

  [image: Cover]






  
[image: image]





  Our Best Breakfast & Brunch Recipes




  Simple recipes for eggs, burritos, hashbrowns, pancakes & more!




  




  

  To everyone who loves breakfast food any time of day!
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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!









  [image: image]









      

  
Our Best Breakfast & Brunch Recipes





  Rise & shine! Do you love a a hearty breakfast first thing in the morning, or would you rather start with a muffin and coffee at 9:00am? These days, there's no wrong answer! To help you jump start every day of the week, we've gathered our favorite egg dishes, pancakes and waffles, muffins, coffee cakes and even a few surprises.




  Here are a few ideas to get you started. If you're looking for...




  Grab & Go Recipes, try:



  




	Smoothies - filled with fresh ingredients, these are just the thing to fill you up




  	Make-ahead breakfast burritos and sandwiches - big-batch cooking saves you time during the week




  	Sweet or savory oatmeal - spoon this into a to-go container and pop it in your lunchbox




  	Yogurt parfaits - layer this in a pretty jelly jar the night before, grab it on your way out the door







  Lazy-Day Weekend Recipes, try:


  

  

	Pancakes, waffles and French toast - need we say more?


	Steak & eggs - the best dinner for breakfast meal ever invented


	Egg-topped burgers - have you tried one yet? We think you'll love them as much as we do!







  Breakfast & Brunch Buffet Ideas, try:


  

	Crowd-pleasing casseroles - hearty and easy to feed a brunch bunch


	Satisfying sides - lots of choices from hash to hashbrowns, breakfast meats and sausage gravy




	Customizable dishes - omelets, frittatas and breakfast tacos are perfect here




	Coffee cakes and pastries - everyone likes a little bite of sweetness at breakfast
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  Mid-Morning Snacks, try:


  

  

	Sweet breads - a thick slice of banana bread topped with almond butter will hold you 'til noon!




	Muffins - a fruit-filled muffin and a slice of cheese makes a great coffee break




	Granola - eaten straight from a container or with a cup of milk, it's a sweet pick-me-up







Remember, anything goes for breakfast...so mix it up a bit and have fun!
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  Grab & Go
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  Melissa Bordenkircher, Columbus, OH




  Tropical Smoothies




  
[image: Tropical Smoothies]



    Tropical Smoothies




  A chilled, fruity smoothie really hits the spot on a summer’s day.




  Makes 2 servings




  1 c. mango, peeled, pitted and cubed




  3/4 c. banana, sliced




  2/3 c. milk




  1 t. honey




  1/4 t. vanilla extract




  Optional: 1 T. powdered milk




  Arrange mango in a single layer on a baking sheet; freeze for one hour. Place frozen mango and remaining ingredients in a blender. Process until smooth. Pour into glasses to serve.




  

    ★ SIMPLE INGREDIENT SWAP ★ Try this easy fruit smoothie on a hot summer morning...just substitute milk for water in a favorite frozen fruit juice. Pour into the blender with several ice cubes and blend until frothy. So refreshing!




 




  Elizabeth Quigley, League City, TX




  Sugar-Free Granola




  I’ve been cutting sugar from my diet due to health issues, but I wanted something sweet to sprinkle on top of my yogurt. So I created this granola... it is so yummy!




  Makes 8 servings




  2 c. rolled oats, uncooked




  1/2 c. raw walnuts or other nuts, chopped




  1 t. orange zest




  1 t. sea salt




  1/3 c. sugar-free maple syrup




  1/4 c. canola oil




  In a bowl, combine oats, nuts, orange zest and salt; mix well. Combine syrup and oil in a separate bowl. Pour over oat mixture; mix well. Spoon mixture onto a parchment paper-lined baking sheet. Bake at 325 degrees for 30 minutes, stirring every 10 minutes. Remove from oven; allow to cool. Store in an airtight container.




  Jo Ann, Gooseberry Patch




  Good Morning Blueberry Shake
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     Good Morning Blueberry Shake




  I enjoy a yummy breakfast shake...this drink blends up fast and is so pretty!




