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Dear, wonderful Gooseberry Patch! Thank you so much for all you do for us with these wonderful cookbooks. I am so thankful when I open up Facebook and find you have posted a recipe, a picture or a wonderful story for all of us…it just brings so much joy to my heart. There are no words to say how thankful I am to be part of the wonderful world of Gooseberry Patch. Thank you, thank you, thank you! Blessings to you and the entire staff always.


Donna Spence

McAllen, TX


Thank you for giving me the honor of having my recipe for Justin’s Amazing Chocolate Cake included in Welcome Autumn! I love the homey, cozy feeling I get when I pick up a Gooseberry Patch cookbook. From the beautiful covers to the cheerful illustrations, not to mention the selection of delicious recipes…your cookbooks are the best!


Diane Bertosa

Brunswick Hills, OH


Thank you so much for Best Church Suppers…a great cookbook for our family! Gooseberry Patch is our go-to resource for tried & true recipes…we have never been disappointed. Not only are the recipes great, but I enjoy reading all the hints and comments throughout the book. Thanks again!


Jane Guiley

Richmond, KY
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Dear Friend,


We love sitting down to home-cooked meals with our families, but who has time for that these days? Here’s our secret…let grocery items like deli roast chicken, refrigerated dough and ready-to-use mixes do the prep for you.


In Shortcuts to Grandma’s Best Recipes, you’ll find 255 brand-new recipes that taste like Grandma is cooking alongside you. Wouldn’t you love to serve up German Streusel Coffee Cake for breakfast? French Dip Sandwiches and Fiesta Corn Dip are perfect when you want just a little something…great for entertaining, too!


Need some ideas for family meals? We’ve got ’em, from quick skillet dinners like Smothered Pork Chops and Stovetop Beef & Noodles to comfort-food favorites like Ham & Swiss Noodle Bake and Grammie’s Zesty Weeknight Chicken. Hearty soups, too…they’ll all love Cheesy Sausage Soup and Carter’s Favorite Chili. You’ll even find recipes like Quick Hawaiian Pizza, just for fun!


Even on busy days, you can treat family & friends to Chocolate Dream Dessert, Crispy Lemon Cookies and Grandma’s Banana Pudding… yum! Convenience items like boxed cake mixes make it a snap.


With the recipes we’ve gathered, you can spend more time with your family, less time in the kitchen. You’ll also find convenient cooking tips and hacks. So put on your apron…enjoy old-fashioned flavor without all the effort!
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It’s almost time to eat!


Jo Ann & Vickie


Find us wherever you are!


www.gooseberrypatch.com
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SHORTCUTS TO 
Grandma’s Best
 RECIPES

255 recipes for favorite comfort foods, made easy with store-bought shortcuts.
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Copyright 2023, Gooseberry Patch 978-1-62093-539-2
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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 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!








Dedication


To families everywhere who cherish their time spent together, sharing good food.
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Appreciation


Thanks to everyone who shared your best recipes for those days when you’re short on time, but long on love.








Busy-Day Breakfast Shortcuts




Applesauce Pancakes


Sue Klapper Muskego, WI

My dad used to make apple pancakes when I was a child. I think of him whenever I make them myself. Be sure to choose “complete” pancake mix…you won’t need to add any milk or egg!



	1 c. complete pancake mix

	1 T. sugar

	1 t. cinnamon

	3/4 c. water

	1/3 c. applesauce

	Optional: additional applesauce, cinnamon-sugar



In a bowl, combine pancake mix, sugar and cinnamon; mix well. Add water and applesauce; whisk together until fairly smooth. Some lumps will remain. Spray a non-stick griddle with non-stick vegetable spray. Add batter to hot griddle by 1/4 cupfuls. Cook until pancakes are golden on the bottom and surface is bubbly. Turn and cook until golden on the other side. Serve pancakes topped with applesauce and cinnamon-sugar, as desired. Makes 8 pancakes.
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Set the breakfast table the night before…you may even get the kids to help you. In the morning, you can enjoy a relaxed breakfast together.









