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 Dedication




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


 




 

 Appreciation




 Thanks to all our Ohio cooks who shared their delightful and delicious recipes with us!


 




 

 

Gooseberry Patch




An imprint of Globe Pequot




246 Goose Lane




Guilford, CT 06437




www.gooseberrypatch.com




1 800 854 6673




Copyright 2019, Gooseberry Patch




978-162093-370-1




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.




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!













 

 OHIO COOKS




 A BONANZA OF BUCKEYES




 There are buckeyes, and there are buckeyes. One, which gives the state of Ohio its nickname of the Buckeye State, refers to the buckeye tree, which grows in the western half of the state, usually along waterways, and in other Midwestern locations. Its fruit is a round capsule that holds one to five nuts and looks like a large hazelnut. Some people refer to them as "horse chestnuts," and little kids love to collect them. Some say carrying one in your pocket brings good luck.




The other buckeyes are treasured holiday confections in many homes. Buckeyes, the candy, are peanut butter truffle-style confections that are dipped in chocolate. When they're on the Christmas table, they don't last long.




Ohio is an amazing mix of farming and city life. Ohio farmers produce soybeans, corn, oats and popcorn. Lots of dairy farming translates to a wide variety of cheeses produced in numerous artisan creameries. Beef cattle, sheep, turkeys and chickens that produce mega amounts of eggs also contribute to Ohio's agriculture. The cities offer wonderful farmers' markets including The West Side Market. . .the oldest operating indoor/outdoor market space in Cleveland, Ohio. Ohioans love their sports so tailgating offers hot dogs and chili that can't be beat.




The amazing cooks from the Buckeye state have shared recipes that are dear to their hearts. You'll find everything from Amish Breakfast Casserole and Candied Sweet Potatoes to Joan's Chili and Rah-Rah Buckeye Bars. We know you will love this collection of tried & true recipes from cooks from all around the great state of Ohio. Enjoy!


 




 

  
[image: image]





  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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 GOOD-START Breakfast & Brunch




 WE KNOW YOU WILL 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 ADVENTURE COMES YOUR WAY.


 

 


 	

ANYTIME CHEESY BISCUITS






 	
NAOMI COOPER DELAWARE, OH




 


 






So easy…you can whip them up in minutes!






 2 c. biscuit baking mix




 1/2 c. shredded Cheddar cheese




 2/3 c. milk




 1/4 c. butter, melted




 1/4 t. garlic powder


 


1 Combine first 3 ingredient. Stir together until a soft dough forms; beat vigorously for 30 seconds.




2 Drop dough by rounded tablespoonfuls onto an ungreased baking sheet; bake at 450 degrees until golden, about 8 to 10 minutes.




3 Whisk butter and garlic powder together; spread over warm biscuits.


Makes about 1-1/2 dozen




 

 


 	
CRAB, CORN & PEPPER FRITTATA






 	
STACIE AVNER DELAWARE, OH




 


 






When it is in season, use fresh corn.




 6 eggs, beaten




 1/3 c. corn




 1/3 c. mayonnaise




 1/4 c. milk




 2 T. green onions, chopped




 2 T. red pepper, chopped




 salt and pepper to taste




 1 c. crabmeat, flaked




 1 c. shredded Monterey Jack cheese




 Garnish: chopped green onions


 


1 Whisk together eggs, corn, mayonnaise, milk, onions, red pepper and salt and pepper to taste. Gently stir in crabmeat. Pour into a greased 10" pie plate. Bake at 350 degrees for 15 to 20 minutes. Sprinkle with cheese and bake for 5 more minutes, or until cheese is melted. Garnish with green onions.




Serves 4 to 6




 



  


   	

CHOCOLATEY BANANA MUFFINS






 	
DIANA PINDELL WOOSTER, OH




 


 






My family loves any kind of banana muffins, but they love these with chocolate chips the best!


 





 2 c. all-purpose flour




1/3 c. sugar




2 T. baking cocoa




1 T. baking powder




1 c. bananas, mashed




2/3 c. oil




1 egg




1 c. semi-sweet chocolate chips





1 Stir together flour, sugar, cocoa and baking powder in a bowl. Combine bananas, oil and egg in a separate bowl; beat with an electric mixer at medium speed until blended.


2 Gradually add flour mixture to banana mixture, stirring just until blended. Fold in chocolate chips; fill paper-lined muffin cups 3/4 full.