  Makes 4 servings




  2-1/2 c. blueberries




  1-1/4 c. apple juice




  1 c. frozen vanilla yogurt




  1/4 c. milk




  3/4 t. cinnamon




  Garnish: additional blueberries




  Combine all ingredients except garnish in a blender and process until smooth. Garnish with additional blueberries. Serve immediately.
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  Mary Ann Lewis, Olive Branch, MS




  Best-Ever Breakfast Bars




  Toss in a few chocolate chips just for fun!




  Serves 8 to 12




  1 c. granola




  1 c. quick-cooking oats, uncooked




  1 c. nuts, coarsely chopped




  1/2 c. all-purpose flour




  1/4 c. brown sugar, packed




  1/8 t. cinnamon




  1/2 c. dried fruit, chopped into small pieces




  2 T. ground whole flax seed meal




  1/3 c. canola oil




  1/3 c. honey




  1/2 t. vanilla extract




  1 egg, beaten




  Combine granola, oats, nuts, flour, sugar, cinnamon, dried fruit and flax seed meal in a large bowl. Whisk together oil, honey and vanilla; stir into granola mixture. Add egg; stir to blend. Press mixture into a parchment paper-lined 8"x8" baking pan. Bake at 325 degrees for 30 to 35 minutes, until lightly golden around edges. Remove from oven and cool 30 minutes to one hour. Slice into bars.




  Kristi Likes, Stonington, IL




  Ham Quiche Cups
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    Ham Quiche Cups




  On busy mornings, it’s so handy to have some of these little gems tucked in the freezer, ready to reheat. They’re very easy to change up by using sausage instead of ham and adding your favorite cheese.




  Makes one dozen muffins




  1 T. butter




  1 c. frozen diced onion and peppers seasoning blend




  4 slices cooked deli ham, chopped




  6 eggs, beaten




  1/2 t. Italian seasoning




  pepper to taste




  1 c. shredded mozzarella cheese




  Melt butter in a skillet over medium heat. Add onion blend and cook until vegetables are tender, about 4 minutes. Add ham and cook another minute. Remove skillet from stove; let stand for 5 to 10 minutes. Meanwhile, preheat oven to 350 degrees. In a bowl, whisk together eggs and seasonings; mix in cheese. Add onion mixture and stir until combined. Ladle into 12 greased muffin cups, 2 tablespoons per cup. Bake at 350 degrees for about 20 minutes, until eggs are set. Serve immediately, or wrap individually and place in plastic zipping bags. May keep refrigerated up to 2 days or frozen for one month. Warm in microwave.




  

    ★ FREEZE IT ★ When cheese is on sale, go ahead and stock up! Pop it into the freezer to use later. Cheese tends to turn crumbly when frozen...not so good in recipes using fresh cheese, but perfectly yummy in these Ham Quiche Cups and baked casserole dishes. To use, let cheese thaw overnight in the refrigerator.




 




  Jennifer Hollingsworth, Powder Springs, GA




  Veggie & Sprouts Bagel
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    Veggie & Sprouts Bagel




  I made this for myself and was amazed at how much I loved it! When my kids saw how much I liked it, they took what I had left and begged me to make more. It’s such a fresh-tasting and healthy snack.




  Makes one serving




  1 mini whole-wheat bagel, halved and lightly toasted




  1 T. onion & chive flavored cream cheese, softened




  2 T. alfalfa sprouts




  2 slices tomato




  2 to 4 cucumber slices sea salt to taste




  Spread each bagel half with cream cheese. Top each half with alfalfa sprouts, one tomato slice and one to 2 cucumber slices. Sprinkle with just a little salt to taste.




  Jen Thomas, Santa Rosa, CA




  French Toast Pick-Up Sticks




  Our kids love this French toast they can eat with their hands! Save time by making ahead and freezing. Pop in the toaster to serve.




  Makes 2 to 4 servings




  2 eggs, beaten




  3/4 c. milk




  1 t. vanilla extract




  4 slices bread, each cut into 4 strips




  1 T. butter




 Garnish: maple syrup, favorite preserves




  Whisk together eggs, milk and vanilla in a shallow bowl. Dip bread strips, soaking well. Melt butter in a skillet over medium heat. Add bread strips; cook until golden on both sides. Serve warm with syrup or preserves for dipping.




