heat. Ladle into sterilized jars; secure with lids. Refrigerate up to 3 weeks.




  Makes 6 jars
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  One of the most popular dishes in Southern California is avocado toast, a way to celebrate one of the state's prolific crops. It's guacamole on toast, sometimes topped with caviar, feta cheese, radishes or as is. Best to eat it with a knife and fork.


  






  	

DENVER OVEN OMELET






  	
CHARLENE MCCAIN 
BAKERSFIELD, CA




  


  






  Delicious and easy! I have taken this simple dish to many breakfast potlucks, since it bakes while I get ready for work. My family even enjoys it on Christmas morning after we’ve opened our presents. Even though it has Denver in the name, we love it in California!




  8 eggs, beaten




  1/2 c. half-and-half




  1 c. shredded Cheddar cheese




  1 c. cooked ham, chopped




  1/4 c. green pepper, chopped




  1/4 c. onion, finely chopped




  salt and pepper to taste


  




  1 In a large bowl, whisk eggs and half-and-half until light and fluffy. Stir in remaining ingredients.




  2 Pour into a greased 9"x9" baking pan. Bake, uncovered, at 350 degrees for about 45 minutes or until set.




  Serves 8


  



 



  	
PARMESAN PULL-APARTS






  	
BARBARA STURM 
BAKERSFIELD, CA




  


  






  Recruit your kids to roll the dough balls. They’ll have fun both making and eating these yummy rolls.




  3 T. butter




  1 t. sesame seed




  1/2 t. celery seed




  1 T. dried, minced onion




  10-oz. tube refrigerated flaky biscuits, quartered




  1/4 c. grated Parmesan cheese


  




  1 In a 400-degree oven, melt butter in a 9" round cake pan. Remove pan from oven; sprinkle seeds and onion evenly over butter. Meanwhile, roll biscuit pieces into balls; place in a large plastic zipping bag. Add cheese; shake to coat. Arrange dough balls evenly in pan. Sprinkle with any remaining cheese from bag. Bake at 400 degrees for 15 to 18 minutes, until golden.




  Makes 10 servings




  



 

  	

FRESH FRUIT WITH CREAMY SAUCE






  	
SONYA LABBE 
SANTA MONICA, CA




  


  






  You can make this dish using many different fruits depending on what’s in season.




  

  1/2 c. vanilla yogurt




  1/4 c. unsweetened applesauce




  2 t. honey




  1 c. apples, cored and sliced




  1 c. oranges, peeled and sliced




  1 c. strawberries, hulled




  1 c. blueberries




  1 c. raspberries




  1 banana, peeled and sliced




  1/2 c. seedless grapes


  




  1 Stir together yogurt, applesauce and honey; set aside. Toss together fruit in a large bowl; divide among 6 dessert dishes. Spoon sauce over top.




  Serves 6


  



 



  	
SCRAMBLED EGG IN A CUP






  	
LISA SETT 
THOUSAND OAKS, CA




  


  






  This is my favorite “breakfast on the go” before I go to the gym. Comes out perfect every time! Easy for older kids to make for themselves...try it on an English muffin.




  

  1 egg




  salt and pepper to taste




  2 T. fresh spinach, chopped




  Garnish: 1 to 2 t. shredded cheese, salsa, sliced green onion





  1 Beat egg, salt and pepper well in a greased microwave-safe mug; add spinach. Microwave on high for one minute. Garnish as desired and serve from mug.




  Serves one




  



 

  	

FRESH HERB QUICHE






  	
SONYA LABBE 
LOS ANGELES, CA




  


  






  This delicious quiche recipe has been in my family for generations. I couldn’t wait to get home from school to eat it. It is always a hit at brunch or dinner. Add your own favorite garden herbs...scrumptious!




  9-inch pie crust




  1/2 c. shredded mozzarella cheese




  1/2 c. shredded Swiss cheese




  1/2 c. shredded Gruyère cheese




  1/2 c. crumbled goat cheese or feta cheese




  5 eggs, beaten




  1 c. half-and-half




  1 T. fresh dill




  1 T. fresh parsley




  1 T. fresh basil


  




  1 Arrange crust in a 9" quiche pan or pie plate. Fill with shredded cheeses; set aside. In a blender, combine crumbled cheese and remaining ingredients. Process on high speed for 2 minutes, until smooth. Pour over cheeses in crust.




  2 Bake at 400 degrees for 45 minutes, or until a knife inserted in the center tests clean. Cool for 5 minutes; cut into wedges.




  Serves 4 to 6




  

  BONUS IDEA




  Use a muffin tin in place of individual casserole dishes when making mini pot pies, quiches or savory popovers. So quick & easy!





