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When I received my new cookbooks, I sat on the porch until dark to read them...what a way to enjoy an evening. Thanks so much!

Loraine Willson     

Rudy, AR               

Thank you so much for your wonderful company. I eagerly await each new cookbook, and I am never disappointed. Reading through your books takes me back home and gives me countless hours of pleasure.

Darlene Smith        

Muncie, IN             

I love the art in your cookbooks, your website and also the emails I receive weekly. The illustrations are beautiful! Thanks again for bringing smiles to my day as I open up one of your emails or visit your website.

Sandy McDougle    

Murray, UT            

I just wanted to write and tell you how much I love your cookbooks! I am such a fan and love receiviing your emails. I just wanted to send you my hugest compliments.

Stefanie Schmidt    

Las Vegas, NV       
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Dear Friend,

A pot of country-style stew simmering on the stovetop, sips of warm cinnamon-spiced cider and the aroma of a golden turkey roasting in the oven...autumn has arrived, and it’s a glorious time! The season is filled to the brim with reasons to get together with family & friends, and no matter what the reason for getting together, a peek through the pages of Harvest Kitchen will inspire you!

Slow-cooker dishes like BBQ Country Ribs and New England Chili are tasty dinners to come home to after treasure-seeking at local barn sales, while End-Zone Layered Taco Dip is a sure game-day pleaser. Little Halloween princesses and pirates will love Spider Cakes and Hot Witches’ Brew, while Wild West Quesadillas are a pie-iron favorite for supper around the campfire. For Thanksgiving dinner, try Mom’s Caramel Sweet Potatoes and New England Wild Rice & Apples...they’ll be welcome alongside traditional favorites. And dress up day-after Thanksgiving turkey sandwiches with tangy Lemony Sage Mayonnaise. So come on...

Join us in our harvest kitchen!

Vickie & JoAnn
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Copyright 2008, Gooseberry Patch 978-1-62093-107-3
Fourth Printing, January, 2010

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!


Dedication

If you love the scent of apples ripe for picking, the glow of an autumn bonfire and the treats of Halloween...this book is for you.


Appreciation

A bushel of thanks for sending your best-of-the-best recipes to share this harvest season.
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Copy and cut out this clever table tent. Fold it in half and jot down the recipe name...set it next to the food so everyone will know just what’s for dinner!
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Crispy Pecan-Chicken Casserole

Michelle Greeley

Hayes, VA

Fast and fantastic!

2 c. cooked chicken, chopped

1/2 c. chopped pecans

1/8 c. onion, finely chopped

2 c. celery, sliced

1 c. mayonnaise

2 t. lemon juice

1 c. potato chips, crushed

1 c. shredded Cheddar cheese

Mix together all ingredients except chips and cheese. Place in a lightly greased 3-quart casserole dish. Combine chips and cheese; sprinkle on top. Bake, uncovered, at 375 degrees for 30 minutes. Serves 6.
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Autumn is a terrific time for a picnic. If it’s a bit breezy, keep the tablecloth in place harvest-style. Place a length of jute down one long side and over the ends of the table. Tie the stem of a Jack-be-Little pumpkin to each end of the jute; repeat along the other side of the table. With the pumpkins hanging over the table’s edge, the jute will keep the tablecloth just where you want it.


Biscuit & Beef Casserole

Shaynee Boynton

Las Vegas, NV

My mom received this hearty recipe from her older sister when I was just a baby.

1 lb. ground beef, browned and drained

16-oz. can pork & beans

3/4 c. barbecue sauce

2 T. brown sugar, packed

1 T. dried, minced onion

1 t. salt

16.3-oz. tube refrigerated jumbo flaky biscuits, halved

1 c. shredded Cheddar cheese

Combine all ingredients except biscuits and cheese in a large saucepan over medium heat. Heat until bubbly; pour into a lightly greased 2-quart casserole dish. Place biscuits cut-side down around edge of casserole dish; sprinkle with cheese. Bake, uncovered, at 375 degrees for 20 to 30 minutes, until biscuits are golden. Serves 4 to 6.
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A baked sweet potato is a fast-fix fall side for any main dish. Simply bake until tender, then top with butter and sprinkle with salt and paprika or a mixture of cinnamon and sugar. Yum!


Homestyle Shepherd’s Pie

Barbara Nimmo-Tydings

Edgewater, MD

Our family’s favorite and it only takes minutes to prepare. It’s also a great dish for a large family...just double or triple the recipe.

1 lb. ground beef

1 onion, chopped

10-3/4 oz. can tomato soup

4 to 5 c. mashed potatoes

3/4 c. sour cream

1 c. shredded Cheddar cheese

Brown ground beef in a large skillet over medium heat. Add onion and cook until translucent; drain. Stir in soup; set aside. Combine potatoes and sour cream. In a greased 13"x9" baking pan, spread ground beef mixture, then potato mixture over top; sprinkle with cheese. Bake, uncovered, at 350 degrees for about 25 minutes, until cheese is golden and bubbly. Makes 6 to 8 servings.
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We hail the merry harvest time, the gayest of the year; the time for rich and bounteous crops, rejoicing and good cheer.

