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    Reading a Gooseberry Patch cookbook is like asking a friend for a recipe. You know the dishes have been made by folks who could be your neighbors, from ingredients you probably already have in your cupboard. I have several of your cookbooks (wrinkled and spattered, I admit it) and can say that I’ve never been disappointed in a recipe. Thank you, Gooseberry Patch!




    – Dale-Harriet Rogovich




    Madison, WI




    I just wanted you to know that even though I am eliminating most of my cookbook collection, I am keeping my Gooseberry Patch cookbooks! Yours are my favorites. Sometimes I get lucky at a yard sale and snatch them up! Thanks for creating cookbooks that are concise and easy to use.




    – Laurene Shewan




    Uncasville, CT




    Busy-Day Slow Cooking has an incredible array of recipes for the busy woman. Even if you're not a busy woman, any of these recipes would sure make your home smell good while it's cooking! There's a large variety of wonderful recipes. With some preparation, you can leave it for the day, and have supper quickly that night. Thanks, Gooseberry Patch...you hit it out of the park!




    – Lynn Lind




    Deming, NM
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  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. Printed in Korea.




  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!




  Dedication




  To everyone who loves sitting down to a cozy home-cooked meal with family & friends.
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  Breakfast & Brunch
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  Nutty Maple Waffles




  Crunchy pecans paired with maple...a great way to begin the day! Top with plenty of butter and rich maple syrup.




  1-1/2 c. all-purpose flour




  2 T. sugar




  1 t. baking powder




  1/4 t. salt




  2 eggs, separated




  12-oz. can evaporated milk




  3 T. oil




  1/2 t. maple extract




  1/2 c. pecans, finely chopped




  Combine flour, sugar, baking powder and salt in a medium bowl; mix well and set aside. Combine egg yolks, evaporated milk, oil and extract in a large bowl; stir well. Gradually add flour mixture, beating well after each addition; set aside. In a small bowl, beat egg whites with an electric mixer on high speed until stiff peaks form; fold into batter. For each waffle, pour 1/2 cup batter onto a preheated, greased waffle iron; sprinkle with one tablespoon nuts. Bake according to manufacturer’s instructions. Makes 8 servings.
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  There are so many farmers’ markets, antique sales and county fairs year 'round...be sure to visit at least one! A hearty breakfast together with family & friends will start the day off right.
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  Buttermilk Oven Pancakes




  Great for busy mornings...no one has to stand by the stove, flipping pancakes! For a different taste, sprinkle the batter with fresh fruit.




  1-1/2 c. all-purpose flour




  2 T. sugar




  1 t. baking soda




  1 t. baking powder




  1/4 t. salt




  1 egg, beaten




  1-1/2 c. buttermilk




  3 T. oil




  cinnamon-sugar to taste




  Garnish: butter, maple syrup




  In a bowl, stir together flour, sugar, baking soda, baking powder and salt. In a separate bowl, combine egg, buttermilk and oil; add to dry ingredients. Stir just until mixed, but slightly lumpy. Spread batter evenly in a greased and floured 15"×10" jelly-roll pan. Sprinkle with cinnamon-sugar to taste. Bake at 350 degrees for 16 to 18 minutes, until top springs back when lightly touched and edges are lightly golden. Cut into squares and serve with butter and maple syrup. Makes 4 to 6 servings.
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  Cook up a yummy topping for pancakes and waffles. Melt 2 tablespoons butter in a skillet over low heat. Stir in 1/4 cup brown sugar and 2 cups thinly sliced apples. Cook and stir until tender...delicious!




  Sugarplum Bacon




  Crunchy, sweet and salty...this bacon is out-of-this-world good! Cook some up for your brunch guests. They’re sure to love it.




  1 c. brown sugar, packed




  2 t. cinnamon




  1 lb. bacon




  Combine brown sugar and cinnamon in a bowl; set aside. Cut each bacon slice in half crosswise; dredge in brown sugar mixture. Twist bacon slices and place in 2 ungreased 13"×9" baking pans. Bake at 350 degrees for 15 to 20 minutes, until bacon is crisp and brown sugar is bubbly. Place bacon on aluminum foil to cool. Serve at room temperature. Serves 6 to 8.
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  Skillet Apples & Sausages




  Apples and brown sugar give the sausages such a delicious sweetness...a great side dish for a brunch.




