

[image: ]



Just a note to let you know how much I enjoy my e-mails from Gooseberry Patch! I made your “Cute as a Button” cookies and even decorated some jars with old buttons…they look great! I’m giving several for Christmas gifts. Thanks for such nice gifts and ideas!

Frances Hayden         

Monticello, AR           

I appreciate the great job you do at selecting quality, dependable recipes for your cookbooks. I can always count on the recipes in your publications to be great tasting. I collect your cookbooks and treasure each of them. Keep up the terrific work!

Sherry Cecil                

Wayne, WV                

I have been so impressed by the service of your company…I have placed 3 orders this fall and have been 100% pleased with everything! The ladies that I have spoken to on the phone have been so sweet and extremely helpful! My order has always arrived in less than a week and it’s been well-packaged too! I love being part of the Gooseberry Patch family!

Jenny Barnes              

New Windsor, MD     


Dear Friend,
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We just love the cozy feeling of sitting down to a home-cooked family dinner...it’s even better when it’s cooked in just one pot or pan!

In One-Pot Meals we’ve gathered lots of tasty recipes for simple meals prepared using a variety of cooking methods. Fix Chicken-Pepper Pasta or Smoky Sausage Stew in a stovetop skillet or stockpot. Pop Chicken-Zucchini Bake or Baked Pot Roast & Gravy into the oven, make Beef Burgundy in the microwave or let your slow cooker do the work for Classic Chicken Cacciatore. Keep an eye out for grilling and salad recipes inside too. Whatever you whip up for dinner, be sure to save room for dessert! You’ll love our scrumptious selection of one-pan goodies like Blueberry Crisp and Toffee Almond Treats.

Easy tips for creating a cozy home and special times together with your family round out this collection...don’t miss the photos in the middle for extra inspiration!

Let’s eat!

Jo Ann & Vickie

P.S. Want to see what’s cooking in our Gooseberry Patch kitchen? Subscribe to our cooking videos on YouTube and never miss a single morsel! Recipes from this cookbook can be found there in two easy ways.
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	Scan this code with your smartphone or tablet. It’ll take you right to our YouTube playlist of cooking videos for this cookbook.
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	If you spot this icon next to a recipe name, it means we’ve created a video for it. Visit www.youtube.com/gooseberrypatchcom and enter the recipe name in the search bar.
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	Scan this code with your smartphone or tablet. It’ll take you right to our YouTube playlist of cooking videos for this cookbook.
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	If you spot this icon next to a recipe name, it means we’ve created a video for it. Visit www.youtube.com/gooseberrypatch.com and enter the recipe name in the search bar.
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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.

Check out our cooking videos on YouTube!
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	Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for One-Pot Meals. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.
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	Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for One-Pot Meals. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.










Dedication


Dedicated to all of our friends who love a home filled with inviting aromas and cozy comforts as much as we do!


Appreciation

A hearty thanks to all of you who shared your tastiest one-pot recipes with us!
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My Favorite One-Pot Meal


Liz Plotnick-Snay

Gooseberry Patch

Curry powder, raisins and chopped apple make this chicken dish just a little different.

2 onions, diced

1/4 c. oil, divided

2-1/2 to 3 lbs. boneless, skinless chicken breasts

14-1/2 oz. can diced tomatoes

1/2 c. white wine or chicken broth

1 T. curry powder

1/4 t. garlic powder

1/4 t. dried thyme

1/4 t. nutmeg

1 apple, cored, peeled and cubed

1/4 c. raisins

3 T. whipping cream

1/2 t. lemon juice

2 c. prepared rice

Sauté onions in 2 tablespoons oil over medium heat in a large skillet; remove onions and set aside. Add remaining oil and chicken to skillet; heat chicken until golden. Return onions to skillet; add tomatoes, wine or broth and spices. Mix well; reduce heat, cover and simmer for 20 minutes. Add apple, raisins and cream; simmer over low heat for an additional 6 to 8 minutes. Stir in lemon juice. Serve over prepared rice. Makes 3 to 4 servings.
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There’s no need to be formal with one-pot meals…set the pot in the center of the dinner table and let everyone help themselves!



Deep South Chicken & Dumplings [image: ]


Christian Brown

Killeen, TX

One of those comfort foods that everybody loves! It’s extra special made with homemade broth, but if you’re short on time, a good canned broth is fine.

3 to 4-lb. roasting chicken

salt and pepper to taste

Garnish: fresh parsley

Roast chicken, covered, in an ungreased roasting pan at 350 degrees for 1-1/2 hours. Let chicken cool while preparing Supreme Sauce. Shred chicken; add to simmering sauce. Drop Dumplings into sauce by heaping tablespoonfuls. Cover and cook over high heat 10 to 15 minutes, or until dumplings are firm and puffy. Discard bay leaves. Add salt and pepper; garnish with fresh parsley. Serves 6.

