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  Vickie & JoAnn




  THE GOOSEBERRY PATCH STORY




  As friends and neighbors we’d taken many evening walks together chatting about our kids, an upcoming auction or making plans for a road trip to the next flea market. We both loved country style and vintage finds, and it was during one walk home in the fall of 1984 that the idea for a mail-order company came about.




  We loved the thought of working from home and being with our families, and after several brainstorming sessions at the kitchen table, we created our very first catalog! We filled our catalog to the brim with country favorites like quilts, handmade cookie cutters, baskets, candles and wreaths, and soon we began receiving letters from customers who had become like friends to us. It wasn’t long before they began sharing tried & true recipes, traditions, tips and ideas. So, in 1992, we gathered together their handed-down recipes and heart-felt holiday memories, combined them with whimsical illustrations and created a cookbook called Old-Fashioned Country Christmas. Since then, we've created more than 50 community-style cookbooks.




  Gooseberry Patch is also a lifestyle, where time spent with those we love means the most. And in Get-Togethers with Gooseberry Patch, our very first full-color book, we’re excited to share fresh, fun, easy ideas for bringing everyone together. Also inside are some of our very best recipes, each one tested, that you’ll find yourself wanting to make again & again.




  Life’s all about celebrating the little things...a picnic in the country, a trip to the farmers’ market, brisk autumn days, the crunch of snow underfoot and sweet holiday homecomings. Each season has its own special moments, and no matter where we find ourselves, sharing those moments always brings love and laughter to our hearts.




  So come along! With this many simple country pleasures to be found, there’s no better time than now to bring food, family & friends together!




  Enjoy every moment!




  Vickie & JoAnn
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  A heartfelt “thanks”...to each & every one of you who helped make this book a reality. And to our families, thank you for your love and encouragement.




  With food that brings family & friends to the table, and ideas for celebrating in new ways, we hope this book is an inspiration for many fun-filled get-togethers!




  Copyright 2005, Gooseberry Patch 978-1-61281-072-0




  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.




  1-800-854-6673




  www.gooseberrypatch.com
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  Spring’s sprouting . . . a fragrant breeze, snowdrops and daffodils, the sound of a gentle rain. Spring is worth waiting for and there’s no better time to plant the seeds for a gardening get-together.




  Keep the menu a breeze…Sun-Dried Tomato & Parmesan Quiche and Fresh Spinach Salad with Strawberries are perfect paired with tall glasses of ice-cold Minted Mango Tea. For a sweet & simple dessert, Bursting with Berries Bundt Cake is filled with plump, juicy berries and topped with a dusting of powdered sugar.




  After lunch, friends can slip on gardening gloves and aprons and begin potting up perennials brought from home to share…what a terrific way to start a Friendship Garden. Swapping plants will be a sweet reminder of this day spent together. It’s time to sing out spring!
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  Cool-as-a-Cucumber Soup




  Made with half-and-half, this chilled soup is unbelievably creamy...be sure to keep second helpings on hand!




  4 cucumbers, chopped




  ½ c. fresh mint, torn




  1 t. fresh dill, chopped




  1 cube chicken bouillon




  ¼ c. hot water




  1 c. half-and-half




  salt to taste




  3 to 4 t. sugar




  Garnish: sour cream, fresh mint sprigs




  Blend all ingredients except garnish in a blender in small batches. Whisk together; taste and add more salt or sugar, if necessary. Chill for at least 2 hours. When ready to serve, whisk briefly before spooning into bowls. Top each bowl with a dollop of sour cream and a sprig of mint. Serves 4 to 6.




  Orange-Melon Sunshine Salad




  Mad over melon? Try adding honeydew, cantaloupe or even watermelon to this refreshing fruit salad!




  2 c. orange juice




  2 slices fresh ginger root




  4 to 6 c. mixed melon balls




  Garnish: fresh mint sprigs




  Bring orange juice and ginger slices to a boil in a medium saucepan over medium heat. Continue to boil until juice reduces to ½ to ¾ of its original amount. Remove from heat and discard ginger slices. Let cool. Arrange fruit in a shallow pan; pour juice over top. Chill for 2 hours to overnight. Place fruit in a serving bowl; pour juice over the top and garnish with mint. Serves 4 to 6.




  Fresh Spinach Salad with Strawberries




  Bursting with flavor, the pairing of the tangy dressing and sweet summer strawberries is simply divine.