3 Bake at 425 degrees for 15 to 20 minutes, until a toothpick inserted in center comes out clean; remove from pan and cool completely on a wire rack.


Makes one dozen








KITCHEN TIP




If you’re adding more than one baking pan to the oven, remember to stagger them on the racks. Placing one pan directly over another won’t allow the food to cook evenly.





 



  


   	

CLASSIC QUICHE LORRAINE




   	
FRANCIE STUTZMAN CLINTON, OH




   


   




  This recipe makes two quiches...just add a fresh fruit salad for an oh-so-easy brunch with friends.




 1 lb. bacon, cut into


1-inch pieces


2 9-inch pie crusts


8-oz. pkg. shredded Swiss cheese


8-oz. pkg. shredded Cheddar cheese


8 eggs, beaten


2 c. whipping cream


1 T. Worcestershire sauce


1 T. pepper


1/8 t. salt





1 Cook bacon in a skillet over medium-high heat until crisp; drain on paper towels. Arrange pie crusts in two 9-inch pie plates; sprinkle bacon into crusts.


2 Mix together cheeses in a bowl; sprinkle over bacon. Whisk together remaining ingredients in a separate bowl. Divide egg mixture between crusts.


3 Bake at 350 degrees for 45 minutes, or until golden. Let stand about 10 minutes; cut into wedges and serve warm.




Makes 2 quiches; each serves 6






OHIO FUN FACT




There's an annual festival at Albany, Ohio to celebrate the pawpaw fruit. Some describe the taste as a cross between a banana and a cantaloupe.





 

   


	 	

COUNTRY-STYLE BREAKFAST PIZZA




	 	
JACKIE BALLA WALBRIDGE, OH




	 


	 




A surefire breakfast hit...you’ll get requests for this recipe!






 13.8-oz. tube refrigerated pizza crust dough


 garlic salt to taste


 24-oz. pkg. refrigerated mashed potatoes


 10 eggs, beaten


 Optional: chopped vegetables, cooked ham or sausage


 8-oz. pkg. shredded Colby Jack cheese


4-oz. pkg. crumbled bacon pieces


Garnish: sliced tomatoes and green onions





1 Spread pizza dough in a pizza pan sprayed with non-stick vegetable spray; sprinkle with garlic salt, if desired, and set aside.




2 Place mashed potatoes in a microwave-safe bowl; microwave on high setting for about 3 minutes, until heated through. Spread potatoes over dough. Cook eggs as desired, adding vegetables, ham or sausage, if desired. Spread egg mixture evenly over potatoes. Sprinkle with cheese; top with bacon.




3 Bake at 350 degrees for 22 to 25 minutes, until cheese is melted and crust is golden. Garnish with sliced tomatoes and sliced green onions.




Serves 8






  

   


	 	

FARM-FRESH OMELET




	 	
LADEANA COOPER BATAVIA, OH




	 


	 




As our garden started producing lots of veggies, my kids started making up their own recipes. For once, Mom was the assistant! Here is an all-time favorite that they came up with. We like our vegetables crisp, but if you prefer them more tender, sauté before adding to the omelet.






 2 eggs


 1 T. milk


 salt and pepper to taste


 1 t. butter


 1/2 to 1 t. green onion, thinly sliced


 1 to 2 T. favorite vegetables like zucchini, yellow squash, asparagus or carrot, cut into thin sticks


 Optional: diced tomatoes


 2 T. shredded Cheddar cheese





1 Beat together eggs, milk, salt and pepper in a bowl; set aside. Melt butter in a skillet over medium heat; add egg mixture.




2 Cook until set underneath; flip gently and cook other side. Top half of omelet with vegetables as desired. Sprinkle with cheese; fold over and turn out onto a plate.




Makes one serving










KITCHEN TIP




Frying up a skillet of bacon for breakfast? If there’s no spatter guard handy, a large sieve can do the job. Just place it face-down over the skillet.





 



  


   	

GRAMMY’S OVERNIGHT PANCAKES






	
REGINA FERRIGNO DELAWARE, OH














Whenever we visit Grammy, these yummy pancakes are on the breakfast table without fail. Usually they’re surrounded by sausage or bacon, scrambled eggs and toast with jam.