Supreme Sauce:

2 T. butter

1 T. oil

1/2 c. carrots, peeled and diced

1/2 c. celery, diced

3 cloves garlic, minced

2 bay leaves

5 T. all-purpose flour

6 c. chicken broth

1/4 c. whipping cream

Melt butter and oil in a Dutch oven over medium heat. Add vegetables, garlic and bay leaves. Sauté until soft. Stir in flour; add broth, one cup at a time, stirring well after each addition. Simmer until thickened; stir in cream.

Dumplings:

2 c. all-purpose flour

1 T. baking powder

1 t. salt

2 eggs

3/4 to 1 c. buttermilk, divided

Mix flour, baking powder and salt. Whisk together eggs and 3/4 cup buttermilk; fold into flour mixture. Stir just until dough forms, adding a little more buttermilk if needed.
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Deep South Chicken & Dumplings



Easy Bacon Frittata [image: ]


Beth Bundy

Long Prairie, MN

Delicious and oh-so simple to put together! Pair with fruit salad for brunch or a crisp green salad for an easy dinner.

3 T. oil

2 c. frozen shredded hashbrowns

7 eggs, beaten

2 T. milk

12 slices bacon, crisply cooked and crumbled

3/4 c. shredded Cheddar cheese

Heat oil in a large skillet over medium heat. Add hashbrowns and cook for 10 to 15 minutes, stirring often, until golden. In a bowl, whisk together eggs and milk. Pour egg mixture over hashbrowns in skillet; sprinkle with bacon. Cover and reduce heat to low. Cook for 10 minutes, or until eggs are set. Sprinkle with cheese; remove from heat, cover, and let stand about 5 minutes, until cheese is melted. Cut into wedges to serve. Makes 6 servings.

[image: ]

Little touches at your main entrance will make your family’s days stress-free…coat hooks low enough for kids to reach, a small basket for house keys and a message board for daily reminders.
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Easy Bacon Frittata



Orange-Pork Stir-Fry


Amy Butcher

Columbus, GA

Short on time? Pick up a package of pork that’s precut in strips for stir-frying.

1-oz. pkg. Italian salad dressing mix

1/4 c. orange juice

1/4 c. oil

2 T. soy sauce

1 lb. pork loin, cut into strips

16-oz. pkg. frozen Oriental vegetable blend, thawed

2-1/2 c. prepared rice

Mix together dressing mix, juice, oil and soy sauce. Combine one tablespoon of dressing mixture and pork strips in a large skillet over medium heat. Heat and stir for 4 to 5 minutes or until meat is no longer pink. Add vegetables and remaining dressing mixture; heat and stir until vegetables are crisp-tender. Serve over prepared rice. Makes 4 servings.
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Look for inexpensive Asian-themed plates, bowls and teacups at an import store. They’ll make even the simplest Oriental meals special. Don’t forget the fortune cookies!



Chicken Spaghetti


Glenna Martin

Uwchland, PA

An old family favorite!

1 lb. boneless, skinless chicken breasts, cut into bite-size pieces

1/4 to 1/2 c. butter

1 onion, chopped

8-oz. can sliced mushrooms, drained

16-oz. pkg. broccoli flowerets

1 clove garlic, minced

salt and pepper to taste

16-oz. pkg. spaghetti, cooked

Garnish: grated Parmesan cheese

In a large skillet, sauté chicken in butter until no longer pink. Add onion, mushrooms, broccoli and garlic; sauté until chicken is cooked through and vegetables are tender. Add salt and pepper to taste; toss with cooked spaghetti. Sprinkle with Parmesan cheese. Serves 4.
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Mismatched glass salt & pepper shakers make sweet mini vases for the dinner table…pick up a few extras at yard sales. Simply remove the tops, fill with water and tuck in a big blossom. Place one at each table setting for a colorful accent.



Chicken-Pepper Pasta


Pamela Chorney

Providence Forge, VA

My husband and I love this dish. The aroma is wonderful!

6 T. margarine

1 onion, chopped

1 red pepper, chopped

1 yellow pepper, chopped

1 orange pepper, chopped

1 t. garlic, minced

3 lbs. boneless, skinless chicken breasts, cut into strips

1 T. fresh tarragon, minced

3/4 t. salt

1/4 t. pepper

3/4 c. half-and-half

1 c. shredded mozzarella cheese

1/2 c. grated Parmesan cheese

7-oz. pkg. vermicelli, cooked

In a skillet, melt margarine until sizzling; stir in onion, peppers and garlic. Cook over medium-high heat until peppers are crisp-tender, 2 to 3 minutes. Remove vegetables from skillet with a slotted spoon and set aside. Add chicken, tarragon, salt and pepper to skillet. Continue cooking, stirring occasionally, until chicken is golden and tender, 7 to 9 minutes. Add vegetables, half-and-half and cheeses to chicken mixture. Reduce heat to medium; continue heating until cheese has melted, 3 to 5 minutes. Add vermicelli; toss gently to coat. Serve immediately. Serves 4 to 6.
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Over dinner, ask your children to tell you about books they’re reading at school and return the favor by sharing books you loved as a child. You may find you have some favorites in common!
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