  ½ c. sugar




  ½ c. olive oil




  ¼ c. vinegar




  2 T. sesame seed




  1 T. poppy seed




  1 T. dried, minced onion




  ¼ t. paprika




  ¼ t. Worcestershire sauce




  10-oz. pkg. spinach, rinsed and torn into bite-size pieces




  1 qt. strawberries, hulled and sliced




  ¼ c. blanched, slivered almonds




  Whisk together sugar, oil, vinegar, sesame seed, poppy seed, onion, paprika and Worcestershire sauce in a medium bowl. Cover and chill for one hour. Combine spinach, strawberries and almonds in a large bowl; pour dressing over salad and toss. Refrigerate 10 to 15 minutes before serving. Serves 4.




  Tarragon-Parsley Butter




  Personalize this butter with your favorite herb blend...try oregano with minced garlic or rosemary and thyme!




  ½ c. butter




  1 t. fresh tarragon, chopped




  1 t. fresh parsley, chopped




  1 t. onion, minced




  Whisk butter just until softened. Add herbs and onion; blend in well. Form into a roll on plastic wrap; chill. To serve, cut into ½-inch slices. Makes ½ cup.
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  Remember those delicate teacups you found for a song at that estate sale? They’re just right for serving salads, soup and even dessert to extra-special guests. Perfect for potting up seedlings to take home too!
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  Dilly Egg Salad on Pumpernickel




  The combination of red onion, dill and Dijon makes this lunchtime favorite extra special.




  8 eggs




  2 T. mayonnaise




  2 T. Dijon mustard




  1 t. dill weed




  ½ t. paprika




  ⅓ c. red onion, minced




  salt and pepper to taste




  8 slices pumpernickel bread




  Place eggs in a large saucepan; cover with cold water and bring to a boil. Boil for 10 to 12 minutes; remove from heat. Run eggs under cold water until cool enough to handle; peel and chop. Place eggs and remaining ingredients except pumpernickel bread in a large bowl; mash well with a fork or wooden spoon. Serve on pumpernickel bread or over lettuce. Makes 4 servings.




  Spiced Zucchini Bread




  With a swoop of cream cheese on top, this bread will disappear in a flash.




  15.4-oz. pkg. nut bread mix




  1 egg




  1 t. pumpkin pie spice




  ⅔ c. milk




  2 T. oil




  1 c. zucchini, shredded




  Combine all ingredients except zucchini in a bowl; mix until well blended. Fold in zucchini. Pour into a 9"x5" loaf pan that has been greased on the bottom only. Bake at 350 degrees for 45 to 55 minutes, or until a toothpick inserted in the center comes out clean. Makes one loaf.
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  Look for vintage-style seed packets next time you’re at the flea market or garden store. Cut a small hole in the top and bottom and thread onto short twigs. Poke down into tiny terra cotta pots and hold in place with a little potting soil. They’ll make great place markers or, when grouped together, a clever centerpiece!
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  Try topping cupcakes or fruit salad with edible flowers at your garden lunch. Most taste just like their scent, with just a touch of sweetness.




  Here are some of our favorites:




  impatiens




  pansies




  nasturtium




  lilacs




  rose petals




  violets




  snapdragons




  Be sure to select pesticide-free blooms or those from your own garden.




  Hosting a Plant Swap




  Daisies and daylilies always seem to sprout up faster than we can count them while summertime herbs multiply quicker than the days fly by.




  Share the wealth with some good friends and host a plant swap! All you need are a few seedlings to trade, some fellow garden buffs and a picnic table in a shady spot.




  The more, the merrier...everyone just brings at least as many plants as they’d like to take home. Set them all out on the table and trade away!




  Be sure to have a few creative containers on hand to separate any blooms. We’ve made a list of our favorites below to inspire you.




  The best part (besides the visiting with friends, of course!) is chatting with the gal who brought your plant to swap. She’ll know what kind of light and how much water it likes...what a terrific trade-off!




  A fun and relaxing way to spend an afternoon with friends in the sunshine...with bountiful rewards!




  Creative Container Ideas




  

    vintage teacups




    paper take-out boxes




    paper lunch bags




    berry buckets




    galvanized pails




    pressed glass jelly jars




    enamelware mugs




    muffin tins




    vintage measuring cups




    custard cups
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  Sun-Dried Tomato & Parmesan Quiche




  Add mushrooms, broccoli, carrots or even eggplant in place of the zucchini...as long as it adds up to 5 cups, the possibilities are endless!