Farmers’ Break-of-Day Casserole


Janice Curtis Yucaipa, CA

I’ve made this tasty casserole many times. It’s great for feeding your family or for carrying to a potluck.



	6 c. frozen shredded hashbrowns

	2 c. cooked ham, diced

	1/2 c. green onions, sliced

	8-oz. pkg. shredded Cheddar cheese, divided

	8 eggs, beaten

	2 5-oz. cans evaporated milk



Spread hashbrowns evenly in a greased 13"x9" baking pan. Layer with ham, onions and 1-1/2 cups cheese; set aside. In a large bowl, whisk together eggs and evaporated milk; pour over hashbrown mixture. Top with remaining cheese. Bake, uncovered, at 350 degrees for 45 to 55 minutes, until hot and bubbly. Let stand for several minutes before cutting into squares. Makes 8 servings.
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A batter bowl with a pouring spout and a handle is super-handy for whisking eggs and so many more kitchen tasks. When not in use, fill it with shiny red apples to double as a casual centerpiece.







Potato, Sausage & Egg Breakfast Casserole


Carrie O’Shea Marina del Rey, CA

A very adaptable recipe! Try it with southwestern-style liquid egg substitute, or add a big spoonful of salsa and your favorite cheese.



	16-oz. container liquid egg substitute, or 8 eggs, beaten

	1/2 c. milk

	seasoning salt and pepper to taste

	4 frozen brown & serve pork sausage links, sliced

	2 c. refrigerated shredded hashbrown potatoes

	1/2 c. red pepper, diced

	1/2 c. shredded sharp Cheddar cheese



In a large bowl, combine eggs, milk, seasoning salt and pepper; whisk well. Stir in remaining ingredients. Pour mixture into a buttered 8"x8" glass baking pan. Bake, uncovered, at 350 degrees for 45 minutes, or until eggs are set and a knife tip inserted in the center comes out clean. Cool slightly before serving. Serves 4.
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Eggs and potatoes are tasty with catsup, but to really wake everyone up at breakfast time, add some spicy salsa or hot pepper sauce!







Favorite Amish Baked Oatmeal


Rachelle Bohner Harrisburg, PA

I adapted this recipe from one I found in an Amish cookbook. It is always a hit with my family, church members and co-workers at the office. It’s easy to make and I usually have all the ingredients on hand. When I make it for work, everyone runs for the kitchen as soon as they find out it’s there!


	1/2 c. brown sugar, packed

	1/4 c. sugar

	1/2 c. oil

	2 eggs, beaten

	1 to 2 T. vanilla extract

	1 c. milk

	3 c. old-fashioned oats, uncooked

	2 t. baking powder



Mix together all ingredients in a bowl. Pour into a lightly greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 30 to 40 minutes. Makes 8 to 14 servings.

Variations: Add 1/2 to one cup fruit of your choice. Diced apples are my go-to for this recipe…sliced bananas, fresh blueberries, dried cranberries and even chocolate chips are all delicious too.
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Keep a few cans of evaporated milk in the pantry. You can use it as a substitute when you’re out of whole milk or half-and-half in just about any kind of recipe.







Ham & Cheese Breakfast Sandwiches


Jennie Gist Gooseberry Patch

A quick, fun breakfast before everyone heads out to work and school. You’ll have two biscuits left over…top with butter and serve, for anyone who’s still hungry. Delicious with crumbled bacon too.


