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  Dedication




  For every cook who wants to create amazing recipes from the great state of Indiana.











  Appreciation




  Thanks to all our Indiana 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!










  



  INDIANA COOKS




  ICONIC INDIANA




  While Indiana’s culture was influenced by France and Great Britain as well as German and Irish immigrants, it is no surprise that because of its earliest history with Native American culture, Indiana was dubbed the name “Indiana.” Because of its Native American heritage, today, Indiana is the leader in produection of one of America's most fancied foods - corn (and popcorn)!




  Throughout its history, each heritage planted its traditions and cultural ways into the Hoosier state, creating a diverse mixture of practices and traditions that influence many of the cuisines enjoyed by Indiana residents today.




  Although many Hoosiers may want to challenge on the basketball court, the speedway track or the football field, there is no denying that Indiana has produced some of the finest cooks around and with their diversely delectable cuisines, everything on the menu is a sure win!




  Inside this collection you’ll find delicious tried & true recipes from cooks from all around the great state of Indiana, including Pork Tenderloin Sandwich, Whipping Cream Waffles & Cranberry Butter, Ranch Cornbread Salad, Big Game Sloppy Joes, Pub Beer Dip, Raspberry Custard Pie and more!




  From the top of the highest sand dune to the vast, open farmlands, it is clear that the Hoosiers really know their way around the kitchen and have shared recipes that are spirited and dear to their hearts. Enjoy!
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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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  CHAPTER ONE
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  BIG FOUR BRIDGE Breakfasts




  ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.









	
BUSY-MORNING BANANA BREAD




	
LAURA JUSTICE
INDIANAPOLIS, IN














  Super easy and freezes well. Just pull from the freezer the night before and it will be ready for your busy morning!




   



  3 ripe bananas, mashed




   3 eggs, beaten




   1/2 c. butter, melted and slightly cooled




   1 T. vanilla extract




   1/2 c. water




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




  




  In a large bowl, blend together bananas, eggs, butter, vanilla and water. Gradually add dry cake mix. Beat with an electric mixer on high speed for 4 minutes. Pour batter into 2 greased 9"x5" loaf pans. Bake at 350 degrees for 40 minutes. Increase temperature to 400 degrees and bake an additional 5 to 10 minutes, until tops are golden.




  Makes 2 loaves.




   

     

  KITCHEN TIP




  A crock of honey butter...so yummy on warm bread, biscuits and muffins. Simply blend together 1/2 cup each of honey and softened butter.




  




  




	
SOUTHERN VEGGIE BRUNCH CASSEROLE




	
JENNIFER MCCLURE
LEBANON, IN














  Our family always has this breakfast dish for dinner, and it’s fondly called “brinner” by our two children.




  In a greased 3-quart casserole dish, layer sausage, onions, peppers, tomatoes and cheese. In a large bowl, whisk together remaining ingredients; pour over cheese. Bake, uncovered, at 350 degrees for 55 to 60 minutes, until set and top is golden. Let stand for 10 minutes before serving.




  Serves 6 to 8.






  

  1 lb. ground pork sausage, browned and drained




  1/2 c. green onions, chopped




  1 green pepper, diced




  1 red pepper, diced




  1 jalapeño pepper, seeded and diced




  2 tomatoes, chopped




  2 c. shredded mozzarella cheese




  1 c. biscuit baking mix




  1 doz. eggs, beaten




  1 c. milk




  1/2 t. dried oregano




  1/2 t. salt




  1/4 t. pepper


  




 




	
PUMPKIN PANCAKES




	
CRIS GOODE
MOORESVILLE, IN














  When I make these pancakes with my daughter, we use cookie cutters to cut them into fun shapes! Serve with butter and syrup, or try cream cheese or pumpkin dip for a special treat.






  

  2 c. biscuit baking mix




  1/2 c. canned pumpkin




  1 c. water




  1 egg white, beaten




  2 t. pumpkin pie spice




  Garnish: butter, pancake syrup







  Combine all ingredients except garnish in a bowl; beat well. Pour batter onto a greased griddle by 1/4 cupfuls. Cook over medium heat until golden on both sides. Serve with butter and syrup.




  Makes 6 servings.




 




	
CORNMEAL MUSH




	
PAM HOOLEY
LAGRANGE, IN














  This is a favorite from our childhoods. My husband loves it with gravy, and I love it with maple syrup, very cheap and filling.