  10-inch pie crust




  2 T. butter




  ½ c. shallots, diced




  1 clove garlic, finely minced




  5 c. zucchini, thinly sliced




  salt and pepper to taste




  ½ lb. deli ham, finely diced




  5 eggs, beaten




  ⅓ c. sun-dried tomatoes packed in oil, drained and chopped




  ¾ c. milk




  ½ c. whipping cream




  ¼ c. grated Parmesan cheese




  paprika to taste




  Place pie crust in a 10" pie plate; line with foil. Weight with pie weights or dried beans and bake at 350 degrees for 20 minutes. Remove weights and foil from crust; set aside. Melt butter in a large skillet over medium-high heat: add shallots and garlic. Sauté for about 3 minutes, until transparent. Add zucchini and salt and pepper to taste; cook for about 5 minutes, stirring gently. Drain well. Add ham and remove from heat; set aside. Combine eggs, tomatoes, milk, cream, and salt and pepper to taste in a separate bowl; add to zucchini mixture. Pour into crust and sprinkle with Parmesan. Cover top edge of crust with a strip of aluminum foil. Increase oven to 375 degrees; place quiche on a baking sheet and bake for 30 minutes. Reduce oven to 350 degrees; sprinkle quiche with paprika and bake for an additional 15 minutes. Serves 6 to 8.




  Chunky Chicken Salad with Smoked Gouda




  Serve on a bed of fresh spinach leaves and garnish with fresh herbs!




  ¾ lb. boneless, skinless chicken breast




  ⅛ t. salt




  ¼ t. pepper




  8 c. spinach, torn




  ¾ c. red pepper, chopped




  ½ c. celery, thinly sliced




  ½ c. red onion, sliced and separated into rings




  1-½ c. Red Delicious apple, cored and thinly sliced




  ¾ c. honey-mustard salad dressing




  ½ c. smoked Gouda or Jarlsberg cheese, shredded




  ¼ c. sliced almonds, toasted




  Sprinkle chicken with salt and pepper. Arrange on a broiler pan coated with non-stick vegetable spray; broil 5 minutes on each side or until juices run clear. Let cool; cut chicken into ¼-inch thick slices. Combine chicken, spinach, red pepper, celery, onion and apple in a large bowl. Drizzle dressing over salad and toss well; sprinkle with cheese and almonds. Serves 6.




  Italian Bean Salad with Tuna




  Cannellini beans make this light salad hearty enough for a main dish.




  12-oz. can white albacore tuna, drained




  2 15-oz. cans cannellini beans, drained and rinsed




  ⅓ c. capers, rinsed




  ¾ c. olive oil




  6 T. red wine vinegar




  salt and pepper to taste




  1-½ c. cherry tomatoes, halved




  1 red onion, thinly sliced




  Garnish: 1 T. fresh basil, chopped




  Combine tuna, beans and capers in a large bowl; set aside. Whisk together oil and vinegar; add salt and pepper to taste. Pour dressing over tuna mixture; add tomatoes and onion and toss lightly. Serve immediately, garnished with fresh basil. Makes 4 to 6 servings.
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  Bursting with Berries Bundt Cake




  Try it with black raspberries, huckleberries, cherries or even gooseberries!




  5 eggs




  1-⅔ c. sugar




  1-¼ c. unsalted butter, diced and softened




  2 T. kirsch liqueur or blackberry syrup




  1 t. baking powder




  ⅛ t. salt




  2-½ c. all-purpose flour, divided




  1-½ c. raspberries




  1-½ c. blueberries or blackberries




  Garnish: powdered sugar




  Combine eggs and sugar in a large bowl; set aside. Beat butter and liqueur or syrup until fluffy using an electric mixer; add to egg mixture. Add baking powder, salt and all except 2 tablespoons flour. Beat until well-blended and no lumps remain; set aside. Combine berries and remaining flour; toss to coat berries. Gently fold berries into batter. Pour into a greased and floured Bundt® pan. Bake at 325 degrees until a wooden pick inserted into center comes out clean, about one hour. Remove from oven and let cool in the pan for 20 to 25 minutes; turn out onto a wire rack to cool completely. Sprinkle top of cake with powdered sugar. Serves 10 to 12.




  Minted Mango Tea




  Oh my, mango! It’s a tasty twist on our refreshment of choice.




  1 c. mango slices, chopped




  1 c. pineapple juice




  4 c. boiling water




  8 green teabags




  2 fresh mint sprigs




  1 to 2 T. sugar ice cubes to taste




  Garnish: mango slices




  Blend mango and pineapple juice in a blender, covered, until smooth; chill and set aside. Place teabags and mint sprigs in a large glass bowl; pour boiling water over top and let steep 5 minutes. Remove and discard teabags and mint sprigs. Chill, covered, for 2 to 3 hours. Transfer to a 2-quart pitcher; add puréed mango mixture and sugar. Stir until sugar is dissolved. Pour into ice-filled glasses; garnish each glass with a mango slice. Makes 6 servings.
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  Ah, summer. . . long, sun-drenched days, family picnics, spirited parades and we all know there’s nothing finer than a juicy tomato still warm from the summer sun. We think one of the best things about summer is heading out to a farmers’ market. Crisp, crunchy vegetables alongside baskets bursting with ripe berries…definitely something to crow about!
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