	16.3-oz. tube refrigerated jumbo flaky biscuits

	6 eggs

	2 T. milk

	salt and pepper to taste

	1/2 c. deli baked ham, chopped

	1 c. shredded Cheddar cheese



Bake biscuits according to package directions; set aside to cool. Meanwhile, in a large bowl, whisk together eggs, milk, salt and pepper; fold in ham. Pour egg mixture into a greased 8"x8" baking pan. Bake at 350 degrees for 24 minutes, or until eggs are set and a knife tip inserted in the center comes out clean. Sprinkle with cheese; return to oven until cheese is melted. Cut baked eggs into 6 squares. Split biscuits; fill each with an egg square and serve. Makes 6 sandwiches.
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If kids aren’t in the mood for traditional breakfast foods, let ’em be creative! A peanut butter sandwich, a slice of leftover pizza or a helping of last night’s taco casserole will get their day off to a good start. Add a glass of milk or orange juice for a balanced meal.







Waffle Maker Hashbrowns


Beckie Apple Grannis, AR

Since I’ve retired, I really enjoy experimenting with new recipes. This one using my waffle maker is really a keeper!


	2 c. frozen shredded hashbrown potatoes, thawed

	salt and pepper to taste

	3 green onions, thinly sliced

	1/2 c. real bacon bits

	1 c. shredded Cheddar cheese



Spray a waffle iron with non-stick vegetable spray and preheat until hot. Squeeze out any excess moisture from hashbrowns; spread evenly on waffle iron. Lightly season with salt and pepper; sprinkle with onions, bacon bits and cheese. Close waffle iron and cook for 2 to 3 minutes, until crisp and golden. Remove to a serving plate; cut into 4 squares and serve hot. Makes 4 servings.
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For perfect hard-boiled eggs every time, cover eggs with water in a saucepan; bring to a rolling boil. Remove pan from heat, cover and let stand for 18 to 20 minutes. Immediately plunge eggs into ice water and peel. Keep a few in the fridge for quick snacks!







Overnight Oats in a Jar


Lisa Gowen Saint Charles, MO

I like to fix these on Sunday afternoon, then I am ready to go each morning with a good breakfast before work, plus a bonus serving for Saturday. Your healthy breakfast will be ready for you before you head out!


	1/2 c. quick-cooking oats, uncooked

	1/2 c. plain Greek yogurt

	1 t. chia seeds

	1 t. chopped pecans, or to taste

	1-pint canning jar with lid

	Optional: cinnamon to taste

	1/2 c. almond milk or dairy milk



Layer oats, yogurt, chia seeds and pecans evenly in jar. Add a sprinkle of cinnamon, if desired. Add milk; stir well to combine. Close jar with lid. Refrigerate overnight before serving. Makes one serving.
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When you rise in the morning, form a resolution to make the day a happy one for a fellow creature.

–Sydney Smith







Gingerbread Pancakes


Kathy Grashoff Fort Wayne, IN

Why save gingerbread just for the holidays? Serve with maple syrup…a dollop of whipped cream would be delicious, too! Use “complete” pancake mix, no milk or egg added.


	2 c. complete pancake mix

	4 t. molasses

	1/2 t. cinnamon

	1/2 t. ground ginger

	1/8 t. ground cloves

	1-1/2 c. water



In a large bowl, combine pancake mix, molasses and spices; mix well. Add water and stir just until moistened. Add batter by 1/4 cupfuls onto a greased hot griddle. Cook until bubbles form on top; turn over and cook until golden. Makes 12 pancakes.
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Extra pancakes and waffles can be frozen up to a month in plastic freezer bags. Reheat them in a toaster for a quick homestyle breakfast on busy weekdays.







Eggs, Biscuits & Gravy


Sue Morrison Blue Springs, MO

This is a different way to serve a hot breakfast…my family loves it! You can double it or make any amount you want for a larger group. Eggs can be boiled up ahead of time…if you prefer, serve on slices of buttered toast instead of biscuits. It really goes together fast!


