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    Dear Friend,


    If you’re looking for some delicious, budget-friendly recipes for family meals, you’ve come to the right place! Our Favorite Money-Saving Recipes has over 60 quick & easy recipes plus nifty, thrifty meal-planning tips.


    Serve up Perfect Cheesy Pasta Bake, Rich & Meaty Chili or Zippy Chicken Fingers for dinner tonight, plus scrumptious go-withs like Grilled Parmesan Potatoes, Simply Coleslaw and Fluffy Whole-Wheat Biscuits to round out the meal. There’s even Magic Fudge Cake or Mom’s Cherry Cream Pie for dessert...this book has it all!


    Start pinching those pennies!

    Jo Ann & Vickie
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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!

  


  
    

    Italian Supper Casserole


    Serves 6


    1-1/2 lbs. ground beef


    1 onion, chopped


    1 green pepper, sliced


    28-oz. can crushed tomatoes


    1-1/2 c. water


    1 T. dried oregano


    salt and pepper to taste


    8-oz. pkg. wide egg noodles, cooked and divided


    1 c. shredded Cheddar cheese


    4-oz. can sliced mushrooms, drained


    In a skillet over medium heat, brown ground beef with onion; drain. Add green pepper; cook until tender. Add tomatoes, water, oregano, salt and pepper, stirring often. Remove from heat. Spread half the noodles in a greased 13"x9" baking pan; layer half the ground beef mixture on top. Sprinkle with half the cheese; repeat layers. Spread mushrooms on top. Bake, uncovered, at 350 degrees for 20 to 30 minutes.
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    The secret to serving a hearty homestyle meal on a busy weeknight! Simply prepare a favorite casserole recipe the night before, cover and refrigerate. Just add 15 to 20 extra minutes to the baking time.

  


  
    

    Easy Mac & Cheese


    Makes 4 to 6 servings


    2 c. elbow macaroni, uncooked


    2 c. milk


    2 c. Cheddar cheese, cubed


    10-3/4 oz. can cream of mushroom soup


    1/4 c. onion, chopped


    Combine all ingredients in a greased 2-quart casserole dish. Bake one hour at 350 degrees, uncovered, stirring once during baking.
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    Give store brands a try for canned veggies, soups and sauces, boxed baking mixes and other pantry staples! You’ll find they usually taste just as good as famous-label items and save you money too.

  


  
    

    Just Like Mom’s Meatloaf


    Serves 6


    2 eggs, beaten


    8-oz. can tomato sauce


    3/4 c. cracker crumbs


    1/4 c. onion, chopped


    1/4 c. green pepper, finely chopped


    1 T. Worcestershire sauce


    1 t. salt


    1/2 t. pepper


    1-1/2 lbs. ground beef


    1/2 c. catsup


    2 t. mustard


    2 T. brown sugar, packed


    Combine first 8 ingredients in a large bowl; add ground beef and mix well. Shape into a loaf; place in an ungreased 9"x5" loaf pan. Bake at 350 degrees for one hour. Combine catsup, mustard and brown sugar; pour over meatloaf and bake an additional 10 to 15 minutes.
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    Meatloaf is so easy to fix, and everybody loves it! Why not double the recipe and save half, then serve up meatloaf sandwiches for another quick & easy meal.

  


  
    

    Chilly-Day Chicken Pot Pie


    Serves 4


    2 9-inch pie crusts


    1/4 c. margarine


    1/4 c. all-purpose flour


    1/4 t. poultry seasoning


    1/8 t. pepper


    1 c. chicken broth


    2/3 c. milk


    2 c. cooked chicken, cubed


    2 c. frozen mixed vegetables, thawed


    Place one crust in an ungreased 9" pie plate; set aside. Melt margarine in a saucepan over medium heat; stir in flour, seasoning and pepper. Cook and stir until mixture is smooth and bubbly. Gradually add broth and milk; bring to a boil. Reduce heat and simmer, stirring constantly until mixture thickens. Stir in chicken and vegetables; cook until heated through. Pour into pie plate. Place second crust over filling; crimp edges and cut vents in top. Bake at 400 degrees for 20 to 30 minutes, until golden.
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    Simmering chicken to use later in casseroles? Let it cool in its broth before cutting or shredding...it’ll have twice the flavor.

  


  
    

    One-Pot Pork Chop Supper


    Serves 4


    1 T. butter


    4 boneless pork chops, 1/2-inch thick


    3 redskin potatoes, quartered


    2 c. baby carrots


    1 onion, quartered


    10-3/4 oz. can cream of mushroom soup


    1/4 c. water


    Melt butter in a large skillet over medium heat. Add pork chops; sauté 3 minutes per side, or until golden. Add potatoes, carrots and onion. In a small bowl, combine soup and water; pour over pork chops. Cover and simmer for 15 to 20 minutes, or until pork chops are done and vegetables are tender.
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