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    Dear Friend,


    Looking for tasty, quick & easy ways to “beef up” your meals? We’ve got it!


    In Our Favorite Ground Beef Recipes you’ll find mouthwatering mains, savory soups & stews, scrumptious sandwiches and tempting appetizers too! Your family will love dishes like Cheese-Stuffed Meatloaf, Cheddar Ziti Bake, Stroganoff Skillet and Easy Taco Soup.


    Serve hearty & satisfying meals that are quick & delicious, yet easy on the budget.


    Dinner’s ready!

    Vickie & Jo Ann
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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, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    Gooseberry Patch

    Attn: Cookbook Dept.

    2500 Farmers Dr., #110

    Columbus, OH 43235


    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 cookbook!

  


  
    

    Nachos Magnifico


    Serves 6 to 8


    1 lb. ground beef


    1 c. onion, chopped


    salt and pepper


    2 15-oz. cans refried beans


    4-oz. can diced green chiles


    1 to 2 c. salsa


    1 c. shredded Cheddar cheese


    1 c. shredded mozzarella cheese


    1 c. shredded Monterey Jack cheese


    6-oz. container guacamole


    2-1/4 oz. can sliced black olives, drained


    1 c. green onion, chopped


    1-1/2 c. sour cream


    tortilla chips


    Brown ground beef and onion in a large skillet over medium heat; drain. Add salt and pepper; set aside. Spread beans in a lightly greased 13"x9" baking pan; spoon beef mixture over top. Top with chiles and salsa; sprinkle with cheeses. Cover and bake at 400 degrees for 35 to 40 minutes. Top with guacamole, olives, green onion and sour cream. Serve with warmed tortilla chips.
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    Do the unexpected at dinnertime! Line a sombrero with bandannas and fill with tortilla chips…perfect for munching while waiting for Nachos Magnifico to bake.

  


  
    

    Taco Dip


    Serves 8


    16-oz. pkg. pasteurized process cheese spread, diced


    2 8-oz. pkgs. cream cheese, diced


    16-oz. jar salsa


    1-1/4 oz. pkg. taco seasoning mix


    1 lb. ground beef, browned and drained


    Melt cheeses in a slow cooker on low setting; set aside. While melting, combine salsa, taco seasoning and beef; stir into cheese mixture. Heat on low setting for 20 minutes, until hot and bubbly.
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    A large unfolded map makes a very clever table topper! Sure to spark conversations about places you’ve been and spots you’d like to visit.

  


  
    

    Tiny Pizzas


    Makes 2 dozen


    1 lb. ground beef


    1 lb. ground sausage


    16-oz. pkg. pasteurized process cheese spread, diced


    1 T. dried oregano


    1 loaf sliced party rye


    Brown ground beef and sausage in a skillet over medium heat; drain. Reduce heat; gradually add cheese, stirring until melted and well mixed. Stir in oregano. Spread tablespoonfuls of mixture on each rye slice; arrange on an ungreased baking sheet. Bake at 375 degrees for 15 to 20 minutes.
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    Mix & match different colors and patterns of place settings, just for fun!

  


  
    

    Southwest Potato Skins


    Makes one dozen


    6 potatoes


    1 lb. ground beef


    1/2 c. onion, chopped


    1 t. salt


    1 t. pepper


    1-1/4 oz. pkg. taco seasoning mix


    12-oz. pkg. shredded Cheddar cheese, divided


    12-oz. pkg. shredded mozzarella cheese


    Garnish: sour cream, chives, and bacon bits


    Bake potatoes at 450 degrees for one hour, or until tender. Cut in half lengthwise and scoop out center of each potato, leaving 1/4 inch around edges. Save centers of potatoes for another recipe. In a large skillet, brown ground beef with onion, salt and pepper; drain. Add taco seasoning and heat through. Place potato halves on a greased 15"x10" jelly-roll pan; set aside. Combine cheeses; sprinkle half over potatoes. Top with ground beef mixture and remaining cheese mixture. Broil 3 to 4 inches from heat source until cheese is bubbly. Dollop with sour cream; sprinkle with chives and bacon bits.
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    Brand new terra cotta saucers lined with parchment paper make fun serving dishes for garnishes like chives or bacon bits.

  


  
    

    Mixed-Up Meatball Dip


    Serves 24


    1 lb. ground beef, browned and drained


    1 lb. ground sausage, browned and drained


    2 16-oz. pkgs. Mexican pasteurized process cheese spread, cubed


    4 10-3/4 oz. cans cream of mushroom soup


    tortilla chips


    Combine beef and sausage in a heavy large saucepan over low heat; add cheese. Heat until cheese is melted; mix in soup, stirring until warmed through. Serve with chips.
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    A little red wagon makes a great carry-all for any outdoor gathering. Fill it with crushed ice and bottles of soda, water and juice boxes.

  


  
    

    Cranberry Meatballs


    Serves 6 to 8


    16-oz. can jellied cranberry sauce
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