	6-oz. tube refrigerated biscuits

	4 eggs, hard-boiled, peeled and halved

	2-3/4 oz. pkg. peppered white country gravy mix

	salt and pepper to taste



Bake biscuits according to package directions. Meanwhile, separate egg yolks from whites. Chop egg whites and set aside in a bowl. Grate egg yolks; set aside in another bowl. Prepare gravy according to package instructions. Add chopped egg whites to gravy and mix gently. On each of 4 to 5 warmed plates, place a split biscuit. Divide gravy evenly among biscuits; sprinkle evenly with grated egg yolk. Season with salt and pepper and serve. Makes 4 to 5 servings.
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The smell of buttered toast simply talked to Toad, and with no uncertain voice; talked of warm kitchens, of breakfasts on bright frosty mornings…

–Kenneth Grahame







Hubby’s Pumpkin Pancakes


Missy Abbott Hickory, PA

Give these pancakes a try…they are just scrumptious! My hubby created this recipe for me because I love flavored pancakes, but not all the sugar that’s in them. I like mine lightly buttered with a drizzle of maple syrup. Simply delicious!


	2 c. biscuit baking mix

	1 egg, beaten

	1-1/4 c. milk

	1/2 c. canned pumpkin

	1/3 c. walnuts, finely chopped

	1-1/2 t. pumpkin pie spice

	Garnish: favorite pancake toppings



In a large bowl, combine all ingredients except garnish; stir together until well mixed. Add batter by 1/4 cupfuls onto a lightly oiled hot griddle. Cook until golden on both sides. Serve with your favorite toppings. Makes 8 pancakes.


[image: chpt_fig_010.jpg]



Add a dash of whimsy to the breakfast table… serve up maple syrup in Grandma’s vintage cow-shaped creamer.







Hillbilly Biscuits


Daniel Martin Jacksonville, KY

These tasty biscuits are an easy breakfast idea that’s perfect for family gatherings, potlucks or simply walking to the bus stop.


	2 c. biscuit baking mix

	2/3 c. buttermilk

	3/4 c. shredded sharp Cheddar cheese

	6-oz. pkg. real bacon bits

	1 lb. ground pork breakfast sausage

	1/4 c. butter, melted



In a bowl, combine biscuit mix, buttermilk, cheese, bacon bits and uncooked sausage. Mix with a spoon until well combined. Drop dough by heaping tablespoonfuls onto a parchment paper-lined baking sheet. Bake at 375 degrees for 15 to 20 minutes, until biscuits are golden and sausage is cooked. Remove from oven; immediately brush with melted butter. Serve warm. Makes 10 to 12 servings.




Caramel Apple Cinnamon Rolls

Marsha Baker Pioneer, OH

This simple recipe is a terrific way to dress up canned rolls. Perfect for Christmas morning, or brunch any time of the year. Serve warm with coffee or milk…yum!


	12.4-oz. tube refrigerated cinnamon rolls, separated

	1 apple, cored and diced

	Optional: chopped nuts

	1 c. caramel sauce, divided



Arrange rolls in a sprayed 9" round baking pan; set aside frosting from tube. Sprinkle rolls evenly with apples and nuts, if desired; drizzle with half of caramel sauce. Bake at 375 degrees for 15 to 18 minutes, until golden. Cool slightly; drizzle with remaining caramel sauce and reserved frosting as desired. Serves 8.





Potato Tot Pizza


Rhonda Reeder Ellicott City, MD

Easy to make and very tasty! Perfect for a late-night snack after the big game. A 9-inch round pan works well if you don’t have a cast-iron skillet. Precooked bacon chopped with kitchen scissors saves time. Serve with catsup and hot pepper sauce.


