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Your glorious books are much more than cookbooks! I love the other treasures they include in addition to superb recipes...fabulous true stories of family traditions, priceless quotations, wonderful ideas and delightful drawings. Your books enrich my life immeasurably. They add so much beauty to my days because they help me savor and celebrate the best things of life. Your Christmas cookbooks are some of my most cherished possessions. Thank you again for the magnificent gifts that Gooseberry Patch cookbooks are to me!

Peggy Grant

Plano, TX

[image: ]

I cannot imagine a holiday season without Gooseberry Patch! The recipes have been to holiday dinners, family reunions, church suppers and endless barbecues. Homemade crafts from your books have been handed out to family & friends and adorn our home and Christmas tree. Thank you, Gooseberry Patch, for the brilliant ideas that come our way because of the hard work you put into these great books!

Karen Richey

Jerome, ID
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I love your Gooseberry Patch cookbooks...they are awesome and are soooo country! They are just about the only cookbooks that I use. Thank you, ladies, for all the great recipes.

Beverly Putzke

Saint Augustine, FL
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I love your Gooseberry Patch cookbooks so much! I enjoy cooking for all my family & friends. I’m always looking for new and unique recipes, and I always find them in your cookbooks. My husband bought me one of your cookbooks for my birthday the year we were married, and after that I was hooked! I gave away all of my other cookbooks and have only bought Gooseberry Patch cookbooks since. I thought that I had quite a few of them until I viewed your website...there are so many more that I would like to get!

Michelle Campbell

Dorena, OR
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Dear Friend,

All hearts go home at Christmas! Remember gazing at the holiday displays in windows, shopping at church bazaars and skating on the town pond? Then there were magical visits to see Santa, singing Christmas carols and finally Christmas Day surrounded by family...not to mention all the delicious food!

We made sure to include all of the tastiest dishes of the season in Hometown Christmas. Wake up and fill up on a hearty slice of Ed’s Holiday Bacon Quiche before going out to build the perfect snowman. Afterwards, snuggle up by the fire with steamy bowls of Christmas Vegetable Soup and thick slices of Herbed Batter Bread.

Invite everyone over for a caroling party and snack on Mimi’s Blue Cheese Dip and Party Shrimp Marinade before heading out to spread the cheer! Braised Beef Short Ribs, Horseradish Potatoes and Orange-Glazed Beets will make for a show-stopping Christmas dinner. Don’t forget to set a plate of cookies out for Santa...Candy Cane Cookies and Cherry-Almond Butter Bites are sure to put you on his “nice” list.

Don’t fret the holiday hustle & bustle...we’ve included a whole chapter of quick-fix slow-cooker recipes. And to really put you in the holiday spirit, there’s a chapter of warm, comforting memories of holidays past...perfect paired with a steamy mug of cocoa and a cozy couch.

Come with us as we celebrate the holidays with heartfelt memories and some of the tastiest food you’ll find anywhere!

To Grandmother’s house we go, Jo Ann & Vickie

Check out our cooking videos on YouTube!
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Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for Hometown Christmas.

While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.
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	Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for Hometown Christmas. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.







Dedication

To everyone who still loves a good snowball fight, building a jolly snowman and warming up with a hot cup of wassail.


Appreciation

A most sincere thank you to those who shared their favorite holiday recipes and memories with us...we owe this book to you.
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Mrs. Claus’s Gingerbread Pancakes


Jill Ball

Highland, UT

This is our traditional Christmas Eve breakfast. It fits right into our festive mood and gets a fun and busy day off to a delicious start!

1-1/2 c. all-purpose flour

1 t. baking powder

1/4 t. baking soda

1/4 t. salt

1 t. cinnamon

1/2 t. ground ginger

1/4 c. molasses

1 egg

1/2 t. vanilla extract

1-1/2 c. water

In a bowl, whisk together flour, baking powder, baking soda, salt and spices; set aside. In a separate large bowl, beat molasses, egg and vanilla until smooth; whisk in water until well blended. Stir flour mixture into molasses mixture until just combined; a few lumps may remain. Heat a lightly greased griddle over medium-high heat. For each pancake, pour batter onto griddle by 1/4 cupfuls; cook until bubbles form on top and edges are dry. Turn and cook until golden on the other side. Makes 5 pancakes.
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Pour pancake batter into holiday-shaped cookie cutters...sure to make little ones giggle! Christmas trees, snowmen and bells are all sweet. Remember to coat the inside of each cutter with non-stick vegetable spray and place a clip clothespin on the side for ease in turning the pancake.



