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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!
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    Tangy Meatballs


    2 lbs. ground beef


    2 eggs, beaten


    1/2 t. salt


    3/4 c. quick-cooking oats, uncooked


    1-1/3 c. chili sauce, divided


    1/2 c. grape jelly


    Optional: dried parsley


    Combine beef, eggs, salt, oats and 1/3 cup chili sauce. Form into one-inch balls; place in an ungreased shallow baking pan. Bake, uncovered, at 400 degrees for 15 to 17 minutes; drain. Combine grape jelly and remaining chili sauce in a large saucepan; cover and cook over medium heat, stirring occasionally, until mixture is well blended. Add meatballs and continue cooking until heated through.Sprinkle with parsley, if desired. Makes 5 dozen.
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    Touchdown Pinwheels


    2 8-oz. pkgs. cream cheese, softened


    1-oz. pkg. ranch salad dressing mix


    2 green onions, chopped


    5 12-inch flour tortillas


    3/4 c. green olives with pimentos, chopped


    3/4 c. black olives, chopped


    4-1/2 oz. can chopped green chiles, drained


    4-oz. jar chopped pimentos, drained


    Garnish: fresh parsley, chopped


    In a bowl, blend cream cheese, salad dressing mix and onions. Spread evenly over one side of each tortilla. In a separate bowl, stir together remaining ingredients except garnish; spoon over cream cheese mixture. Roll up each tortilla jelly-roll style; wrap each roll in plastic wrap. Refrigerate for at least 2 hours. Cut into one-inch slices; garnish with parsley. Makes about 3-1/2 dozen.
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