 2 c. long-cooking oats, uncooked


 2 c. plus 1/4 c. buttermilk, divided


 1/2 c. all-purpose flour


 1/2 c. whole-wheat flour


 2 t. sugar


 1-1/2 t. baking powder


 1-1/2 t. baking soda


 1/4 t. salt


 2 eggs, beaten


 2 T. butter, melted and cooled


oil for frying


Garnish: butter, warm maple syrup





1 Combine oats and 2 cups buttermilk in a bowl; cover and refrigerate overnight. To prepare pancakes, sift together flours, sugar, baking powder, baking soda and salt. Set aside. In a large bowl, beat together eggs and butter. Stir into oat mixture. Add flour mixture, stirring well. If batter is too thick, stir in 2 to 4 tablespoons remaining buttermilk.




2 Pour batter by heaping tablespoonfuls onto a well-greased hot griddle. Cook until bubbles appear on the surface; turn and continue cooking until golden. Garnish as desired.




Makes 2 dozen, serves 8








  


   	

FARM-FRESH SPINACH QUICHE






	
MARGARET SLOAN WESTERVILLE, OH














The bacon adds the perfect flavor to this quiche!






 8 slices bacon, crisply cooked, crumbled and divided


 9-inch frozen pie crust, thawed


 2 c. shredded Monterey Jack cheese


 10-oz. pkg. frozen chopped spinach, thawed and drained


 1-1/2 c. milk


 3 eggs, beaten


 1 T. all-purpose flour





1 Sprinkle half of crumbled bacon in bottom of pie crust. Mix together cheese, spinach, milk, eggs and flour. Pour over crust. Sprinkle remaining crumbled bacon on top.




2 Bake at 350 degrees for one hour or until center is set.




Serves 8






KITCHEN TIP




If a muffin recipe doesn’t fill all the cups in your muffin tin, fill the empty cups with water. The muffins will bake more evenly. You can also use muffin tins to make individual quiche servings rather than bake it in a crust. Just reduce the baking time to about 15 or 20 minutes or until set.









  


   	

LEMON-ROSEMARY ZUCCHINI BREAD






	
LOIS HOBART STONE CREEK, OH














This zucchini bread is the best! It smells wonderful while it bakes and tastes so good. Mini loaves or muffins make a nice gift.






 3 c. all-purpose flour


 1/2 t. baking powder


 2 t. baking soda


 2 T. fresh rosemary, minced


2 eggs


1-1/4 c. sugar


1/2 c. butter, melted and slightly cooled


1/4 c. olive oil


1 T. lemon zest


3 c. zucchini, grated







1 In a bowl, whisk together flour, baking powder, baking soda and rosemary; set aside.




2 In a separate large bowl, beat eggs until frothy; beat in sugar, melted butter and olive oil. Stir in lemon zest and zucchini. Add flour mixture to egg mixture; stir until blended. Divide batter into two 9"x4" loaf pans sprayed with non-stick vegetable spray.




3 Bake at 350 degrees for 45 to 50 minutes. May also spoon batter into 24 paper-lined muffin cups, filling 2/3 full; bake at 350 degrees for 20 minutes.




Makes 2 loaves or 2 dozen muffins








  


   	

MASHED POTATO DOUGHNUTS






	
SHAUNDA BROWN FAIRBORN, OH














This recipe has been in our family for at least two generations. I can remember everyone coming to my grandma’s house to help make doughnuts...a doughnut party, what fun!






 2 eggs, beaten


 2 c. sugar


 2 c. mashed potatoes


 3 T. butter, melted


 1 c. milk


 4 t. baking powder


 1/2 t. baking soda


 2 t. nutmeg


 1 t. salt


 5 c. all-purpose flour


 oil for deep frying





1 Mix eggs, sugar, mashed potatoes and butter in a large bowl. Stir in remaining ingredients except oil; mix well.




2 Roll out dough 1/2-inch thick and cut with a doughnut cutter. In a deep fryer, heat several inches of oil to 400 degrees. Add doughnuts, a few at a time; fry for 2 to 3 minutes, until golden. Drain on paper towels.




Makes about 2 dozen






  


   	
AMISH BREAKFAST CASSEROLE






	
JESSICA KRAUS DELAWARE, OH














This is my go-to all-in-one breakfast for a crowd. So simple, affordable and delicious, and can easily be made the night before.