-Charles Dickens


Mexican Chicken Casserole

Michelle Townsend

Billings, MO

This has been an evolving dish for about the past five years. It can be adapted for those who love a little bit of zing, and for those who like a tamer side.

4 boneless, skinless chicken breasts, cooked and shredded

2 10-3/4 oz. cans cream of chicken soup

10-1/2 oz. can tomatoes with chiles

1 T. pepper

1 T. fresh cilantro, chopped

2 cloves garlic, pressed

1 t. onion powder

1 t. cayenne pepper

8-oz. pkg. pasteurized process cheese spread, cubed

2 c. spicy nacho-flavored tortilla chips, crushed

Garnish: sour cream, sliced jalapeños, shredded lettuce, diced tomatoes

Combine all ingredients except tortilla chips and garnish. Mix well and pour into a lightly greased 13"x9" baking pan. Bake, uncovered, at 425 degrees for 20 minutes, or until bubbly. Stir well and top with crushed chips to cover. Bake for an additional 10 minutes. Let stand for 5 minutes before serving. Garnish as desired. Serves 6.
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Bring armloads of late-blooming flowers, colorful leaves and bright berries indoors before the first frost. Tucked inside a vintage picnic tin or gathering basket, they’re an autumn centerpiece in a snap.


Burgerito

Dori Cron

Paradise, CA

When my children and two nephews were teenagers, it seemed I was always cooking and looking for ways to make quick & easy, but great-tasting food. This is a recipe that I came up with one day when there was only one hour for dinner before evening events. The kids loved it and asked for it often.

1 sweet onion, chopped

2 15-oz. cans chili without beans

16-oz. can refried beans

16-oz. can chili beans

1 c. catsup

9-3/4 oz. pkg. corn chips

12-oz. pkg. shredded sharp Cheddar cheese

Sauté onion in a lightly greased skillet over medium heat until translucent. Mix together remaining ingredients except cheese; spread in a lightly greased 13"x9" baking pan. Top with cheese and bake, uncovered, at 350 degrees for about 20 minutes, until cheese is bubbly. Serves 8 to 10.
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What a clever placecard! Pull back the husks on ears of mini Indian corn and use a bronze or gold paint pen to write the name of each guest along the husks. Arrange one ear of corn in the center of each plate.


Ham & Pineapple Dinner

Stephanie Mayer

Portsmouth, VA

A great-tasting dinner and a quick-fix anytime.

2 T. butter

2-1/2 c. cooked ham, cubed

2 green onions, chopped

1 c. pineapple chunks, drained

1-1/3 c. pineapple juice

4 t. cider vinegar

2 T. brown sugar, packed

2 t. mustard

2 T. cornstarch

Melt butter in a large skillet over medium heat. Sauté ham, onions and pineapple for about 5 minutes. Combine remaining ingredients in a small bowl. Stir together well and pour over mixture in skillet. Mix well; cook until thickened and heated through, about 5 minutes. Serves 4.
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Create a homespun welcome...fill an old-fashioned wooden wheelbarrow with pumpkins, gourds and bittersweet. Add some unexpected colors by tucking in a few green pumpkins along with some white ones...how fun!


Potato & Sausage Casserole

Lori Gartzke

Fargo, ND

This casserole is one of our family’s favorites. My husband jokingly says that if I ever leave him, I have to give him the recipe! Easily doubled or tripled for a potluck dish if you have a large roaster. My mom used to make it for our family reunion every year, and even though she is gone now, my sisters and I try to make sure one of us still makes it. We never have any leftovers!

1 lb. ground seasoned pork sausage

1 onion, chopped

5 potatoes, peeled and sliced

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

2 to 3 c. milk

salt and pepper to taste

Brown sausage and onion in a large skillet over medium heat; drain. Arrange potatoes in a Dutch oven; top with sausage mixture. Stir together soup and 2 cups milk; pour over potato mixture. If needed, add additional milk to almost cover potatoes. Sprinkle with salt and pepper. Bake, uncovered, at 350 degrees for one to 1-1/2 hours, until potatoes are tender. Serves 6. This can also be simmered on the stove if you have a large skillet, for about 30 minutes, or until potatoes are tender.
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Company coming? Put flannel sheets and wool blankets on the beds to warm up the chilly nights...oh-so cozy!


Pork Chop & Wild Rice Casserole

Mary Drummond

Clarkson, NE

I enjoy making this with leftover pork chops.

