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  Dedication




  For every cook who wants to create amazing recipes from the great state of Virginia.
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  Thanks to all our Virginia cooks who shared their delightful and delicious recipes with us!
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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!


  




  VIRGINIA COOKS




  ICONIC VIRGINIA




  Like the state tree the dogwood, the beauty of the Virginia landscape flourishes as does its deep-rooted American history. Named after Queen Elizabeth I, who was known as the Virgin Queen, Virginia was home to the first English colony in North America. Since its statehood in 1788, Virginia has become a culinary melting pot.




  While the first Thanksgiving in Berkeley Colony consisted of ham, oysters and beer, native produce, such as corn, beans and squash, combined with African imports, such as okra, field peas, watermelon and sugar cane, began to form the basis of Virginia cuisine. These foods not only sustained through the years, but largely shaped the recipes of the entire American South. Families, of all cultures, filtered out of Virginia to settle newly opened frontiers, taking Virginia culinary traditions with them.




  Today, Virginia is known for its southern-style cuisine including oysters, peanuts, BBQ, country ham, blue crabs, trout, apples, and Brunswick stew. From the forest-covered mountains to the Ocean, Virginia's culinary fare has something for everyone!




  Inside, you'll find delicious tried & true recipes from cooks from all around the great state of Virginia, including Orange & Ginger Beef Short Ribs, Virginia Crab Quiche, Crispy Cornbread Waffles, Great-Aunt’s Squash & Cornbread Dressing, Mom’s Blueberry Cobbler and more!
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  OUR STORY




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cook books with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  JoAnn & Vickie




    CHAPTER ONE
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  BEACH-DAY Breakfasts




  ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.




  

    

      	

        
MORNING GLORY MUFFINS


      



      	

        VIOLET LEONARD


        CHESAPEAKE, VA


      

    


  




  These muffins are fantastic and filling. You can keep them in the freezer and thaw as needed.




  

    2 c. all-purpose flour




    1-1/4 c. sugar




    2 t. baking soda




    2 t. cinnamon




    1/2 t. salt




    2 c. carrots, peeled and grated




    1/2 c. raisins




    1/2 c. chopped pecans




    3 eggs, beaten




    1 c. oil




    1 apple, peeled, cored and shredded




    2 t. vanilla extract


  




  In a large bowl, combine flour, sugar, baking soda, cinnamon and salt. Stir in carrots, raisins and pecans. In a separate bowl, combine eggs, oil, apple and vanilla. Add egg mixture to flour mixture; stir until just combined. Spoon into greased or paper-lined muffin cups, filling 3/4 full. Bake at 350 degrees for 15 to 18 minutes, until golden.




  Makes 1-1/2 dozen.




  

    

      	

        
OLD-FASHIONED BLUEBERRY PANCAKES


      



      	

        SHARON SORRELS


        TROUTVILLE, VA


      

    


  




  An all-time favorite...try topping pancakes with blueberry syrup for a very, berry flavor!




  Combine milk, eggs and sour cream; beat well. Stir together flour, baking powder, sugar and salt; add to milk mixture. Beat until lumps disappear; mix in oil. Fold in blueberries; pour 1/4 cup batter per pancake onto a greased hot griddle. Flip when bubbles appear.




  Serves 4 to 6.




  

    2 c. milk




    2 eggs, beaten




    1/2 c. sour cream




    2 c. all-purpose flour




    2 T. baking powder




    2 T. sugar




    1/2 t. salt




    1/4 c. oil




    1 c. blueberries


  




  

    KITCHEN TIP




    A cast-iron skillet is perfect for cooking up hashbrowns with the crispest golden crust. If the skillet hasn't been used in awhile, season it first...rub it all over with oil and bake at 300 degrees for an hour. Cool completely before removing from the oven.


  




  

    

      	

        
COUNTRY HAM BISCUITS


      



      	

        TERRI SCUNGIO


        WILLIAMSBURG, VA


      

    


  




  I usually make these biscuits with sausage, but recently I tried country ham instead...everyone loved them!




  

    2 c. self-rising flour




    1/2 c. plus 3 T. butter, divided




    1 c. cooked ham, ground




    1-1/2 c. shredded sharp Cheddar cheese




    3/4 c. plus 2 T. buttermilk


  




  Add flour to a bowl. Cut in 1/2 cup butter with a pastry cutter or fork until mixture resembles coarse crumbs. Stir in ham and cheese. Add buttermilk; stir with fork until a moist dough forms. Drop dough by heaping teaspoonfuls onto a lightly greased baking sheet. Bake at 450 degrees for 10 to 13 minutes, until lightly golden. Melt remaining butter and brush over hot biscuits.




  Makes 2 to 3 dozen.




  

    

      	

        
DOUBLE PEANUT BREAKFAST COOKIES


      



      	

        JO ANN


        GOOSEBERRY PATCH


      

    


  




  Packed with protein, these cookies are the perfect breakfast for on the go!