	30-oz. pkg. frozen potato puffs, thawed

	1 to 2 T. butter

	6 eggs, beaten

	salt and pepper to taste

	8-oz. pkg. shredded Cheddar cheese, divided

	1/2 c. fully cooked bacon, chopped



Coat a cast-iron skillet with non-stick vegetable spray. Arrange potato puffs in the bottom and sides of skillet. Bake, uncovered, at 425 degrees for 15 minutes, or until golden. Meanwhile, melt butter in another skillet over medium-low heat; add eggs and scramble lightly. Season with salt and pepper. Remove skillet from oven; flatten potato puffs lightly with a spatula. Top with one cup of cheese, scrambled eggs and remaining cheese. Flatten again with spatula; top with crumbled bacon. Return to oven for 10 minutes, or until cheese is melted. Cool slightly; cut into wedges and serve. Makes 8 to 10 servings.
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Butter-flavored non-stick vegetable spray is especially handy at breakfast time. Use it to spray skillets, pancake griddles and baking pans…done in a second, and clean-up is easy.







Orange Juice Muffins


Linda Crandall Pulaski, NY

A perfect little pick-me-up at breakfast and snacktime. You might already have the ingredients on hand!


	2 c. biscuit baking mix

	1 egg, beaten

	1 t. orange zest

	2/3 c. orange juice

	4 T. sugar, divided

	1/4 t. cinnamon

	1/8 t. nutmeg



In a bowl, stir together biscuit mix, egg, orange zest, orange juice and 2 tablespoons sugar until moistened. Divide batter among 12 greased or paper-lined muffin cups, filling 2/3 full. Combine remaining sugar and spices in a cup; sprinkle evenly over muffins. Bake at 400 degrees for 15 minutes. Makes one dozen.
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Most muffin batters can be stirred up the night before, and can even be scooped into muffin cups. Simply cover and refrigerate… in the morning, pop them in the oven. Your family will love waking up to the sweet smell of muffins baking!







Lemon Monkey Bread


Ann Farris Biscoe, AR

This sweet-tart bread will melt in your mouth! It is so easy to make, which is a good thing, because it goes fast at our house.


	12 frozen yeast dinner rolls, thawed but still cold

	3 T. butter, melted

	1/2 c. sugar

	zest of 1 lemon

	1/2 c. powdered sugar

	1 T. lemon juice



Cut thawed rolls in half; arrange in a greased 13"x9" baking pan. Drizzle with melted butter; set aside. Mix together sugar and lemon zest in a cup; sprinkle half of mixture over rolls. Cover with a tea towel; let rise until double. Uncover; sprinkle with remaining sugar mixture. Bake at 350 degrees for 20 to 25 minutes. Remove from pan. In another bowl, stir together powdered sugar and lemon juice to a glaze consistency. Turn rolls out onto a plate; drizzle with glaze while still warm. Serves 6 to 10.
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For a fruity cream cheese spread, combine 8 ounces of softened cream cheese and 1/4 cup peach preserves; mix until smooth. So delicious on warm slices of quick bread.







Crustless Broccoli Quiche


Vickie Gooseberry Patch

This quiche is creamy and delicious…we love to share it on weekends. It’s very versatile…chopped cooked asparagus, Gruyère cheese and crumbled bacon are yummy too. Extra slices can be kept in the fridge up to three days, for an easy meal another day.


	4 eggs, beaten

	1-2/3 c. milk

	1 c. grated Parmesan cheese

	3/4 c. biscuit baking mix

	1/4 c. butter, softened

	1 c. cooked ham, diced

	10-oz. pkg. chopped frozen broccoli, thawed and well drained

	8-oz. pkg. shredded Cheddar cheese

	salt and pepper to taste



In a large bowl, whisk together eggs, milk, Parmesan cheese, biscuit mix and butter until well combined; mixture will be lumpy. Fold in ham, broccoli and Cheddar cheese; season with salt and pepper. Spoon mixture into a lightly greased 10" quiche pan or pie plate. Bake, uncovered, at 375 degrees for 50 minutes, or until golden and eggs are set. Cut into wedges and serve. Makes 6 to 8 servings.
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Bake a family-favorite quiche in muffin cups for individual servings in a jiffy. Reduce the baking time by about 10 minutes, and test for doneness with a toothpick.