  1 lb. pork breakfast sausage links




  6 Golden Delicious apples, cored and cut into 8 wedges




  3 T. brown sugar, packed




  1 T. lemon juice




  1/4 t. salt




  1/8 t. pepper




  In a large skillet over medium heat, cook sausages for about 10 minutes, until no longer pink inside. Drain; cut sausages in half and return to skillet. Add apple wedges; sprinkle with remaining ingredients. Cover and cook over medium-low heat for 10 to 15 minutes, until apples are just tender, gently stirring once or twice. Serves 6.
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  Make-Ahead Breakfast Eggs




  Savory scrambled eggs for a crowd...perfect for Saturday morning before you go leaf-peeping, antiquing or cheering on your favorite team!




  1 doz. eggs, beaten




  1/2 c. milk




  1/2 t. salt




  1/4 t. pepper




  1 T. butter




  1 c. sour cream




  12 slices bacon, crisply cooked and crumbled




  1 c. shredded sharp Cheddar cheese




  Beat together eggs, milk, salt and pepper; set aside. In a large skillet, melt butter over medium-low heat. Add egg mixture to skillet. Cook, stirring occasionally, until eggs are set but still moist; remove from heat and cool. Stir in sour cream. Spread mixture in a greased shallow 2-quart casserole dish; top with bacon and cheese. Cover and refrigerate overnight. To serve, uncover and bake at 300 degrees for 15 to 20 minutes, until heated through and cheese is melted. Serves 6 to 8.
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  Crispy potato pancakes are a great way to use up leftover mashed potatoes. Stir an egg yolk and some minced onion into 2 cups mashed potatoes. Form into patties and fry in a little butter until golden. Delicious with all your favorite egg dishes.




  Southern Veggie Brunch Bake




  Equally delicious at breakfast time or for dinner!




  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 doz. eggs, beaten




  1 c. milk




  1 c. biscuit baking mix




  1/2 t. dried oregano




  1/2 t. salt




  1/4 t. pepper




  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.
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  Invite the new neighbors or the new family at church over for brunch. Send them home with a basket of fresh-baked goodies wrapped in a tea towel...such a friendly gesture!
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  Company Breakfast Casserole




  This hearty breakfast bake is perfect to serve to overnight guests anytime.




  1/2 lb. bacon




  1/2 c. onion, chopped




  1 doz. eggs, beaten




  1 c. milk




  3-1/2 c. frozen shredded hashbrowns, thawed




  1-1/2 c. shredded sharp Cheddar cheese




  1 t. salt




  1/2 t. pepper




  In a skillet over medium heat, cook bacon until crisp. Crumble bacon and set aside, reserving 2 tablespoons drippings. Sauté onion in reserved drippings until tender; set aside. In a bowl, beat together eggs and milk; stir in onion, bacon and remaining ingredients. Spoon into a greased 13"×9" baking pan. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until a knife inserted near the middle comes out clean. Serves 6.




  Banana Bread Muffins




  These tasty muffins are just right for brunch or for tucking into lunchboxes.




  1 c. oil




  1 c. sugar




  2 eggs, beaten




  3 ripe bananas, mashed




  1-1/2 c. all-purpose flour




  1/2 c. whole-wheat flour




  1/2 t. salt




  2 to 3 T. lemon juice




  2 t. baking soda




  1 c. semi-sweet chocolate chips




  Blend together oil and sugar in a large bowl; add eggs and bananas and set aside. Mix together flours and salt; stir into oil mixture. Add lemon juice and baking soda; fold in chocolate chips. Spoon batter into greased muffin cups, filling 2/3 full. Bake at 350 degrees for 25 minutes. Makes about 2 dozen.




  Ripe Tomato Tart




  Fresh roma tomatoes are available year ’round so you can enjoy this summery-tasting pie anytime.




  9-inch pie crust




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




  4 roma tomatoes, cut into wedges




  3/4 c. fresh basil, chopped




  4 cloves garlic, minced




  1/2 c. mayonnaise




  1/2 c. grated Parmesan cheese




  1/8 t. white pepper




  Line a 9" tart pan with pie crust; press crust into fluted sides of pan and trim edges. Bake at 450 degrees for 5 to 7 minutes; remove from oven. Sprinkle with 1/2 cup mozzarella cheese; let cool on a wire rack. Combine remaining mozzarella cheese and other ingredients; mix well and spoon into crust. Reduce heat to 375 degrees; bake for about 20 minutes, until bubbly on top. Let stand for 10 minutes before serving. Makes 6 servings.
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  For a brunch buffet, serve an assortment of artisan cheeses. Line a white-washed basket with red and white homespun, tie a red bow on the handle and fill it with a variety of cheeses and crackers. Perfect for guests to nibble on... they may even discover a new favorite or two!
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  Sausage-Cranberry Quiche




  The tartness of cranberries combined with spicy sausage makes a terrific match!