  In a bowl, mix together flour and baking soda; set aside. In a separate large bowl, beat shortening and peanut butter until well blended. Add sugars; beat until fluffy. Beat in egg. Stir in flour mixture until well blended; stir in peanuts. Drop by rounded teaspoonfuls, 2 inches apart, onto ungreased baking sheets; flatten slightly. Bake at 350 degrees for 10 to 12 minutes, until lightly golden. Cool on baking sheets for about 5 minutes; remove to a wire rack to cool completely.




  Makes 3 dozen.




  

    1 c. all-purpose flour




    1/2 t. baking soda




    1/2 c. shortening




    1/2 c. creamy peanut butter




    1/2 c. sugar




    1/2 c. brown sugar, packed




    1 egg, beaten




    1/2 c. salted dry-roasted peanuts


  




  

    

      	

        
SAUSAGE & JACK PIE


      



      	

        URSULA JUAREZ-WALL


        DUMFRIES, VA


      

    


  




  Here’s a quick and tasty breakfast dish that will satisfy any hungry family...my four girls make short work of it!




  

    2 8-oz. tubes refrigerated crescent rolls




    2 8-oz. pkgs. brown & serve breakfast sausage links, browned and sliced




    4 c. shredded Monterey Jack or Colby Jack cheese




    8 eggs, beaten




    1-1/2 c. milk




    2 T. onion, chopped




    2 T. green pepper, chopped




    1/2 t. salt




    1/4 t. pepper




    1/4 t. dried oregano


  




  Separate each can of crescent rolls into 2 large rectangles. Place rectangles side-by-side in an ungreased 13"x9" baking pan to form a crust, covering bottom and halfway up sides of pan. Press to seal perforations. Arrange sausages over crust; sprinkle with cheese. Combine remaining ingredients and pour over cheese. Bake, uncovered, at 400 degrees for 20 to 25 minutes.




  Serves 8 to 10.




  

    

      	

        
EASY CHEESY BREAKFAST GRITS


      



      	

        SARAH CAMERON


        VIRGINIA BEACH, VA


      

    


  




  In Virginia, every grandmother knows that no breakfast is complete without grits. These are delicious!




  In a large saucepan over high heat, bring water to a boil. Add salt and cream cheese. Return to a boil, stirring to break up cheese. Add grits to boiling mixture. Cook and stir for about 5 minutes, until thickened. Add pepper and shredded cheese to taste; stir until cheese is melted.




  Makes 4 to 6 servings.




  

    4 c. water




    1/8 t. salt




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




    1 c. quick-cooking grits, uncooked pepper to taste




    1 to 2 c. shredded sharp Cheddar cheese, to taste


  




  

    JUST FOR FUN




    You'll find the world's largest statue of King Neptune on the Virginia Beach boardwalk, overlooking the Atlantic Ocean. Standing a massive 26 feet tall, he's a fine reminder of all the scrumptious seafood like blue crabs, oysters, clams and fish that can be enjoyed in eastern Virginia.


  




  

    

      	

        
CINNAMON HONEY BUTTER


      



      	

        TERESA VERELL


        ROANOKE, VA


      

    


  




  A tablespoon of this butter is great on pancakes, toast and biscuits too! It’s been a family favorite for waffles for 30 years.




  

    1 c. butter, room temperature




    1/2 t. vanilla extract




    1/3 c. honey




    1/4 t. cinnamon


  




  Beat butter with an electric mixer on medium speed until fluffy. Beat in honey, vanilla and cinnamon on low speed until combined. Cover and refrigerate up to 2 weeks.




  Makes 1-1/3 cups.




  

    

      	

        OVERNIGHT BLUEBERRY FRENCH TOAST


      



      	

        VICKIE


        GOOSEBERRY PATCH


      

    


  




  Sweetly satisfying!




  

    1 c. brown sugar, packed




    1-1/4 t. cinnamon




    1/4 c. butter, melted




    12 slices white bread, divided




    1-1/2 c. fresh or frozen blueberries




    5 eggs




    1-1/2 c. whole milk




    1 t. vanilla extract




    1/2 t. salt




    Garnish: whipped cream, additional blueberries


  




  Combine brown sugar, cinnamon and melted butter in a bowl; mix well. Sprinkle 1/3 of mixture evenly in the bottom of a greased slow cooker. Cover with 6 bread slices. Sprinkle with another 1/3 of brown sugar mixture. Spread blueberries on top. Cover with remaining bread slices. Sprinkle with remaining brown sugar mixture and set aside. In a large bowl, whisk together eggs, milk, vanilla and salt; pour evenly over top. Press down gently on bread slices with a spoon. Cover and refrigerate overnight. In the morning, place crock into the slow cooker. Cover and cook on low setting for 3 to 4 hours, until set and golden on top. Serve topped with a dollop of whipped cream and a few berries.




  Makes 6 to 8 servings.




  

    

      	

        
HAM & SWISS QUICHE


      



      	

        GWEN HUDSON


        MADISON HEIGHTS, VA


      

    


  




  Years ago, my children would not eat the original Quiche Lorraine, calling it hot egg pie. A friend gave me this recipe and my family loved it! Smoked deli ham is good in this.