 

    ★ SAVVY SECRET ★ Whip up tasty maple butter in no time! Delicious on French Toast Pick-Up Sticks, pancakes and waffles. Just combine 1/2 cup butter with 3/4 cup maple syrup.




 




  Gladys Kielar, Whitehouse, OH




  Breakfast Milkshake
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     Breakfast Milkshake




  Children love this fruit-filled shake.




  Makes 2 servings




  2 ripe bananas, sliced into 1-inch chunks




  1/4 c. blueberries




  5 to 10 whole strawberries, quartered and hulled




  1/2 c. milk




  Combine fruits in a plastic freezer bag; seal and freeze for 3 hours to overnight. Place the frozen fruits in a blender or food processor. If fruits are rock-hard, let them thaw a little. Add milk and process until smooth and thick. Pour into mugs and serve with spoons.
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  Cheri Maxwell, Gulf Breeze, FL




  Break-of-Day Smoothie




  Make this just the way you like it, using your favorite flavors of yogurt and fruit.




  Makes 2 servings




  15-1/4 oz. can fruit cocktail




  8-oz. container vanilla yogurt




  1 c. pineapple juice




  6 to 8 ice cubes




  Optional: 3 to 4 T. wheat germ




  Combine all ingredients in a blender. Blend until smooth.




  

    ★ SAVVY SECRET ★ Sprinkle wheat germ or ground flax seed into smoothies and baked goods for extra fiber and a nutty taste.




 




  Vickie, Gooseberry Patch




  Cheddar & Bacon Breakfast Sandwiches
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    Cheddar & Bacon Breakfast Sandwiches




  Substitute Monterey Jack or Swiss cheese for a variety of flavor!




  Makes 4 servings




  3 eggs, beaten




  1/4 c. milk




  2 T. butter




  8 thick slices bread




  12 slices Cheddar cheese




  1/2 T. chopped walnuts




  4 slices bacon, crisply cooked and crumbled




  In a large bowl, whisk together eggs and milk; set aside. Prepare a griddle or large skillet by melting butter over low heat. Dip only one side of 4 bread slices in egg mixture. Place 4 bread slices, coated side down, on griddle or in skillet. Top each bread slice with 3 cheese slices. Sprinkle cheese with an equal amount of walnuts and bacon. Dip only one side of the remaining 4 bread slices in egg mixture and place over walnuts and bacon, coated side up. Cook 5 minutes per side, or until bread is golden and cheese is melted.




  Joyceann Dreibelbis, Wooster, OH




  Scrambled Egg Wrap




  You’ll never be tempted to skip breakfast again after trying this tasty breakfast treat! It takes just 10 minutes to make one serving and is so easy to double or triple. Enjoy!




  Makes one serving




  2 eggs, lightly beaten




  1 whole-wheat flour tortilla




  2 T. herb-flavored cream cheese, softened




  2 T. shredded Cheddar cheese




  1-1/2 t. fresh basil, chopped




  1-1/2 t. fresh chives, chopped




  1 T. salsa




  Coat a small skillet with non-stick vegetable spray; heat over medium-low heat. Add eggs and cook for 2 minutes, stirring constantly. Spread tortilla with cream cheese; top with eggs and remaining ingredients. Roll up tortilla, folding in sides; place on an ungreased baking sheet. Bake at 300 degrees for 3 minutes, or until warmed through.




  Krista Marshall, Fort Wayne, IN




  Krista’s Breakfast Tacos
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   Krista’s Breakfast Tacos




  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.




  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




  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.




  

    ★ PENNY PINCHER ★ A dollar-store package of paper coffee filters is oh-so handy in the kitchen. Perfect for on-the-go taco holders at breakfast!




 




  Terri Scungio, Williamsburg, VA




  Country Ham Biscuits
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    Country Ham Biscuits




  I usually make these biscuits with sausage, but recently I tried country ham instead...everyone loved them!




  Makes 2 to 3 dozen




  2 c. self-rising flour




  1/2 c. plus 3 T. butter, divided




  1 c. cooked ham, ground




  1-1/2 c. shredded sharp Cheddar cheese




  3/4 c. plus 2 T. buttermilk




  Add flour to a bowl. Cut in 1/2 cup butter with a pastry cutter or fork until mixture resembles coarse crumbs. Stir in ham and cheese. Add buttermilk; stir with fork until a moist dough forms. Drop dough by heaping teaspoonfuls onto a lightly greased baking sheet. Bake at 450 degrees for 10 to 13 minutes, until lightly golden. Melt remaining butter and brush over hot biscuits.