  Bring 3 cups water to a boil in a saucepan over medium heat. In a bowl, mix remaining water with cornmeal, flour and salt. Whisk into boiling water and stir until thickened. Cover and simmer over low heat for 20 minutes, stirring occasionally. Pour cornmeal mixture into a lightly greased 9"x5" loaf pan. Cover and refrigerate until set. To serve, turn out of pan; cut into thin slices. Roll slices in flour; cook in butter in a skillet over medium-high heat until golden on both sides.




  Serves 2 to 3.




 

  

  4 c. cold water, divided




  1 c. cornmeal




  1/4 c. all-purpose flour




  1 t. salt




  additional flour as needed




  butter for frying


  




  




	
PEANUT BUTTER FRENCH TOAST




	
JULIE ANN PERKINS
ANDERSON, IN














  Who can resist the classic taste of peanut butter & jelly?




  

  

  4 slices white or whole-wheat bread




  1/2 c. creamy peanut butter




  2 T. grape jelly




  3 eggs, beaten




  1/4 c. milk




  2 T. butter




  Garnish: powdered sugar


  




  Use bread, peanut butter and jelly to make 2 sandwiches; set aside. In a bowl, whisk together eggs and milk. Dip each sandwich into egg mixture. Melt butter in a non-stick skillet over medium heat. Add sandwiches to skillet and cook until golden, about 2 to 3 minutes on each side. Sprinkle with powdered sugar; cut diagonally into triangles.




  Makes 2.




  



  JUST FOR FUN




  Paleo-Indians are said to be the first inhabitants of Indiana. By the end of the Ice Age, when the glaciers melted, they arrived around 8000 BCE. They were nomads and could hunt large creatures like mastodons.




  




  




	
KRISTA’S BREAKFAST TACOS




	
KRISTA MARSHALL
FORT WAYNE, IN














  I created these fun and tasty tacos for breakfast or brunch when I discovered taco-size tortillas are easier for my son Alex to handle than the large burrito-size ones.




  In a large skillet over medium heat, brown sausage until no longer pink. Drain sausage and remove to a bowl, reserving one tablespoon drippings; set aside. In same skillet, sauté green pepper and half of tomatoes in reserved drippings until tender. In a large bowl, whisk eggs, cream, 1/3 cup cheese, salt and pepper. When pepper mixture is tender, reduce heat to low; add egg mixture and sausage. Cook over low heat, stirring constantly, until eggs are scrambled and cooked through, about 10 minutes. Fill tortillas with egg mixture. Top with remaining tomatoes, cheese and avocado, if desired.




  Makes 8 tacos.






  

  1 lb. mild or hot ground pork breakfast sausage




  1 green pepper, finely chopped




  3 to 4 tomatoes, chopped and divided




  8 eggs, beaten




  2 T. whipping cream




  1 c. shredded taco-blend cheese, divided




  salt and pepper to taste




  8 taco-size flour tortillas




  Optional: sliced avocado


  




  




	
HONEY CRUNCH GRANOLA




	
EMILY HARTZELL
PORTLAND, IN














  For a delicious, healthy breakfast, serve over vanilla yogurt with fresh berries and bananas!




 

  

  4 c. long-cooking oats, uncooked




  1/2 c. unsalted slivered almonds




  1/4 c. unsalted sunflower kernels




  1/2 c. honey




  1/2 c. butter




  2 t. cinnamon




  1/8 t. ground cloves




  1 t. vanilla extract




  1/8 t. salt


  




  Mix oats, almonds and sunflower kernels in a large bowl; set aside. Combine honey, butter, spices, vanilla and salt in a microwave-safe bowl. Microwave on high setting until butter and honey are melted; stir well. Pour honey mixture over oat mixture; toss until well coated. Spread on a lightly greased 15"x10" jelly-roll pan. Bake at 350 degrees for 20 minutes, or until lightly golden. Allow to cool completely; store in an airtight container.




  Makes 8 servings.




  




	
STEAK & EGG HASH




	
LILY JAMES
FORT WAYNE, IN














  This is a hearty breakfast my family really loves.