Christmas Waffles


Diane Price

Nappanee, IN

I make these waffles for my family, especially on special occasions like Christmas morning. They are so scrumptious! Make them extra festive by serving with strawberries and fresh whipped cream.

1-3/4 c. all-purpose flour

1 t. baking powder

1/4 t. salt

2 eggs, separated

1-3/4 c. milk

1/2 c. canola oil

Garnish: butter, maple syrup

In a bowl, stir together flour, baking powder and salt. Make a well in the center and set aside. In a separate bowl, lightly beat egg yolks; stir in milk and oil. Add egg yolk mixture all at once to well in flour mixture. Stir just until moistened; batter may be slightly lumpy. In a chilled small glass bowl, beat egg whites with an electric mixer on high speed until stiff peaks form. Gently fold egg whites into batter; do not overmix. Pour batter by 1/4 or 1/2 cupfuls onto a preheated waffle iron. Bake until golden, according to manufacturer’s directions. Serve waffles with butter and syrup. Makes about 3 waffles.
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Breakfast with Santa is such fun! Ask a family friend to play Santa for the children at your holiday brunch. They’ll love sharing secrets with the jolly old elf over waffles and hot cocoa. At the party’s end, have Santa hand out little bags of “Reindeer Food”...cereal mixed with colored jimmies for kids to sprinkle on the lawn on Christmas Eve.



Santa’s Helper’s Breakfast Bake


Ansley Nichols

Marietta, GA

This is a great recipe to put together on Christmas Eve, then bake the next morning while all the gifts are being unwrapped.

1 lb. mild or spicy Italian ground pork breakfast sausage

1 sweet onion, chopped

4 c. frozen shredded hashbrowns, thawed

6 eggs, lightly beaten

2 c. shredded Cheddar cheese

1-1/2 c. cottage cheese

1-1/4 c. shredded Swiss cheese

In a skillet over medium heat, brown sausage and onion; drain. In a large bowl, combine remaining ingredients; add sausage mixture and mix well. Spoon into a greased 13"x9" baking pan; cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until a knife inserted in the center comes out clean. Let stand for 10 minutes before cutting. Makes 10 to 12 servings.
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To little ones, it can seem sooo long ’til Santa Claus arrives! Have them make a big chain of paper links and give each link a number from 1 to 25. Every morning at breakfast, they can remove a link...and it’s one day closer to Christmas!



Baked Apple Porridge


Nannette Rench

Chesapeake, VA

I like to make this recipe and deliver it to my friends on Christmas Eve as a special gift from my family and me. Top with a scoop of vanilla ice cream for a holiday treat!

4-1/2 c. water

3 c. long-cooking oats, uncooked

2 eggs, lightly beaten

1/2 c. milk or buttermilk

1/2 c. oil

1-1/4 c. brown sugar, packed

2 t. baking powder

1 t. salt

1-1/2 t. cinnamon

2 apples, peeled, cored and diced

1/2 c. raisins

1/2 c. chopped walnuts or pecans

Garnish: maple syrup

In a saucepan over high heat, bring water to a boil; stir in oats. Return to a boil; cook one minute. Remove from heat; cover and let stand for 5 minutes. In a large bowl, combine remaining ingredients except garnish; stir in oats. Spoon into a greased 9"x9" baking pan; cover and refrigerate overnight. Remove from refrigerator 30 minutes before baking. Bake, uncovered, at 350 degrees for 60 to 65 minutes, until a knife inserted near the center comes out clean. Cut into squares; drizzle with maple syrup. Makes 9 servings.
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My idea of Christmas, whether old-fashioned or modern, is very simple: loving others. Come to think of it, why do we have to wait for Christmas to do that?

– Bob Hope



Raised Yeast Waffles


Julie Barnes

Bakersfield, CA

We have homemade yeast waffles and raspberry sauce every Christmas morning. This recipe is very easy to double or triple for a big family gathering. Make the batter the night before, refrigerate, then in the morning make your waffles. The sauce can be made with frozen strawberries instead. Delicious!

