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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!

		

	


	
		
			

Circle of Friends Cookbook Macaroni & Cheese Recipes
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			Old-Fashioned Macaroni & Cheese

			2 T. butter

			2 T. all-purpose flour

			2-1/2 c. milk

			salt and pepper to taste

			3 c. shredded sharp Cheddar cheese, divided

			2 c. elbow macaroni, cooked

			Melt butter in a saucepan over low heat; stir in flour. Gradually add milk, stirring constantly. Add salt and pepper to taste. Cook over medium heat just until mixture starts to boil and thicken. Add 2-1/2 cups cheese; stir until melted and smooth. Mix in macaroni; transfer to a greased 2-quart casserole dish. Top with remaining cheese. Bake, uncovered, at 350 degrees for 30 minutes, until bubbly. Serves 4 to 6.
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			Pizza Mac & Cheese

			7-1/4 oz. pkg. macaroni & cheese mix

			2 eggs, beaten

			16-oz. jar pizza sauce

			4-oz. pkg. sliced pepperoni

			1 c. shredded mozzarella cheese

			Prepare macaroni & cheese according to package directions. Remove from heat and cool slightly. Add eggs; mix well. Pour into a greased 13"x9" baking pan. Bake, uncovered, at 375 degrees for 10 minutes. Spread with pizza sauce; layer with pepperoni and cheese on top. Return to oven until cheese melts, about 10 minutes. Makes 6 to 8 servings.
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			Nonny’s Macaroni & Cheese

			16-oz. pkg. ditalini pasta, cooked and divided

			salt and pepper to taste

			2  16-oz. pkgs. extra-sharp Cheddar cheese, cubed and divided

			2  16-oz. cans whole tomatoes, drained, crushed and divided

			Layer half of the pasta in a lightly greased 13"x9" baking pan; sprinkle with salt and pepper. Layer with half of the cheese and half of the tomatoes. Repeat layers; cover with aluminum foil. Bake at 350 degrees for about 45 minutes, stirring halfway through. Serves 6 to 8.
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