  1/2 lb. sage-flavored ground pork sausage




  1/4 c. onion, chopped




  3/4 c. sweetened dried cranberries




  9-inch pie crust




  1-1/2 c. shredded Monterey Jack cheese




  3 eggs, beaten




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




  In a large skillet over medium-high heat, brown sausage with onion; drain. Remove from heat and stir in cranberries. Line a 9" pie plate with pie crust. Sprinkle cheese into pie crust; evenly spoon in sausage mixture. In a bowl, combine eggs and half-and-half; whisk until mixed but not frothy. Pour egg mixture over sausage mixture. Bake at 375 degrees for 40 to 45 minutes, until a knife tip inserted in the center comes out clean. Let stand for 10 minutes before serving. Makes 6 servings.




  Wake-Up Fruit Salad




  Add a sprinkle of granola for a crunchy topping.




  26-oz. jar mixed fruit, drained




  2 ripe bananas, sliced




  1 c. blueberries




  1/2 c. celery, sliced




  1/4 to 1/2 c. poppy seed salad dressing




  Combine mixed fruit, bananas, blueberries and celery in a bowl. Toss with dressing. Makes 6 to 8 servings.
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  Easiest Cinnamon-Raisin Rolls




  Brew a pot of coffee and share these wonderful rolls with your neighborhood pals.




  2 c. biscuit baking mix




  1/2 c. raisins




  1/2 c. sour cream




  4 T. milk, divided




  2 T. butter, softened




  1/2 c. brown sugar, packed




  1/4 c. walnuts, finely chopped




  1/2 t. cinnamon




  1 c. powdered sugar




  In a bowl, combine biscuit mix, raisins, sour cream and 3 tablespoons milk; stir just until combined. Gently smooth dough into a ball on a floured tea towel; knead 10 times. Roll dough into a 12-inch by 10-inch rectangle. Spread dough with softened butter. Mix brown sugar, walnuts and cinnamon; sprinkle over dough. Starting on one long edge, roll up dough tightly; pinch edges to seal. Cut roll into 12 slices. Place slices, cut-side down, in greased muffin cups. Bake at 400 degrees for 15 minutes, or until golden. Stir together powdered sugar and remaining milk; drizzle over warm rolls. Makes one dozen.
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  A sweet keepsake for a family brunch. Copy one of Grandma’s tried & true recipes onto a festive card, then punch a hole in the corner and tie the card to a rolled napkin with a length of ribbon.
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  Raised Doughnuts




  Nothing compares to an old-fashioned homemade doughnut! Enjoy with coffee at breakfast...serve with hot spiced cider at party time.




  2 c. boiling water




  1/2 c. sugar




  1 T. salt




  2 T. shortening




  2 envs. active dry yeast




  2 eggs, beaten




  7 c. all-purpose flour




  oil for frying




  Garnish: additional sugar for coating




  Stir water, sugar, salt and shortening together in a large bowl; sprinkle yeast on top. Set aside; cool to room temperature. Stir in eggs; gradually stir in flour. Cover and let rise until double in bulk. On a floured surface, roll out dough 1/2-inch thick; cut with a doughnut cutter. Cover doughnuts and let rise until double in bulk, about 1-1/2 hours. In a deep saucepan, heat several inches of oil to 360 degrees. Fry doughnuts, a few at a time, until golden; drain on paper towels. Spoon sugar into a paper bag; add warm doughnuts and shake to coat. Makes about 4 dozen.




  Vanilla Coffee




  A rich, mellow wake-up beverage that you’re sure to enjoy.




  1-1/2 c. milk




  1 T. sugar




  1/2 t. cinnamon




  3 c. hot, strong brewed coffee




  1-1/2 t. vanilla extract




  Garnish: whipped topping, additional cinnamon




  Combine milk, sugar and cinnamon in a saucepan and stir well. Cook over medium heat for 2 minutes, or until sugar dissolves. Do not boil. Remove from heat; stir in coffee and vanilla. Pour into mugs; garnish with whipped topping and sprinkle with cinnamon. Serves 4.
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From breakfast to dinner, and party time too...a collection of delicious,
easy-to-make recipes for dishes your family will love!
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