
        
            
        
    
	
		
			Welcome to Our Friends

			[image: 101Autumn_BackCover.jpg]

		

	


	
		
			Our Story
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			Back in 1984, we were next-door neighbors raising our families in the little town of Delaware, Ohio. We were two moms with small children looking for a way to do what we loved and stay home with the kids too. We shared a love of home cooking and making memories with family & friends. After many a conversation over the backyard fence, Gooseberry Patch was born.

			We put together the first catalog & cookbooks at our kitchen tables and packed boxes from the basement, enlisting the help of our loved ones wherever we could. From that little family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do.

			Hard to believe it’s been over 25 years since those kitchen-table days. Today we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers! We love hand-picking the recipes and are tickled to share our inspiration, ideas and more with you. One thing’s for sure, we couldn’t have done it without our friends all across the country. Whether you’ve been along for the ride from the beginning or are just discovering us, welcome to our family!
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			Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

			www.gooseberrypatch.com

			1-800-854-6673

			Copyright 2009, Gooseberry Patch 978-1-936283-65-1

			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.

			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!

			Join our Circle of Friends and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. Visit our website or blog to join, look for us on YouTube and be sure to follow us on Facebook & Twitter too.
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			www.gooseberrypatch.com

		

	


	
		
			Dedication & Appreciation

			To everyone who delights in the friendship, 
festivity and food that autumn brings!
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			We give thanks to you, our friends, who 
shared your tastiest recipes of the season!

		

	


	
		
			School Days
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			Bran & Raisin Muffins

			Jody Pressley
Charlotte, NC

			Filled with plump raisins, these sweet muffins are perfect for breakfast or tucked into a lunch box.

			2 c. bran and raisin cereal

			1-1/2 c. milk

			1-1/2 c. all-purpose flour

			1 t. baking soda

			1/4 t. salt

			1 egg, beaten

			1/2 c. brown sugar, packed

			2 T. butter, melted

			Mix cereal with milk; set aside. In a large bowl, combine remaining ingredients; stir in cereal mixture. Fill lightly greased or paper-lined muffin cups about 2/3 full with batter. Bake at 350 degrees for 20 to 25 minutes. Makes one dozen.
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			Break-of-Day Smoothie

			Cheri Maxwell
Gulf Breeze, FL

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

			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. Serves 2.
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			Breakfast Burritos

			Cherie White
Oklahoma City, OK

			Freeze a batch of these tasty burritos. Then for breakfast, just pop into the microwave for two minutes and enjoy.

			16-oz. pkg. ground pork sausage

			8-oz. pkg. shredded Mexican-blend cheese

			10-oz. can diced tomatoes with chiles

			5 eggs, beaten

			8 10-inch flour tortillas

			Brown sausage in a skillet; drain. In a bowl, combine sausage, cheese and tomatoes. Cook eggs in the skillet. Add eggs to sausage mixture and mix thoroughly. Divide mixture evenly among tortillas and roll tightly. Seal tortillas by cooking for one to 2 minutes on a hot griddle sprayed with non-stick vegetable spray. Makes 8 servings.
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			My Mom’s Muffin Doughnuts

			Laura Parker
Flagstaff, AZ

			My mom made these often! It was always fun to find them stacked on a plate. I still enjoy making them for my adult daughters!

			2 c. all-purpose flour

			1/2 t. salt

			1 T. baking powder

			1/2 t. nutmeg

			1/2 c. plus 1/2 t. margarine, divided

			1-1/2 c. sugar, divided

			1 egg, beaten

			3/4 c. milk

			3/4 c. semi-sweet chocolate chips

			1/2 c. chopped pecans

			2 t. cinnamon

			Combine flour, salt, baking powder, nutmeg, 1/2 teaspoon margarine, 1/2 cup sugar, egg and milk. Fold in chocolate chips and pecans. Fill greased muffin cups 2/3 full. Bake at 350 degrees for 20 minutes. Remove immediately from pan. Melt the remaining butter; roll muffins in butter. Combine remaining sugar and cinnamon; roll muffins in mixture. Makes one dozen.
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			Baked Pancakes with Sausage

			Jill Velentine
Jackson, TN

			I cook up the sausage and mix the dry ingredients the night before to save time in the morning!

			1-3/4 c. all-purpose flour

			4 t. baking powder

			5 t. sugar

			1 t. salt

			3 eggs

			1-1/2 c. milk

			3 T. margarine, melted

			1 lb. pork sausage breakfast links, browned and drained

			Garnish: butter, warm syrup

			Mix together flour, baking powder, sugar and salt; set aside. In a large bowl, beat eggs until fluffy; mix in milk and margarine. Gradually stir in flour mixture until smooth. Pour batter into a greased 15"x10" jelly-roll pan. Arrange sausages on top of batter. Bake at 450 degrees for 15 minutes, or until pancakes are done. Cut into squares and serve with butter and syrup. Makes 8 to 10 servings. 
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			Overnight Cherry Oatmeal

			Lynda Robson
Boston, MA

			Assemble the night before and wake to the aroma of cherry pie...what a way 
to start the day!