  



 

  	

PUMPKIN STREUSEL MUFFINS






  	
ELIZABETH CISNEROS 
EASTVALE, CA




  


  






  The best thing about fall...pumpkin goodies are everywhere! I like to use pumpkin as often as possible. This recipe can also be used to make loaves of pumpkin bread, which freeze beautifully.




  

  3 c. sugar




  1/2 c. applesauce




  1/2 c. canola oil




  4 eggs




  2 c. canned pumpkin




  2/3 c. water




  3-1/3 c. all-purpose flour




  2 t. baking soda




  1-1/2 t. salt




  1-1/2 t. cinnamon




  1 t. nutmeg




  1 c. chopped pecans


  




  1 Combine sugar, applesauce, oil and eggs in a bowl. Beat with an electric mixer on low speed until blended; beat in pumpkin and water. In a separate bowl, whisk together flour, baking soda, salt and spices. Add flour mixture slowly to pumpkin mixture; beat on low speed just until moistened and smooth. Stir in nuts.




  2 Fill paper-lined muffin cups 2/3 full. Sprinkle with Streusel Topping. Bake at 350 degrees for 30 to 35 minutes, until a toothpick tests clean. Batter may also be divided between 2 greased 9"x5" loaf pans; add topping and bake for about one hour.




  Makes 2 dozen muffins or 2 loaves




  

  STREUSEL TOPPING:




  1/3 c. brown sugar, packed




  2 T. butter, room temperature




  1/2 t. cinnamon




  1/4 c. finely chopped pecans


  




  1 Combine all ingredients; mix with a fork until crumbly.




  



 

  	

HASHBROWN QUICHE






  	
SANDY PERRY 
BAKERSFIELD, CA




  


  






  I had something like this once at a B&B while on a road trip. Makes a very nice breakfast when served with a basket of warm scones and a cup of fresh fruit.


  



  24-oz. pkg frozen shredded hashbrown potatoes, thawed and patted dry




  1/3 c. butter, melted




  1 c. cooked ham, diced




  1 c. shredded Pepper Jack cheese




  2 eggs, beaten




  1/2 c. milk




  1/4 t. seasoned salt


  


  1 Spray a 9" pie plate with non-stick vegetable spray. Press potatoes into pan to form a crust; brush potatoes with melted butter. Bake at 425 degrees for 25 minutes. Remove from oven. Layer ham and cheese in crust; set aside.




  2 Whisk together eggs, milk and salt in a bowl; pour over cheese. Bake at 425 degrees for 30 to 40 minutes, until set and golden.




  Serves 6 to 8


  



 



  	
GRANNY JUDY’S GRANOLA






  	
JUDY BORECKY 
ESCONDIDO, CA




  


  






  After I sampled a fabulous granola at a restaurant in my area, I tried to copy the recipe at home. I think I came pretty close...it’s delicious! The cranberries stay soft because they’re added to the already-baked granola.




  

  3 c. old-fashioned oats, uncooked




  3 c. pecan halves




  2 c. flaked coconut




  14-oz. sweetened condensed milk




  1/2 c. butter, melted




  1/2 t. salt




  1 c. sweetened dried cranberries


  




  1 In a large bowl, combine all ingredients except cranberries; stir until blended. Spread on a 15"x10" jelly-roll pan that has been sprayed with non-stick vegetable spray. Bake at 250 degrees for 90 minutes, stirring after one hour. Remove from oven; add cranberries. Cool completely; store in an airtight container.




  Makes about 9 cups


  



 



  	

CLOVERLEAF ROLLS






  	
KATHY SCHROEDER 
RIVERSIDE, CA




  


  






  I usually double this recipe and freeze any extra rolls. These are great for breakfast, warmed in the microwave with homemade fresh strawberry jam!




  

  4 to 5 c. all-purpose flour, divided




  1/3 c. sugar




  1 t. salt




  2 envs. instant dry yeast




  1/2 c. water




  1/2 c. milk




  1/2 c. butter, melted and divided




  2 eggs


  




  1 In large bowl, combine one cup of flour, sugar, salt and yeast. In medium saucepan over low heat, heat water, milk and 1/4 cup butter until very warm. With an electric mixer at low speed, gradually pour liquid into dry ingredients. Increase speed to medium; beat 2 minutes, occasionally scraping bowl with rubber spatula. Beat in eggs and enough flour to make a thick batter. Continue beating 2 minutes, occasionally scraping bowl. With spoon, stir in enough additional flour to make a soft dough.




  2 Turn dough onto lightly floured surface and knead for 10 minutes or until dough is smooth and elastic. Shape dough into ball and place in a large greased bowl, turning over so that top of dough is greased.




  3 Cover with towel; let rise in warm place, away from drafts, for one hour or until doubled. Punch down dough by pushing down the center of dough, then push edges of dough into center. Turn dough onto lightly floured surface; cut in half. Cover with towel for 15 minutes. Grease 24, 2 to 3-inch muffin cups.