Drew’s Favorite Peaches & Cream Salad


Jessica Branch Cholesterol, IL

This is a quick & easy salad I like to make for my daughter Drew, who just loves fresh fruit and fruit salad. It’s scrumptious at breakfast… great for dessert too! When peaches are in season, use six ripe peaches, peeled, pitted and chopped.


	32-oz. container vanilla yogurt

	3-1/2 oz. pkg. instant vanilla pudding mix

	8-oz. container frozen whipped topping, thawed

	2 15-oz. cans sliced peaches, drained and chopped



In a large bowl, combine yogurt and dry pudding mix; stir until well blended. Fold in whipped topping and peaches. Cover and refrigerate before serving. Serves 10 to 12.
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Keep early risers as well as sleepyheads happy with fresh, hot breakfasts…it’s simple. Fill individual custard cups with a favorite baked oatmeal or breakfast casserole and pop into the oven as needed.







Granny’s Garden Frittata


Jill Valentine Jackson, TN

This wonderful dish reminds me of my grandmother going out to her garden to pick fresh vegetables for the meals she made for us. It’s good just about any time of day…refrigerated potatoes make it a little quicker.


	1 to 2 T. olive oil

	20-oz. pkg. refrigerated diced potatoes with onions

	1 c. zucchini, diced

	1/2 c. red pepper, diced

	1 t. seasoned salt, divided

	1/4 t. garlic pepper

	6 eggs, beaten

	1/4 c. milk

	1 to 1-1/2 c. shredded Cheddar cheese



Heat oil in a cast-iron skillet over medium-high heat. Add potatoes, zucchini, red pepper, 1/2 teaspoon salt and pepper. Cook and stir for 2 minutes. Reduce heat to low. Cover and cook for 8 to 10 minutes, stirring occasionally, until vegetables are tender. In a bowl, whisk together eggs, milk and remaining salt; pour over vegetables in skillet. Cover and cook over low heat for 10 minutes, or until eggs are nearly set. Place skillet under preheated broiler. Broil for 2 minutes, or until set and golden. Sprinkle with cheese; broil for one minute longer, just until cheese is melted. Cut into wedges and serve. Serves 4 to 6.
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Breakfast for dinner is a fun and frugal treat. Enjoy waffles or French toast in the evening, when there’s more time to cook. Add yummy fruit toppings and a side of sausage or bacon for a delicious complete meal.







Home-Fried Potatoes


Kathy Grashoff Fort Wayne, IN

These tasty potatoes will be ready by the time you’ve finished cracking and scrambling your eggs.


	2 T. butter

	2 15-oz. cans sliced potatoes, well drained

	1/2 t. garlic powder

	1/2 t. onion powder

	salt and pepper to taste



Melt butter in a skillet over medium heat; add potatoes. Stir gently until potatoes are well coated with butter. Sprinkle with seasonings. Cook and stir until heated through and golden. Makes 4 servings.




Lazy-Day Fruit Salad

Jessalyn Wantland Napoleon, OH

An easy fruit salad that goes well with breakfast and lunch.


	20-oz. can crushed pineapple

	3.4-oz. pkg. instant vanilla pudding mix

	8-oz. container frozen whipped topping, thawed

	30-oz. can fruit cocktail, drained

	15-oz. can mandarin oranges, drained



Pour pineapple with juice into a large bowl. Add dry pudding mix and stir well. Fold in whipped topping; stir in fruit cocktail and oranges. Serve immediately, or cover and chill. Serves 6 to 8.
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Keep shopping simple! On a chalkboard, list kitchen basics like milk, bread, cheese and eggs. Post the board on the fridge and check off items with chalk as they are used up.







German Streusel Coffee Cake


Judy Borecky Escondido, CA

I recently found this recipe while going through some 1970s recipes from my mother-in-law, who passed away in 2008. I don’t think it has ever been in print. Her parents were from Germany, and they settled in central Kansas and raised two children. Their last name was Mehl, which means “flour.” I have recently made it twice and we really like it. It is so easy and you can have it made in no time.