1/4 c. warm water

1 env. active dry yeast

1-3/4 c. milk

3 eggs, beaten

1/4 c. butter, softened

2 c. all-purpose flour

2 T. sugar

1 t. salt

Heat water until very warm, about 110 to 115 degrees. In a large bowl, dissolve yeast in water. Heat milk just to boiling; add to yeast mixture along with remaining ingredients. Beat until smooth. Cover with a tea towel; let rise in a warm place for 1-1/2 hours. Stir down batter. Cover again and refrigerate overnight, or 8 to 12 hours. Stir down batter again. Pour by 1/4 or 1/2 cupfuls onto a preheated waffle iron. Bake until golden, according to manufacturer’s directions. Serve waffles with Raspberry Sauce. Serves 6.

Raspberry Sauce:

2 10-oz. pkgs. frozen sweetened raspberries, thawed and juice reserved

1 t. cornstarch

2 T. light corn syrup

Combine berries with juice, cornstarch and syrup in a saucepan. Bring to a rolling boil over medium-high heat. Boil, stirring constantly, for 2 minutes. Remove from heat; cool, cover and refrigerate. Sauce will thicken as it cools. Serve chilled.

 

Serve a zingy new fruit drink at breakfast. Mix equal parts chilled pomegranate juice, orange juice and lemon-lime soda or sparkling water. Pour into stemmed glasses over ice...so refreshing!



Crunchy French Toast


Shari Brungart

Sandy Ridge, PA

I make this for breakfast for my 5-year-old son Joshua, and he loves it. He helps me crush up the cereal and pecans...he even came up with the name for it!

6 eggs

2 T. milk

1 t. vanilla extract

1 c. frosted or plain corn flake cereal, crushed

1 c. pecans, crushed

1 loaf country-style bread, sliced

2 to 3 T. butter

Garnish: maple syrup

Optional: sliced ripe bananas

In a shallow bowl, whisk together eggs, milk and vanilla; set aside. Combine cereal and pecans in a separate bowl. Dip bread slices into egg mixture; coat with cereal mixture. Melt butter in a large skillet over medium-low heat. Add bread slices and cook until golden on both sides. Serve French toast topped with syrup and sliced bananas, if desired. Serves 6 to 8.
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Make fancy bacon curls to garnish breakfast plates. Fry bacon until browned but not crisp, immediately roll up slices and fasten each with a toothpick. Drain on paper towels. Mmm!



Ed’s Holiday Bacon Quiche


Gladys Kielar

Perrysburg, OH

Papa Ed makes us our holiday morning breakfast. Using biscuit baking mix for this delicious quiche means there’s no fuss over a pastry crust. We hope you’ll join our tradition!

3 eggs

1-1/2 c. milk

1/4 c. butter, melted

1/2 c. biscuit baking mix

1/8 t. pepper

8 slices bacon, crisply cooked and crumbled

3/4 c. shredded Cheddar cheese

In a blender, combine eggs, milk and butter. Add baking mix and pepper; cover and process for 15 seconds. Pour into a greased 9" pie plate; top with bacon and cheese. Bake at 350 degrees for 30 to 35 minutes, until a knife inserted near the center comes out clean. Let stand for 10 minutes; cut into wedges. Serves 6 to 8.



Fancy-Pants Eggs


Barbara Imler

Noblesville, IN

We enjoy this egg-topped toast at our house for weekend brunch. The toast may be cut into triangles to “fancy-up” for company. Served with fruit, they make a satisfying meal.

1/4 c. butter, divided

1/2 c. onion, finely chopped

1/4 c. cooked ham, finely chopped

1 t. dried parsley

1/4 t. soy sauce

4 eggs, separated

4 slices bread, toasted

Melt 2 tablespoons butter in a saucepan over medium heat. Add onion; cook until translucent. Stir in ham, parsley and soy sauce; cook for 2 minutes. Remove from heat. Let cool; stir in egg yolks and set aside. In a bowl, beat egg whites with an electric mixer on high speed until stiff peaks form. Fold egg whites into ham mixture. Spread toast slices with remaining butter; top with ham mixture and smooth out. Arrange toast slices on a greased baking sheet. Bake at 400 degrees for 10 minutes, or until set and lightly golden. Serves 2 to 4.



Farmstyle Bacon & Egg Gravy


Lisa Kastning

Marysville, WA

This recipe is fresh-from-the-farm delicious and so easy to make! It’s a terrific way to use up some hard-boiled eggs too.