  4 With sharp knife or kitchen shears, cut one-half of dough into 36 equal pieces. Shape each piece into a smooth ball. Place 3 balls into each muffin cup. Brush tops with remaining melted butter. Cover with towel; let rise in warm place for 45 minutes or until doubled. Repeat with second half of dough. Uncover rolls. Bake at 400 degrees for 10 to 15 minutes, until golden. Remove from pan.




  Makes 24 rolls


  



 



  	

KOFFEE KLATCH OATMEAL MUFFINS






  	
SHARON VELENOSI 
COSTA MESA, CA




  


  






  Great to serve with coffee for the neighborhood ladies after the kids are off to school. Sometimes I’ll use maple sugar for a touch of fall instead of brown sugar.


  



  1 c. long-cooking oats, uncooked




  1 c. buttermilk




  1 c. all-purpose flour




  1 t. baking powder




  1/2 t. baking soda




  1/2 t. salt




  1/3 c. butter, softened




  1/2 c. brown sugar, packed




  1 egg




  3/4 to 1 c. raisins


  




  1 Combine oats and buttermilk in a bowl; let stand for one hour. In a bowl, mix together flour, baking powder, baking soda and salt. In a separate large bowl, whisk together butter, brown sugar and egg. Add flour mixture and oat mixture to butter mixture; stir well but do not overbeat. Fold in raisins.




  2 Spoon batter into 12 well-greased muffin cups, filling 2/3 full. Bake at 400 degrees for 20 to 25 minutes.




  Makes one dozen


  



 



  	

LIGHTER-THAN-AIR POTATO ROLLS






  	
LINDA CUELLAR 
RIVERSIDE, CA




  


  






  These are wonderful right out of the oven served with butter, jam, apple butter or honey.




  

  1/2 c. instant mashed potato flakes




  1 t. sugar




  2 T. butter, softened 




  1/2 c. hot water




  1/3 c. cold water




  2 c. biscuit baking mix


  




  1 In a bowl, stir together potato flakes, sugar, butter and hot water. Add cold water and baking mix; stir until a soft dough forms. Gently form dough into a ball on a floured surface; knead 8 to 10 times. Roll out into a 10-inch by 6-inch rectangle. Cut into 12 squares; arrange on an ungreased baking sheet. Bake at 450 degrees for about 10 minutes, or until golden.




  Makes one dozen


  



 



  	
POACHED EGGS & GRITS






  	
PAMELA STUMP 
CHINO HILLS, CA




  


  






  I live in California now, but being raised down south, for me nothing beats poached eggs and grits...one of my ultimate comfort foods!




  

  5-1/2 c. water




  1/2 t. salt




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




  2 T. butter




  1/3 c. finely shredded Parmigiano Reggiano cheese




  1/4 c. green onions, finely chopped




  4 slices bacon, crisply cooked and crumbled




  pepper to taste




  8 eggs


  




  1 Combine water and salt in a medium saucepan over high heat; bring to a boil. Gradually whisk in grits. Reduce heat to low. Cover and cook, whisking often, until thick and creamy. Stir in remaining ingredients except eggs; cook 5 minutes longer.




  2 Meanwhile, to poach eggs, add 2 inches water to a skillet. Bring to a simmer over high heat. Break eggs into a cup, one at a time, and slide into simmering water. Cook eggs for 3 minutes. To serve, spoon grits into 4 bowls. With a slotted spoon, top each bowl with 2 eggs.




  Serves 4


  



 



  	

MAKE-AHEAD BREAKFAST CASSEROLE






  	
BARBARA HUNTER STURM 
BAKERSFIELD, CA




  


  






  For a fuss-free morning, assemble the evening before, then just pop into the oven in the morning.




  

  6-oz. pkg. seasoned croutons




  1 lb. bacon, crisply cooked and crumbled




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




  1 doz. eggs, beaten




  1/2 c. half-and-half or milk




  salt and pepper to taste


  




  1 Spray a 13"x9" baking pan with non-stick vegetable spray. Arrange croutons in bottom of pan. Layer with bacon and cheese. In a bowl, beat together eggs, half-and-half or milk, salt and pepper. Pour egg mixture evenly over cheese. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 35 minutes, or until heated through and eggs are fluffy.




  Serves 6 to 8


  



 



  	
BAKED EGGS IN TOMATOES






  	
JILL BURTON
 GOOSEBERRY PATCH




  


  






  So pretty for a brunch...a delicious way to enjoy tomatoes from the farmers’ market.


  



  6 tomatoes, tops cut off




  1/4 t. pepper




  1/2 c. corn, thawed if frozen




  1/2 c. red pepper, diced




  1/2 c. mushrooms, diced




  2 T. cream cheese, softened and divided




  6 eggs




  2 t. fresh chives, minced




  1/4 c. grated Parmesan cheese
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