	18-1/2 oz. pkg. chocolate cake mix

	3.4-oz. pkg. instant coconut pudding mix

	4 eggs, beaten

	1/2 c. oil

	1 c. water

	1/4 c. flaked coconut

	1/4 c. chopped walnuts

	1/2 c. semi-sweet chocolate chips



In a large bowl, combine cake mix, pudding mix, eggs, oil and water; beat well. Pour batter into a 12"x12" baking pan coated with non-stick vegetable spray. Sprinkle with coconut, walnuts and chocolate chips; top with Streusel. Bake at 350 degrees for 26 minutes, or until a toothpick tests done. Cut into squares. Makes 15 to 20 servings.


Streusel:


	1/4 c. butter, melted

	1/2 c. all-purpose flour

	1/3 c. brown sugar, packed



Mix all ingredients well.
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Perk up morning place settings in a wink…fill pint-size canning jars with cheery blooms.









Grandma’s Easy Pancake & Sausage Stacks


Carolyn Deckard Bedford, IN

Our family loved to have breakfast at Grandma’s. She made her own homemade sausage to fry, and made her pancakes from scratch too. Now my family makes down-home breakfasts a lot easier by using frozen sausage patties and pancakes. We still have great memories of Grandma’s each time we fix this recipe.


	2 c. apples, cored and diced

	1 c. maple-flavored syrup

	1/2 t. cinnamon

	8 frozen brown & serve pork sausage patties

	8 frozen pancakes



In a saucepan over medium-high heat, combine apples, syrup and cinnamon. Bring to a boil; reduce heat to medium. Cook for about 5 minutes, stirring occasionally, until apples are tender. Meanwhile, separately heat sausage patties and pancakes as directed on packages. For each serving, stack one pancake, 2 sausage patties, a spoonful of apple mixture, one additional pancake and another spoonful of apple mixture. Serves 4.
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Serve poached eggs with breakfast hash, atop a burger or a tossed salad. Fill a skillet with water and bring to a simmer. Swirl the water with a spoon and gently slide in an egg from a saucer. Let cook until set, about 2 minutes; remove egg with a slotted spoon.







Oh-So-Good French Toast


Becky Johnson Spring, TX

So rich and delicious…well worth waking up for!


	4 eggs, beaten

	14-oz. can sweetened condensed milk

	1 c. whole milk

	1 T. vanilla extract

	1 to 2 T. butter

	8 slices frozen Texas toast

	Garnish: butter, powdered sugar



In a large bowl, whisk together eggs, milks and vanilla; beat well and set aside. Melt butter in a skillet over medium heat. Dip toast into egg mixture, one slice at a time. Cook until lightly golden on both sides. Serve toast topped with butter and powdered sugar. Makes 8 servings.
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Whip up some scrumptious maple-berry syrup in a jiffy! Thaw 2 cups frozen strawberries or blueberries and add to a blender with 1/2 cup maple syrup. Process until smooth. Refrigerate up to 2 weeks.







Pecan Breakfast Rolls


Michelle Braggart Castle Rock, CO

I’ve been making this recipe year after year, and my adult children still ask me ask if we are having the pecan rolls for Christmas morning! But, it’s really too delicious to make just once a year.


	1 to 2 T. butter, softened

	1 c. chopped pecans

	24 frozen yeast dinner rolls

	3.4-oz. pkg. instant butterscotch pudding mix

	1 c. brown sugar, packed

	1/2 c. butter, melted



The night before, coat a 13"x9" baking pan with softened butter. Sprinkle chopped pecans evenly in pan; arrange frozen rolls in pan. Sprinkle rolls with dry pudding mix. Stir together brown sugar and melted butter; spoon over rolls. Cover with wax paper and place pan in cold oven overnight. The next day, remove pan from oven; preheat oven. Uncover pan and bake at 375 degrees for 20 to 25 minutes, until lightly golden. Remove from oven; flip pan over onto a parchment paper-lined baking sheet. Spoon any of the remaining mixture in pan over rolls and serve. Makes 2 dozen.