6 pork chops, cooked

1 c. wild rice, cooked

1 onion, chopped

1 green pepper, chopped

6 mushrooms, chopped

1/2 t. salt

1/4 t. pepper

2 c. beef or chicken broth

Place pork chops in a greased 2-1/2 quart casserole dish. Spoon rice over chops. Add onion and green pepper; sprinkle with salt and pepper. Pour broth over top. Cover and bake at 350 degrees for 30 minutes. If too moist, remove cover and bake until moisture evaporates. Serves 4 to 6.
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Place a pretty pressed leaf on each folded napkin, then tie on a length of pumpkin-colored ribbon.


Creamy Chicken Casserole

Stepheny Milo

Sacramento, CA

This is the best chicken casserole...everyone will love it! The secret is to make a perfect sauce, take your time and it will turn out really good. You’ll win a blue ribbon!

2/3 c. oil

1/2 c. all-purpose flour

1/4 to 1/2 c. chili powder

1/2 t. dried oregano

1/4 t. salt

3 cloves garlic, finely chopped

6 c. chicken broth

4 c. cooked chicken breasts, diced

1 c. sour cream

5 c. shredded Monterey Jack cheese, divided

Optional: 2 8-3/4 oz. cans corn, drained

Optional: 1 carrot, peeled and shredded

12 6-inch corn tortillas, cut into bite-size pieces

Optional: 3.8-oz. can chopped black olives, drained

Heat oil in a large skillet over medium-low heat. Add flour, seasonings and garlic; cook for 5 to 7 minutes. Add broth; simmer until thickened, about 30 minutes. In a large bowl, combine chicken, sour cream, 2 cups cheese, corn and carrots, if using; mix well. In a greased 13"x9" baking pan, spoon half the sauce, tortilla pieces and chicken mixture; repeat layers. Sprinkle with remaining shredded cheese and olives, if desired. Cover with aluminum foil and bake for 30 minutes at 350 degrees. Remove foil and bake for an additional 5 minutes. Serves 6.
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All seasons sweet, but autumn best of all.

-Elinor Wylie


Pizza Casserole

Holly Davis

Newnan, GA

For a make-ahead meal, cover the extra casserole and freeze for up to 3 months. To bake the frozen casserole, thaw it in the refrigerator overnight and bake at 350 degrees for 35 to 40 minutes, until hot.

2 lbs. ground beef

1 onion, chopped

2 28-oz. jars spaghetti sauce

16-oz. pkg. spiral pasta, cooked

2 8-oz. pkgs. shredded mozzarella cheese

8-oz. pkg. sliced pepperoni

In a large skillet over medium heat, brown beef and onion; drain. Stir in spaghetti sauce and pasta. Transfer to 2 greased, 13"x9" baking pans. Sprinkle with cheese; top with pepperoni. Bake, uncovered, at 350 degrees for 25 to 30 minutes. Makes 2 pans; each pan serves 8 to 10.
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Fill an egg basket or enamelware pail to overflowing with red, yellow and green apples...a whimsical fall touch for the porch or by the fireplace.


Joe’s Favorite Pasta

Rebecca Aikens

Clarion, PA

This is my husband’s favorite pasta dish. A recipe I’ve tweaked from other recipes, it’s a big hit in our home!

1 bulb garlic

1/4 c. plus 2 t. olive oil, divided

14-1/2 oz. can diced tomatoes

2 to 3 t. dried basil

1/4 to 1/2 t. red pepper flakes

salt to taste

16-oz. pkg. linguine pasta, uncooked

Slice 1/4 inch off top of garlic bulb; drizzle with 2 teaspoons olive oil. Wrap in aluminum foil; bake at 350 degrees for 25 minutes. Remove garlic from oven; let stand. In a large bowl, combine tomatoes and seasonings; mix well. Remove garlic from aluminum foil and squeeze out cloves; chop finely and add to tomato mixture. Refrigerate for at least 2 hours. When ready to serve, cook pasta according to package directions; drain. Combine hot pasta with cold tomato sauce; mix well. Serves 6.
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Twine fresh bittersweet vines around & around and you’ve created a wreath in no time. Just secure the ends with a bit of wire, make a wire loop and hang on a picket gate.


Chicken & Dressing Casserole

Tracie Loyd

Powell, TN

Great for any gathering!

1/2 c. margarine

1 c. celery, chopped

1 c. onion, chopped

2 c. cornbread crumbs

2 c. bread crumbs

dried sage to taste

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

Optional: 1/4 to 1/2 c. water

5 boneless, skinless chicken breasts, cooked and diced

10-1/2 oz. jar chicken gravy

Heat margarine in a large skillet over medium heat. Add celery and onion; cook until tender. Combine celery mixture, cornbread crumbs, bread crumbs, sage and soup. If desired, add water to reach desired consistency. Transfer to a lightly greased 13"X9" baking pan. Arrange chicken over top; spread gravy over chicken. Bake, covered, at 375 degrees for one hour. Serves 12.
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An antique wire basket makes a great container for holding jars of jams & jellies and fruits & veggies found at roadside farmstands during harvest time. Once the basket is back home, fill it with pumpkins of all sizes and colors.
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