 

    ★ HOT TIP ★ Tortillas come in several different sizes and types...you may even be able to find sopes, which are small thick corn disks with a raised edge. Here’s a handy size guide: for tacos, use 6-inch tortillas; for fajitas, use 8-inch tortillas; for burritos, use 10-inch tortillas.




 




  Shelly Turner, Boise, ID




  Steak & Egg Breakfast Burrito




  Such a great way to enjoy classic steak and eggs when you’re in a hurry!




  Makes 2 servings




  2 frozen sliced sandwich steaks




  4 eggs




  2 T. milk




  2 t. fresh chives, chopped




  salt and pepper to taste




  2 corn tortillas




 salsa to taste




  1/2 c. shredded Mexican-blend cheese, divided




  In a skillet over medium heat, cook steaks until no longer pink; drain and set aside. Beat together eggs, milk, chives, salt and pepper. In same skillet, scramble eggs to desired doneness. Divide eggs evenly between tortillas; top each with steak, salsa and cheese. Roll up and microwave on high setting for 20 to 30 seconds to melt cheese.




  Penny Sherman, Cumming, GA




  Grab & Go Breakfast Cookies
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    Grab & Go Breakfast Cookies




  These cookies are perfect for those busy mornings when you have to rush out the door.




  Makes one to 1-1/2 dozen




  1/2 c. butter, softened




  1/2 c. sugar




  1 egg, beaten




  2 T. frozen orange juice concentrate, thawed




  1 T. orange zest




  1-1/4 c. all-purpose flour




  1 t. baking powder




  1/2 c. wheat & barley cereal




  Blend together butter and sugar in a bowl until light and fluffy. Beat in egg, orange juice and zest; set aside. Combine flour and baking powder in a small bowl; stir into butter mixture until blended. Stir in cereal. Drop by tablespoonfuls, 2 inches apart, on an ungreased baking sheet. Bake at 350 degrees for 10 to 12 minutes, until golden around edges. Cool on a wire rack.




  Shirl Parsons, Cape Carteret, NC




  Banana-Mango Soy Smoothie




  A cool refreshing pick-me-up drink...especially good for those who can’t tolerate milk!




  Makes 6 servings




  2 c. vanilla or plain soy milk




  2 to 3 bananas, sliced and frozen




  6 mangoes, peeled, pitted, cubed and frozen




  1 T. honey, or to taste




  Combine all ingredients in a blender. Blend on high setting until smooth and frothy. Pour into tall glasses.




  

    ★ FLAVOR BURST ★ Add chopped nuts or sunflower seeds to Grab & Go Breakfast Cookies and morning muffins to add a nice crunch and extra flavor.




 




  Carolyn Britton, Millry, AL




  Sausage Muffins




  
[image: Sausage Muffins]



    Sausage Muffins




  These are great to make ahead and freeze individually. Just heat and serve for a quick breakfast or snack.




  Makes 6 muffins




  1 lb. ground turkey sausage




  1/4 c. butter




  5-oz. jar sharp pasteurized process cheese spread




  1/4 t. garlic powder




  6 English muffins, split




  In a skillet over medium heat, brown sausage; drain. Add butter, cheese and garlic powder; mix and cook until cheese melts. Spread sausage mixture on 6 English muffin halves. Place on an ungreased baking sheet and bake at 350 degrees for 15 minutes, or until heated through. Top with remaining halves of English muffins.




  

    ★ SKINNY SECRET ★ For extra-lean ground turkey or beef, pour meat into a colander after browning. Rinse with hot water...this washes away most of the remaining fat.




 




  Sausage Muffins




  Michelle Case, Yardley, PA




  Break-of-Day Berry Parfait
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    Break-of-Day Berry Parfait




  So pretty served in a parfait or champagne glass!