  Heat oil in a skillet over medium heat. Add beef cubes; sprinkle with seasonings. Cook beef cubes until no longer pink. Remove beef to a plate, reserving drippings in skillet. Add potatoes to skillet; cook until golden, stirring occasionally. Add onion; cook until soft and potatoes are cooked through. Return beef to skillet; reduce heat to low. With the back of a spoon, make 3 to 6 shallow wells in potato mixture; gently crack an egg into each well. Sprinkle with tomatoes. Cover and cook until eggs reach desired doneness.




  Makes 3 to 6 servings.




 

  

  1 to 2 T. olive oil




  1-1/2 lbs. beef sirloin steak, cut into 1-inch cubes




  1/4 t. salt




  1/4 t. pepper




  1/4 t. garlic powder




  1 lb. potatoes, peeled and diced




  1 onion, chopped




  3 to 6 eggs




  1 c. tomatoes, diced


  









	
APPLE CUSTARD COFFEE CAKE




	
KATHY GRASHOFF
FORT WAYNE, IN














  I love when it’s fall and the apples are plentiful! Try this delicious coffee cake recipe with pears too.




 

  

  2 c. biscuit baking mix




  1 c. sugar, divided




  3/4 c. milk




  1 t. vanilla extract




  1 c. chopped pecans




  2 tart apples, peeled, cored and chopped




  1 t. cinnamon, divided




  3 eggs, beaten




  1 c. whipping cream


  




  In a large bowl, combine baking mix, 1/4 cup sugar, milk and vanilla; mix well. Stir in pecans; pour batter into a greased 9"x9" baking pan and set aside. In a separate bowl, toss apples with 1/4 cup sugar and 1/2 teaspoon cinnamon; spoon apples over batter. In a bowl, combine eggs, cream and remaining sugar; pour over apples. Sprinkle with remaining cinnamon. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until a knife tip inserted in the center comes out clean. Serve warm.




  Makes 9 servings.




 




	
APPLE CIDER SYRUP




	
PAM HOOLEY LAGRANGE, IN














  This is a delicious substitute for maple syrup whenever you’re having pancakes or waffles.




  In a small saucepan over medium heat, stir together sugar or honey, cornstarch and cinnamon. Add apple juice and lemon juice; bring to a boil. Cook and stir for 2 minutes. Remove from heat; add butter and stir until melted. Syrup will thicken as it cools.




  Serves 4.






  

  1/4 c. sugar or honey




  4 t. cornstarch




  1/2 t. cinnamon




  1 c. apple cider or apple juice




  1 T. lemon juice




  2 T. butter


  




  




	
GOLDEN FRUIT COMPOTE




	
LAURA FULLER
FORT WAYNE, IN














  This is a recipe Mom tried one Christmas after finding it in a magazine. It was a hit! Wonderful at brunch, or with baked ham or pork. The canned figs aren’t so easy to find anymore, but you can substitute dried figs simmered in water until they’re plump.




 

  

  29-oz. can peach halves, drained




  29-oz. can pear halves, drained




  20-oz. can pineapple rings, drained




  15-oz. can Kadota figs, drained




  1/2 c. brown sugar, packed




  1/3 c. butter




  1 t. ground ginger




  3/4 t. curry powder




  1/8 t. salt


  




  Combine all fruits in a 2-1/2 quart casserole dish; set aside. In a small saucepan, combine remaining ingredients. Bring to a boil over medium heat; cook and stir until brown sugar dissolves. Drizzle mixture over fruit; mix gently. Bake, uncovered, at 350 degrees for 40 minutes, basting occasionally with liquid in dish. Serve warm.




  Makes 8 servings.






  

  PRESENTATION




  If you’re planning a family gathering, decorate your table to bring back childhood memories. Glue photocopies of old family photos to heavy paper for personalized table centerpieces.




  




  




	
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.




  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.




 

  

  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 extrasharp Cheddar cheese




  




  




	
GRANDMA’S EGGS CHEDDAR




	
CAROLYN DECKARD
BEDFORD, IN














  Whenever we were lucky enough to stay overnight at Grandma’s on Christmas Eve, on Christmas morning she would fix this wonderful breakfast for us. It’s still special to me.