[image: chpt_fig_021.jpg]



An oilcloth tablecloth with brightly colored fruit and flowers is so cheerful at breakfast…and sticky syrup and jam spills are easily wiped off with a damp sponge!







Simple Baked Eggs


Kerry Mayer Dunham Springs, LA

No need to stand over a hot stove…these eggs will cook up fluffy and tender in the oven while you’re making buttered toast. The more you whisk the eggs, the fluffier they’ll be.


	1 T. butter, softened

	8 eggs, beaten

	1-1/2 t. butter, melted

	1/2 c. small-curd cottage cheese

	2/3 c. shredded Cheddar cheese, divided

	salt and pepper to taste



Generously coat an 8"x8" baking pan with softened butter; set aside. In a large bowl, combine eggs, melted butter, cottage cheese and 1/3 cup Cheddar cheese; whisk very well. Season with salt and pepper. Spoon mixture into pan. Bake, uncovered, at 375 degrees for 20 minutes, or until eggs are puffy and set, checking occasionally. Top with remaining Cheddar cheese. Cut into squares and serve. Makes 6 servings.
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When breaking eggs, if part of a broken eggshell gets into the bowl, just dip in half of an already-broken eggshell. The broken bit will grab onto it like a magnet.







Sausage-Cream Cheese Breakfast Bake


Jessica Klaus Delaware, OH

I have been making this casserole for Christmas morning for years. I always make two pans and they go fast! It’s great for busy days and special days year ’round, too.


	1 lb. ground pork breakfast sausage

	8-oz. pkg. cream cheese, cubed and softened

	1 doz. eggs, beaten

	1/2 c. milk

	2 8-oz. tubes refrigerated crescent rolls

	8-oz. pkg. shredded Cheddar cheese



Brown sausage in a skillet over medium heat; drain. Add cream cheese; stir to combine and remove from heat. Meanwhile, in a large bowl, whisk together eggs and milk. Add to sausage mixture and stir well; set aside. Unroll one tube of crescent rolls in an ungreased 13"x9" baking pan; press down. Spread sausage mixture over rolls; top with shredded cheese. Top with remaining tube of crescent rolls. Bake, uncovered, at 375 degrees for 25 minutes. Serves 8 to 10.
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Crumbled bacon makes everything taste better! Here’s an easy way to make it…even bake a pound at a time to freeze for future meals. Arrange bacon slices on a rimmed baking sheet and bake at 350 degrees. They’ll be crisp in about 15 minutes, with no messy spatters!







Strawberry Cream Cheese Danish


Jill Burton Gooseberry Patch

Ready in no time! I like to top these tender pastries with several different jams, so everyone can choose their favorite.


	8-oz. tube refrigerated crescent rolls

	1/3 c. cream cheese spread

	1/2 c. plus 3 T. powdered sugar, divided

	8 t. strawberry jam

	1/4 c. sliced almonds

	2 to 3 t. milk



Remove rolls from tube; do not unroll. With a serrated knife, cut dough into 8 slices. Arrange slices on an ungreased baking sheet, 2 inches apart. Flatten each slice into a 3-inch circle; form a rim around outer edge. In a small bowl, blend cream cheese spread and 3 tablespoons powdered sugar. Spoon 2 teaspoons of mixture into the center of each dough circle; spread slightly. Top each circle with one teaspoon jam; sprinkle with almonds. Bake at 375 degrees for 12 to 14 minutes, until golden. Cool on pan for 5 minutes; remove to a plate. In a small bowl, stir together remaining powdered sugar and milk to a drizzling consistency. Drizzle over pastries and serve warm. Makes 8 servings.
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If it’s a beautiful day, carry breakfast outdoors! Toss a colorful tablecloth on the picnic table and enjoy the fresh air and early-morning sunshine.
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