6 slices bacon, diced

5 T. all-purpose flour

1-1/2 c. water

12-oz. can evaporated milk

3 eggs, hard-boiled, peeled and sliced or chopped

salt and pepper to taste

Optional: cider vinegar to taste

4 slices bread, toasted

In a skillet over medium heat, cook bacon until crisp. Remove bacon to paper towels and drain, reserving drippings in skillet. Add flour to drippings and whisk until blended. Cook over medium heat until golden, stirring constantly. Gradually add water and evaporated milk; continue stirring. Bring to a boil; cook and stir for 2 minutes, or until thickened. Add bacon, eggs, salt, pepper and a sprinkle of vinegar, if desired. Serve spooned over toast slices. Serves 2 to 4.
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Serve up toasty beverages in personalized mugs at your holiday brunch...the mugs are sweet keepsakes guests can take home as a reminder of the day! You’ll find a rainbow of ceramic paints and markers at the craft shop.



Grandfather’s Dutch Bread


Barbara Hightower

Broomfield, CO

Every year my grandmother & grandfather traveled by steam train from Chicago to Denver to spend Christmas with us. Grandfather was a terrific cook, but living in a hotel in Chicago, he had no access to a kitchen. So, when he got to Denver, the first thing he and my mom would do was to go grocery shopping. Among the many foods Grandfather made was Dutch Bread, a delicious cinnamon-sugar coffee cake made from a yeast dough with yummy pockets of custard throughout! I’ve continued his tradition of Dutch Bread for Christmas morning breakfast, and now, so do my own children and their families. Christmas just wouldn’t be Christmas without it!

16-oz. pkg. hot roll mix

1 c. hot water

2 T. butter, softened

3 eggs, divided

1 c. half-and-half

1/8 t. salt

2/3 c. sugar

cinnamon to taste

Garnish: sliced butter

In a large bowl, combine hot roll mix and yeast packet from mix; stir well. Heat water until very warm, about 120 to 130 degrees. Add water, butter and one egg to roll mix. Stir well until a soft dough forms; form into a ball. Knead dough on a floured surface for 5 minutes, or until smooth. Cover dough with a large bowl; let stand for 5 minutes. Divide dough in half. Roll one half into an 8-inch circle; place in a greased 8" round cake pan. Repeat with other half. Cover pans with tea towels. Let stand in a warm place until dough rises a little above the top of the pans, about 30 to 45 minutes. Make indentations, one inch apart, in both pans of dough with a floured thumb. Whisk together remaining eggs, half-and-half and salt; pour mixture evenly into indentations from a measuring cup with a spout. Sprinkle evenly with sugar and cinnamon; dot with butter. Bake at 375 degrees for 15 to 20 minutes, until tops are lightly golden and custard is set. Bread may be baked the night before, refrigerated and warmed in the morning. Makes 2 loaves; each serves 8.
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Easy Cinnamon-Pecan Buns


Sue Klapper

Muskego, WI

I love to deliver these buns to my friends in disposable aluminum foil pans as a holiday gift. They all love the buttery brown sugar topping of this no-time-to-cook breakfast treat!

1/4 c. butter

3/4 c. brown sugar, packed

1 t. cinnamon

1/4 c. chopped pecans

12-oz. tube refrigerated Texas-style biscuits, separated

In a small saucepan over medium heat, cook and stir butter, brown sugar and cinnamon until butter melts. Pour butter mixture into a 9" round cake pan. Sprinkle pecans over butter mixture. Dip one side of each biscuit in mixture; place coated-side up in cake pan. Bake at 400 degrees for 12 to 18 minutes, until buns are lightly golden. Serve warm. Unbaked buns may be covered and refrigerated; give with baking instructions. Best if baked and served within one to 2 days. Makes 10 buns.
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Making a list? Check it twice! Use Christmas card clippings to embellish a small notebook...oh-so handy for making shopping lists and schedules. Tie up a stack with ribbon for gift giving.



Deep-Dish Breakfast Pie


Donna Gosdin

Fairburn, GA

This recipe makes two hearty pies...perfect for a brunch or for gift giving! I like to make these pies during the week of Christmas and deliver to family & friends to enjoy over the holidays.

2 9-inch deep-dish pie crusts
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