 

  

  2 green onions, chopped




  1 T. butter




  10-3/4 oz. can tomato soup




  16-oz. pkg. shredded sharp Cheddar cheese




  1/2 t. dry mustard




  1/4 t. dried basil salt and pepper to taste




  3 eggs, beaten




  1-1/2 c. milk




  4 slices French bread, cut 2 inches thick and lightly toasted




  Garnish: chopped fresh parsley


  




  In a skillet over medium heat, sauté onions in butter until golden. Reduce heat to low; add soup, cheese and seasonings. Cook and stir until well blended and cheese is melted. In a bowl, whisk together eggs and milk; add to cheese mixture. Cook until eggs are lightly set. Arrange toast in the bottom of a lightly greased 9"x9" baking pan. Spoon cheese mixture over toast. Bake, uncovered, at 350 degrees for 15 minutes, or until golden on top. Garnish with parsley.




  Makes 4 servings.




  




	
GARDEN BOUNTY EGG BAKE




	
LISA SANDERS
SHOALS, IN














  I came up with this easy recipe to help my husband Jim enjoy eating more vegetables. He loves eggs, so what better way to get him to eat veggies! Yummy served with biscuits and jelly. For an extra-hearty breakfast, add one cup cooked and crumbled bacon or sausage.




  In a bowl, whisk together eggs and milk; stir in seasonings and set aside. Heat oil in a large ovenproof skillet over medium-high heat. Add all vegetables except tomato; sauté until crisp-tender. Add tomato to skillet. Pour egg mixture over vegetable mixture; remove skillet to the oven. Bake at 350 degrees for about 15 to 20 minutes, until a knife tip inserted in the center tests clean. Sprinkle with cheese; return to oven until cheese melts. Serve with hot pepper sauce, if desired.




  Makes 6 servings.




  

  

  1 doz. eggs




  1/2 c. milk




  1 T. dried parsley




  1 t. dried thyme




  1 t. garlic powder




  salt and pepper to taste




  1 T. olive oil




  8-oz. pkg. sliced mushrooms




  1/2 c. onion, diced




  1/2 c. green pepper, diced




  1/2 c. carrot, peeled and shredded




  1/2 c. broccoli, chopped




  1/2 c. tomato, chopped




  1 c. shredded mild Cheddar cheese




  Optional: hot pepper sauce


  




  




	
CHEESY EGG CASSEROLE




	
LYNN WILLIAMS
 MUNCIE, IN














  This is a treat-yourself kind of weekend breakfast. If it’s going to be a busy morning, prep the egg and sausage mixtures ahead of time; refrigerate separately. In the morning, just combine in the pressure cooker and go!


  



   

  1 c. shredded Cheddar cheese




  8 eggs, beaten




  1/2 c. milk




  1 t. salt, divided




  1/2 t. pepper, divided




  1 t. olive oil




  1/2 lb. pork breakfast sausages




  1 c. yellow onion, chopped




  1 c. red pepper, chopped




  2 T. fresh chives, minced




  1 c. water




  Garnish: sour cream







  Wrap a 7" springform pan with aluminum foil, leaving some excess for handles on each side. Spray pan with non-stick vegetable spray; spread cheese in pan and set aside. In a bowl, whisk together eggs, milk, 1/2 teaspoon salt and 1/4 teaspoon pepper. Set aside. Add oil to a 5-quart electric pressure cooker; set on sauté. Add sausages; cook, stirring often, until browned. Add onion and red pepper; cook, stirring often, until tender. Stir in chives and remaining salt and pepper; transfer sausage mixture to pan. Place a rack or trivet inside pressure cooker; add water. Set pan on rack; pour egg mixture over sausage mixture. Close and lock lid; cook on high pressure for 12 minutes. Open pressure cooker using natural release method; let stand 10 minutes. Using the foil handles, remove pan from pressure cooker. Cut into wedges; serve with sour cream.




  Serves 6 to 8.









	
GOOEY CINNAMON ROLLS




	
LAURA FULLER
FORT WAYNE, IN














  These go together in a jiffy! Then on Saturdays, when my sisters and I get back from early-morning garage sales, we enjoy these rolls together with some hot coffee.




  Spray a 4-quart slow cooker with non-stick vegetable spray. Arrange half of cinnamon roll pieces in the bottom of slow cooker; set aside icing packets. In a small bowl, whisk together eggs, cream, maple syrup, vanilla and spices. Spoon over cinnamon rolls in slow cooker. Layer remaining cinnamon roll pieces on top; drizzle one packet of icing over rolls. Cover and cook on low setting for 2 to 2-1/2 hours, until rolls are set and golden at the sides. Remove crock from slow cooker. Drizzle remaining icing packet over top; sprinkle with nuts, if using. Serve warm.