 1 lb. ground pork breakfast sausage, browned and drained


 4 c. frozen shredded hashbrown potatoes, thawed


 3/4 c. sweet onion, diced


 10 eggs, beaten


 2 c. shredded Cheddar cheese


 1-1/2 c. shredded Swiss cheese


 1-1/2 c. cottage cheese





1 Combine all ingredients in a large bowl; mix well. Spoon into a greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until eggs are set and cheese is melted. Let stand 10 minutes before serving.




Makes 10 servings






  


   	

OATMEAL WAFFLES






	
LISA MCCLELLAND COLUMBUS, OH














These waffles were a favorite holiday breakfast of mine when I was growing up. My mother didn’t trust waffle mixes, so this is her from-scratch recipe. They are wholesome and yummy, especially when topped with warm cinnamon-apple compote.








 1-1/2 c. all-purpose flour


 1 c. quick-cooking rolled oats, uncooked


 1 T. baking powder


 1/4 t. sea salt


 2 t. pumpkin pie spice


 1 t. vanilla extract


 2 eggs, lightly beaten


 1-1/2 c. milk


 6 T. butter, melted and slightly cooled


 2 T. brown sugar, packed


 Garnish: butter, warmed maple syrup





1 In a large bowl, mix together flour, oats, baking powder, salt, spice and vanilla; set aside.




2 In a separate bowl, stir together remaining ingredients except garnish. Add egg mixture to flour mixture; stir until blended.




3 Pour batter by 1/3 cupfuls onto a preheated, lightly greased waffle iron. Bake according to manufacturer’s instructions. Serve topped with butter and maple syrup.




Makes about 6 waffles






  


   	

STIR-ABOUTS






	
REBEKAH CAILLOUET WEST MILTON, OH














A special breakfast treat my Great-Grandma Heckaman always made for us when we stayed overnight with her. It’s quite an old recipe that’s something like a pancake.






 2 c. all-purpose flour


 1 T. sugar


 2 t. baking powder


 1/2 t. salt


 2 c. milk


 1 egg, beaten


 Garnish: butter, maple syrup





1 In a large bowl, beat all ingredients except garnish together until smooth.




2 Heat a lightly greased skillet over medium-high heat. Drop large spoonfuls of the batter into skillet. When golden on one side, turn over with a pancake turner; chop batter into one-inch pieces. Keep turning and cooking until set and golden on all sides. Serve with butter and maple syrup.




Serves 4






  


   	
FESTIVE BRUNCH FRITTATA






	
RENAE SCHEIDERER BEALLSVILLE, OH














Serve this delicious egg dish in the skillet that you cook it in for a fun and rustic look.






 8 eggs, beaten


 1/2 t. salt


 1/8 t. pepper


 1/2 c. shredded Cheddar cheese


 2 T. butter


 2 c. red, green and yellow peppers, chopped


 1/4 c. onion, chopped


 Garnish: chopped fresh parsley





1 Beat together eggs, salt and pepper. Fold in Cheddar cheese and set aside. Melt butter over medium heat in a 10" non-stick, oven-safe skillet. Add peppers and onion to skillet; sauté until tender. Pour eggs over peppers and onion; don’t stir. Cover and cook over medium-low heat for about 9 minutes. Eggs are set when frittata is lightly golden on the underside.




2 Turn oven on broil. Move skillet from stovetop to oven; broil top about 5 inches from heat until lightly golden. Garnish with parsley.




Serves 6






  


   	

WESTERN OMELET CROCKERY CASSEROLE






	
TINA KNOTTS CABLE, OH














Let your slow cooker do all the work overnight. The next morning, you’ll have a hot, filling breakfast ready to enjoy!






 32-oz. pkg. frozen shredded hashbrowns


 1 lb. bacon, crisply cooked and crumbled


 1 onion, diced


 1 green pepper, diced


 1-1/2 c. shredded Cheddar or Monterey Jack cheese


 1 doz. eggs


 1 c. milk


 1 t. salt


 1 t. pepper


 Optional: hot pepper sauce


 


 

1 In a greased slow cooker, layer frozen hashbrowns, bacon, onion, green pepper and cheese. Repeat layering 2 to 3 more times, ending with cheese; set aside.




2 Whisk together eggs, milk, salt and pepper; pour over ingredients in slow cooker. Cover and cook on low setting for 10 to 12 hours. Serve with hot sauce, if desired.




Serves 6 to 8
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