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			Copyright 2011, Gooseberry Patch 978-1-612810-52-2

			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.

			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!

		

	


	
		
			



Circle of Friends Cookbook Dips & Spreads
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			Always-Requested Spinach Dip

			1 c. mayonnaise

			2 c. sour cream

			1.8-oz. pkg. leek soup mix

			4-oz. can water chestnuts, drained and chopped

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

			1 round loaf pumpernickel bread

			In a bowl, combine mayonnaise, sour cream, soup mix, water chestnuts and spinach. Mix well; cover and chill overnight. Slice off top of loaf; gently tear out center, reserving bread for dipping. Spoon dip into center of loaf. Serve chilled, surrounded with reserved bread pieces for dipping. Serves 8.
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			Jo Ann’s Holiday Brie

			13.2-oz. pkg. Brie cheese

			1/4 c. caramel ice cream topping

			1/2 c. sweetened dried cranberries

			1/2 c. dried apricots, chopped

			1/2 c. chopped pecans

			1 loaf French bread, sliced, toasted and buttered

			Place cheese on an ungreased microwave-safe serving plate; microwave on high setting for 10 to 15 seconds. Cut out a wedge to see if center is soft. If center is still firm, return to microwave for another 5 to 10 seconds, until cheese is soft and spreadable. Watch carefully, as center will begin to melt quickly. Drizzle with caramel topping; sprinkle with fruit and nuts. Serve with toasted slices of French bread. Makes 6 to 8 servings.
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