  Serves 6 to 8.






  

  2 12-oz. tubes refrigerated cinnamon rolls, cut into quarters and divided




  4 eggs, beaten




  1/2 c. whipping cream




  1/4 c. pure maple syrup




  2 t. vanilla extract




  1 t. cinnamon




  1 t. nutmeg




  Optional: 1/2 c. chopped pecans


  






  

  FAMILY-TIME CONVERSATION




  Indiana University and Purdue University wanted to stand out among the many institutions in the U.S., by signifying their rivalry and attracting attention. Both schools decided that they would take a bucket surrounded with numerous metallic I's and P's, to make it look like a trophy. It's called the "oaken bucket," and the two schools battle over it every year during football season.


  




  




	
WHIPPING CREAM WAFFLES & CRANBERRY BUTTER




	
KATHY GRASHOFF
FORT WAYNE, IN














  I just love waffles on a snowy morning with nowhere to rush off to!




 

  

  8-oz. container whipping cream




  2 eggs, separated




  1 T. butter, melted and slightly cooled




  2/3 c. all-purpose flour




  1/3 c. sugar




  1 t. baking powder




  1/8 t. salt


  




  

  

  CRANBERRY BUTTER


  

  1/2 c. butter, softened


  

  1/4 c. powdered sugar


  

  2 T. whole-berry cranberry sauce


  




  In a deep bowl, beat cream with an electric mixer on medium speed until soft peaks form. In a separate bowl, beat egg yolks with a fork until thick and light-colored; fold in whipped cream and butter. Combine remaining ingredients, except egg whites, in a small bowl; fold into whipped cream mixture. Beat egg whites on high speed until stiff peaks form; fold into batter. Batter will be thick. For each waffle, spoon half of batter onto a preheated, oiled waffle iron, spreading to edges. Bake according to manufacturer’s directions, until crisp and lightly golden. Serve with Cranberry Butter.




  Cranberry Butter:




  Combine butter and powdered sugar; beat with an electric mixer on medium speed until blended. Stir in cranberry sauce; chill.




  Makes 2 servings.









	
SPICED HARVEST PANCAKES




	
SHELLY SMITH
DANA, IN














  A wonderful waker-upper on a cool fall morning!




  Stir together all ingredients until well blended. Pour about 1/4 cup of batter per pancake onto a hot griddle that has been sprayed with non-stick vegetable spray. Cook over medium heat until pancakes start to bubble; flip and cook until golden.




  Makes about one dozen.




  

  

  2-1/2 c. biscuit baking mix




  1 c. milk




  1 c. apple butter




  2 T. oil




  1/2 t. ground ginger




  1/2 t. cinnamon




  1/2 t. nutmeg




  2 eggs, beaten


  




 




	
PECAN PIE MUFFINS




	
MELYNDA HOFFMAN
FORT WAYNE, IN














  When my daughter Brooke took these scrumptious muffins to the Allen County Fair, she won a blue ribbon. All the judges asked for another muffin...please! We make them for our holiday breakfasts, but they’re a great treat anytime.




  

  

  1 c. chopped pecans




  1 c. brown sugar, packed




  1/2 c. all-purpose flour




  2 eggs




  1/2 c. butter or coconut oil, melted and cooled slightly




  




  Mix pecans, brown sugar and flour in a large bowl; make a well in the center and set aside. In a separate bowl, beat eggs just until foam appears. Stir in butter or oil. Add pecan mixture; stir just until moistened. Spoon batter into muffin cups greased only on the bottom, filling about 2/3 full. Bake at 350 degrees for 20 to 25 minutes, until golden. Promptly remove from muffin tin; cool on a wire rack.




  Makes 9.






  

  JUST FOR FUN




  According to an old law that’s still on the books, in Indiana, mustaches are illegal if the bearer of the mustaches has an addiction to kissing people.


  




 




	
ALL-IN-ONE SUNRISE CASSEROLE




	
JESSICA ROBERTSON
FISHERS, IN














  Equally delicious made with crisply cooked bacon or cubed baked ham instead of sausage. Add a simple fruit cup and breakfast is ready to go!