  Makes 2 servings




  1 c. strawberries, hulled and sliced




  1/2 c. raspberries




  1/4 c. blackberries




  1 c. bran & raisin cereal




  6-oz. container strawberry yogurt




  In a bowl, combine berries; divide into 2 small bowls. Top each with cereal. Spoon yogurt over top.
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  Ellen Gibson, Orlando, FL




  Whole-Grain Jam Squares




  These look so tempting stacked on a jadite serving plate, and their taste is out of this world.




  Makes 2 dozen




  2 c. quick-cooking oats, uncooked




  1-3/4 c. all-purpose flour




  3/4 t. salt




  1/2 t. baking soda




  1 c. butter, softened




  1 c. brown sugar, packed




  1/2 c. chopped walnuts




  1 t. cinnamon




  3/4 to 1 c. strawberry preserves




  Combine all ingredients except preserves in a bowl; stir until large crumbs form. Reserve 2 cups oat mixture and set aside. Press remaining mixture into a greased 13"x9" baking pan. Spread preserves over the top; sprinkle with reserved oat mixture. Bake at 400 degrees for 25 to 30 minutes, until golden. Cool; cut into squares.




  Courtney Stultz, Columbus, KS




  Veggie Egg Muffins
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    Veggie Egg Muffins




  As a busy mom, mornings are crazy for me. I love finding shortcuts anywhere I can and these healthy muffins are perfect. They are loaded with veggies for great nutrition. They freeze well too!




  Makes 20 muffins




  18 eggs or egg white equivalent, beaten




  6-oz. container plain yogurt or 3/4 c. milk




  1 t. dried sage




  1 t. sea salt




  1/2 t. pepper




  1 c. broccoli, finely chopped




  1/2 c. cauliflower, finely chopped




  1/2 c. carrots, peeled and finely chopped




  1 to 2 c. shredded Cheddar cheese




  Garnish: sour cream, salsa, catsup or sriracha sauce




  Combine all ingredients except garnish in a large bowl; whisk until blended. Pour into 20 ungreased muffin cups, filling 2/3 full. Bake at 375 degrees for about 20 to 25 minutes, until eggs are set and golden. Garnish as desired. To freeze, let muffins cool completely. Store in a plastic freezer bag or container for up to 3 months. Reheat in microwave or oven.




  

    ★ DOUBLE DUTY ★ Save leftover veggies from dinner to use in Veggie Egg Muffins. Sautéed peppers and onions, diced green beans, chopped tomatoes and steamed spinach would all taste great.




 




  Audrey Lett, Newark, DE




  Suzanne’s Tomato Melt
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    Suzanne’s Tomato Melt




    

    Start your day with fresh garden flavor…hearty and delicious!




  Makes one serving




  1/4 c. shredded Cheddar cheese




  1 onion bagel or English muffin, split




  2 tomato slices




  1 T. shredded Parmesan cheese




  Sprinkle half the Cheddar cheese over each bagel or English muffin half. Top with a tomato slice. Sprinkle half the Parmesan cheese over each tomato. Broil about 6 inches from heat for 4 to 5 minutes, until cheese is bubbly.




  Lynne McKaige, Savage, MN




  Baked Egg Soufflé




  Easy and delicious...I hope you’ll enjoy this dish as much as we do!




  Makes 6 servings




  12 slices white bread




  2 T. butter, softened




  6 slices deli ham




  6 slices American cheese




  3 c. milk




  4 eggs, beaten




  salt and pepper to taste




  Spread one side of each bread slice with butter. Arrange 6 slices butter-side down in a lightly buttered 13"x9" baking pan. Arrange ham and cheese on top. Cover with remaining bread, butter-side up. Whisk milk and eggs together until frothy; pour over all. Sprinkle with salt and pepper. Bake, uncovered, at 350 degrees for 50 minutes, or until golden. Let stand for 5 minutes before serving.




  

    ★ SAVVY SECRET ★ Planning a midday brunch? Along with breakfast foods like Baked Egg Soufflé, coffee cake and cereal, offer a light, savory main dish or two for those who have already enjoyed breakfast.




 




  Emily Hartzell, Portland, IN




  Honey Crunch Granola
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    Honey Crunch Granola




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




  Makes 8 servings




  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.






    ★ TAKE IT TO GO ★ When a free morning with girlfriends means barn & tag sales or flea-market shopping, scoop Honey Crunch Granola into easy-to-tote sports bottles...ideal for breakfast on-the-road.
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