  Bake pie crust at 400 degrees for about 10 minutes. Meanwhile, combine remaining ingredients in a large bowl. Mix well and pour into pie crust. Bake at 400 degrees for 10 minutes. Reduce heat to 350 degrees; bake for another 45 to 50 minutes, until a knife tip inserted in the center comes out clean. Cut into wedges to serve.


    Makes 6 to 8 servings.




  



    9-inch deep-dish pie crust, unbaked




    1-1/2 c. cooked ham, diced




    1-1/2 c. Swiss cheese, cubed




    1/3 c. green pepper, finely chopped




    1/3 c. onion, finely chopped




    1/2 c. mayonnaise




    1/2 c. milk




    2 eggs, well beaten




    1 T. cornstarch


  




  

    

      	

        
OVERNIGHT BREAKFAST CASSEROLE


      



      	

        KELLY PATRICK


        ASHBURN, VA


      

    


  




  My Aunt Linda served this recipe to my family when we visited her out in California. We’ve been making it for over twenty years now for ourselves, for friends and even for brunch meetings at work. It’s a sure winner...and so easy to make!




  

    1/4 loaf sourdough bread, cubed




    2 c. shredded Cheddar cheese




    16-oz. pkg. ground pork sausage, browned and drained




    4 eggs, beaten




    3 c. milk




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




    4-oz. can diced green chiles




    3/4 t. dry mustard




    1/8 t. chili powder


  




  Place bread in a lightly greased 13"x9" baking pan; top with cheese and sausage. Whisk together remaining ingredients and pour over top. Cover with aluminum foil; refrigerate overnight. Let stand for 30 minutes before baking. Bake, uncovered, at 350 degrees for one hour, or until set in the middle.




  Serves 8.




  

    

      	

        
JOY’S BISCUITS & SAUSAGE GRAVY


      



      	

        STEVIE BOWMAN


        CHRISTIANSBURG, VA


      

    


  




  This recipe was passed down from my mother. Every Sunday morning when I was growing up, the smell of Mom’s biscuits & gravy woke me up bright and early. For years, I asked Mom to share this recipe with me, but she didn’t have an actual recipe! She always told me to add a little of this & a little of that. After many years of trial & error, she finally perfected the amounts of the ingredients to create this recipe! This recipe will be passed down for many generations to come.




  Prepare Joy’s Biscuits. While biscuits are baking, cook bacon in a skillet over medium heat until crisp. Set aside bacon on paper towels, reserving drippings in skillet. (Add bacon to finished gravy if desired.) Add sausage to drippings and cook until browned, breaking it up with a fork as it cooks. Sprinkle with flour; stir until mixed in well. Add milk, salt and pepper. Cook over medium heat, stirring often to prevent sticking, until gravy begins to boil. Reduce heat to medium-low. Simmer, stirring often, until heated through and to desired consistency. If gravy is too thick, add more milk. Serve Sausage Gravy with split biscuits.




  

    3 slices bacon




    3 c. whole milk




    1/2 lb. mild ground pork sausage




    salt and pepper to taste




    1/4 c. all-purpose flour


  




  Joy’s Biscuits:




  With a pastry blender, cut butter into flour. Stir in milk. Turn dough onto a lightly floured surface. With floured hands, pat dough to 1/2-inch thick. Cut with a floured biscuit cutter. Place biscuits on a greased baking sheet. For crusty sides, place biscuits one inch apart; for soft sides, have biscuits touching. Bake at 450 degrees for 15 to 20 minutes, until lightly golden.




  Serves 6 to 7.




  

    JOY’S BISCUITS:




    1/2 c. butter




    1 c. whole milk




    2-1/2 c. self-rising flour


  




  

    

      	

        
UPSIDE-DOWN EGGS & POTATOES


      



      	

        JESSICA DEKOEKKOEK


        RICHMOND, VA


      

    


  




  My husband’s favorite Sunday breakfast! It always makes an impressive presentation yet is deceptively simple to prepare.




  

    2 to 3 T. olive oil




    1 to 2 potatoes, shredded




    1-1/2 t. garlic powder




    1-1/2 t. onion powder




    1/2 t. paprika




    1-1/2 c. shredded Mexican-blend cheese




    6 eggs




    salt and pepper to taste




    Garnish: sour cream, salsa


  




  Heat oil in a deep 12" oven-proof skillet over medium heat. Pat potatoes dry; add seasonings and toss to mix. Add potatoes to skillet. When about half cooked, use the back of a wooden spoon to smooth out potatoes over the bottom and up the sides of the skillet, to form a crust with no holes. Add cheese in an even layer. Beat eggs very well; add salt and pepper to taste. Gently pour in eggs over cheese. Bake, uncovered, at 375 degrees for 25 to 35 minutes, until a knife tip comes out clean. Carefully unmold onto a serving plate. Let stand for 10 minutes before cutting into wedges. Serve with sour cream and salsa.




  Makes 6 servings.




  

    

      	

        
SHERRIED FRUIT


      



      	

        SHARON TILLMAN


        HAMPTON, VA


      

    


  




  We love to spoon this wonderful fruit mixture over our pancakes and waffles. Sometimes, I’ll even put it in jars, tie them with ribbon, and give them to my family & friends for gifts...they love it!
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