  The night before, place a layer of hashbrowns in the bottom of a slow cooker, followed by a layer of sausage, then onion, green pepper and cheese. Repeat layering 2 to 3 more times, ending with cheese on top. Whisk together eggs, milk, salt and pepper; pour over layers in slow cooker. Cover and cook on low setting overnight for 7 to 8 hours.




  Makes 6 to 8 servings.






  

  32-oz. pkg. frozen shredded hashbrowns




  1 lb. ground turkey breakfast sausage links or patties, browned and drained




  1 onion, diced




  1 green pepper, diced




  1-1/2 c. shredded Cheddar cheese




  1 doz. eggs, beaten




  1 c. milk




  1 t. salt




  1 t. pepper




  


  



   

  KITCHEN TIP




  For hosting a stress-free brunch, focus on make-ahead meals like baked French toast and egg casseroles. Save recipes that need to be cooked on the spot, like pancakes and omelets, for smaller family breakfasts.


  




  




	
DARK CHOCOLATE CHIP PUMPKIN MUFFINS




	
SARA VOGES
WASHINGTON, IN














  I love to share this recipe with family & friends...everyone needs a good healthy breakfast treat!




 

  

  4 eggs, beaten




  1 c. sugar




  15-oz. can pumpkin




  1 c. applesauce




  1/2 c. oil




  3 c. whole-wheat flour




  2 t. baking powder




  2 t. baking soda




  1 t. salt




  1 t. cinnamon




  12-oz. pkg. dark chocolate chips




  




  In a large bowl, combine eggs, sugar, pumpkin, applesauce and oil; beat until smooth. In another bowl, combine remaining ingredients except chocolate chips; mix well. Add flour mixture to egg mixture; stir well. Fold in chocolate chips. Spoon batter into 24 greased muffin cups, filling 3/4 full. Bake at 400 degrees for 16 to 20 minutes.




  Makes 2 dozen.




 




	
GOLDENROD EGGS




	
LYNN WILLIAMS
MUNCIE, IN














  My grandmother raised chickens on her small farm and sometimes she’d send me to collect the eggs. If I found enough eggs, she made this dish of creamed eggs on toast for us to share.




  Remove yolks from eggs; place in a bowl and mash with a fork. Chop egg whites and place in another bowl; set both aside. Melt butter in a saucepan over medium-low heat. Stir in flour until smooth; cook and stir until bubbly. Gradually whisk in milk until smooth. Bring to a boil, stirring constantly. Add mashed egg yolks and bouillon; stir until thoroughly combined. Add chopped egg whites; mix well. Season with salt and pepper. To serve, spoon egg mixture over buttered toast; sprinkle with paprika.




  Makes 4 servings.






  

  8 eggs, hard-boiled, peeled and halved




  1/4 c. butter




  1/4 c. all-purpose flour




  2 c. milk




  2 t. chicken bouillon granules




  salt and pepper to taste




  4 slices bread, toasted and buttered




  paprika to taste


  




  




	
HOMEMADE PANCAKE SYRUP




	
CAROLYN GOCHENAUR
HOWE, IN














  My friend Brenda shared this recipe with me. I made it many times when my children were still living at home.




 

  

  1 c. sugar




  1 c. water




  1 c. brown sugar, packed Optional: 3/4 t. maple flavoring




  1 c. light corn syrup


  




  In a saucepan over medium heat, combine all ingredients except maple flavoring. Bring to a boil, stirring constantly. Remove from heat; stir in flavoring, if using. Syrup will thicken as it cools. May cover and refrigerate up to 2 weeks.




  Makes 15 servings.


  



 

  JUST FOR FUN




  Indiana produces more popcorn than any other state. Orville Redenbacher himself was born in Brazil, Indiana, and there’s even a town named Popcorn, Indiana!




  




  




	
CITRUS-GLAZED FRUIT SALAD




	
PAMELA MYERS
AUBURN, IN














  This fruit salad is the absolute best! I can’t tell you how many times I’ve been asked for the recipe. I serve it with sweet rolls for breakfast and with cake for dessert. The glaze prevents the fruit from turning brown, so it keeps well for a few days in the refrigerator. Change up the fruit to suit your family’s taste...I’ve also used apples and kiwi.
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