			3 c. long-cooking oats, uncooked

			3/4 c. powdered sugar

			1/4 t. salt

			21-oz. can cherry pie filling

			6 c. water

			1 t. almond extract

			Combine oats, powdered sugar and salt in a large bowl; pour into a slow cooker that has been sprayed with non-stick vegetable spray. Add remaining ingredients; stir until combined. Cover and cook on low setting for 8 hours. Serves 4 to 6. 
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			Kids’ Favorite Fruit Salad

			Carrie Fostor
Baltic, OH

			This simple recipe will have the kids asking for more! Great for picnics, potlucks and school lunches. I keep it on hand for snacks! 14-1/2 oz. can peach pie filling

			1 c. pineapple, peeled and diced

			1 c. seedless red grapes

			2 bananas, sliced

			11-oz. can mandarin oranges, drained

			1 c. mini marshmallows

			Mix all ingredients together in a large bowl and refrigerate until chilled. Serves 6 to 8.
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			Cinnamon Toast Balls

			Martha Stephens
Sibley, LA

			I’m always looking for something creative for my kids to eat. Instead of traditional cinnamon toast, I make these!

			12 slices bread, crusts removed

			1/4 c. butter, melted

			1 T. cinnamon

			1 T. sugar

			Tear each slice of bread in half. Roll each half into a ball and place on an ungreased baking sheet. Drizzle balls with melted butter. Combine cinnamon and sugar and sprinkle over balls. Bake at 350 degrees for 5 to 7 minutes. If desired, broil until lightly golden, about 2 minutes. Makes 2 dozen.
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			Good-for-You Snack

			Mickey Scheive
Highland, IN

			Makes an ideal snack for the kids to munch on between classes.

			6 c. doughnut-shaped oat cereal

			1 c. salted peanuts

			1 c. raisins

			1 c. brown sugar, packed

			1/2 c. butter, softened

			1/4 c. corn syrup

			1/2 t. salt

			1/2 t. baking soda

			Combine cereal, peanuts and raisins in a buttered large mixing bowl; set aside. Cook brown sugar, butter, corn syrup and salt in a saucepan over medium heat, stirring constantly until bubbly around the edges. Boil for 2 minutes, stirring occasionally. Remove from heat; stir in baking soda. Pour over cereal mixture; stir until well coated. Divide and spread evenly into 2 greased 13"x9" baking pans. Bake at 250 degrees for 15 minutes. Stir; let cool for 10 minutes. Loosen sides with a spatula; cool until firm, about 30 minutes. Break into bite-size pieces; store in an airtight container. Makes about 20 servings. 
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			Cheese Pops

			Carol Hickman
Kingsport, TN

			Instead of serving one large cheese ball, consider making these...the right size for little hands!

			2 3-oz. pkgs. cream cheese, softened

			2 c. finely shredded Cheddar cheese

			1-1/2 c. carrots, peeled and finely shredded

			2 t. honey

			1 c. pecans, finely chopped

			4 doz. pretzel sticks

			Combine cheeses, carrots and honey; chill for one hour. Shape into one-inch balls and then roll in pecans. Chill, then insert pretzel sticks before serving. Makes 3 to 4 dozen. 
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			A Pocket Full of Pizza

			Maria Masi
Mansfield, OH

			Add any vegetable or pizza fixings you like to these pockets!

			1 c. shredded mozzarella cheese

			1/2 c. pizza sauce

			2 6-inch pita rounds, halved

			1/3 c. sliced mushrooms

			1/3 c. red or green pepper, sliced

			1/3 c. broccoli, chopped

			Combine cheese and sauce. Spoon 1/4 cup cheese mixture inside each pita; add vegetables. Wrap each pita in aluminum foil and seal closed. Place on an ungreased baking sheet. Bake at 375 degrees for 8 to 10 minutes. Let cool several minutes before serving. Serves 4. 
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			Mini Turkey-Berry Bites

			Jackie Smulski
Lyons, IL

			Everybody will gobble these hearty “sandwiches” right up!

			2 c. biscuit baking mix

			1/2 c. sweetened dried cranberries

			1 c. milk

			2 T. Dijon mustard

			1 egg, beaten

			6-oz. pkg. thinly sliced smoked turkey, chopped and divided

			3/4 c. shredded Swiss cheese, divided

			Stir together baking mix, cranberries, milk, mustard and egg until blended. Pour half the batter into a lightly greased 8"x8" baking pan. Arrange half the turkey over batter; sprinkle half the cheese nearly to edges of pan. Top with remaining turkey, followed by remaining batter. Bake, uncovered, at 350 degrees for 45 to 50 minutes, until golden and set. Sprinkle with remaining cheese; let stand 5 minutes. To serve, cut into 9 squares; slice each square diagonally. Makes 1-1/2 dozen.
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			ABC Chicken Soup

			Regina Vining
Warwick, RI

			My kids are so busy spelling their names in this soup, they don’t realize they’re eating veggies!

			1 onion, chopped

			2 carrots, peeled and chopped

			2 stalks celery, chopped

			1 T. oil

			2 cloves garlic, minced

			2 32-oz. containers chicken broth

			2 c. cooked chicken, shredded

			1/4 t. dried thyme

			salt and pepper to taste

			1/2 c. alphabet-shaped pasta, uncooked

			In a Dutch oven over medium-high heat, sauté onion, carrots and celery in hot oil for 5 minutes. Add garlic and sauté one minute. Stir in broth, chicken and seasonings. Bring to a boil. Reduce heat and simmer 15 minutes, stirring occasionally. Add pasta and cook 8 minutes, until tender. Serves 8 to 10. 
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			Quick Lunchbox Cake

			Judy Fingerson
Auburn, WA

			My mother made this when we were kids in the 5Os. It’s not messy and easy to handle. It really does go well in a lunchbox!

			2-1/4 c. all-purpose flour

			2 t. baking soda

			1 t. salt

			1 c. brown sugar, packed

			2 eggs, beaten

			1/4 c. butter, softened 

			1 c. fruit cocktail, drained

			1/2 c. semi-sweet chocolate chips

			1/2 c. chopped nuts

			Combine all ingredients except chocolate chips and nuts. Blend well with an electric hand mixer on low speed. Pour batter into a greased and floured 13"x9" baking pan. Sprinkle chips and nuts over batter. Bake at 350 degrees for 35 to 40 minutes. Cool and cut into squares. Makes 16 servings.
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			PB & Berries

			Jo Ann

			This sandwich takes plain PB & J to new heights! Toast the bread for a warm and gooey treat.

			1 T. creamy peanut butter

			3 slices whole-wheat bread

			1 T. whipped cream cheese

			2 strawberries, hulled and sliced

			1 t. honey

			Spread peanut butter on one slice of bread; arrange strawberries on top and drizzle with honey. Place a plain piece of bread on top of peanut butter slice. Spread cream cheese on remaining slice of bread and place on top. Cut into halves. Makes 2 servings.
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			Oven-Fried Chips

			Claire Bertram
Lexington, KY

			Use an adjustable cheese slicer or food processor to slice the potatoes as thinly as possible...they’ll get nice and crunchy!

			1/4 c. olive oil, divided

			1 sweet potato, peeled and thinly sliced

			1 potato, thinly sliced

			1/2 t. dried rosemary

			1 t. lemon zest

			1 t. kosher salt

			1/2 t. pepper

			1/4 t. cinnamon

			1/8 t. nutmeg

			1/8 t. ground ginger

			1 t. orange zest

			1 t. sugar

			Grease 2 baking sheets with a teaspoon each of olive oil. In single layers, arrange sweet potato slices on one sheet; arrange white potato slices on the other. Use a pastry brush and remaining olive oil to lightly coat top of each potato slice. Bake at 400 degrees until golden and crisp, about 10 minutes. Drain on paper towels. Combine rosemary, lemon zest, salt and pepper. In another bowl, combine remaining ingredients. While still warm, sprinkle sweet potato chips with cinnamon mixture; sprinkle white potato chips with rosemary mixture. Makes 4 servings.
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			Baked Quesadillas

			Patti Walker
Mocksville, NC

			Quesadillas are a nice change from tacos. Sometimes we make these only with cheese. My children enjoy them as a meal or as a quick snack.

			2 8-oz. cans chicken, drained and flaked

			1 to 2 T. taco seasoning mix

			8-oz. jar salsa

			8-oz. pkg. shredded Mexican-blend cheese

			16 8-inch flour tortillas

			Garnish: sour cream, avocado slices

			Mix chicken, taco seasoning, salsa and cheese. Arrange 8 tortillas on baking sheets sprayed with non-stick vegetable spray. Spread chicken mixture onto tortillas. Top with remaining tortillas. Spray tops with non-stick vegetable spray. Bake at 350 degrees for 5 to 10 minutes, until tops are golden. Allow to cool for a few minutes; cut into quarters. Garnish with sour cream and avocado slices. Makes 8 servings.
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			Warm Spiced Milk

			Loni Ventura
Wimauma, FL

			A tummy-warming beverage...tastes like a baked apple in a mug!

			2-1/2 c. milk

			1/3 c. apple butter

			2-1/2 T. maple syrup

			1/4 t. cinnamon

			1/8 t. ground cloves

			Whisk ingredients together in a heavy saucepan. Heat over low heat until milk steams (do not boil). Makes 4 servings. 
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