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    Dear Friend,


    You’ll love this collection of recipes that are so easy to fix...because they start with a mix! In Our Favorite Cake Mix Recipes, you’ll find dozens of oh-so-simple recipes for yummy cakes, cookies, desserts, quick breads and cupcakes. Impress family & friends with an elegant Holiday Rum Cake or All-American Trifle...kids will love easy Celebration Cupcake Cones and Lemon Whippersnappers! We’ve also shared more than 60 handy tips for decorating, serving and giving baked treats. So go ahead...make today a special occasion!


    Mix it up!

    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!

  


  
    

    Pineapple Pig Cake


    Serves 10 to 12


    18-1/2 oz. pkg. yellow cake mix


    8-oz. can crushed pineapple, drained


    11-oz. can mandarin oranges, drained and chopped


    9-oz. container frozen whipped topping, thawed


    3.4-oz. pkg. instant vanilla pudding mix


    Prepare cake mix according to package directions; bake in a greased 13"x9" baking pan. Mix remaining ingredients in a bowl and chill while cake is baking. Let cake cool; spread pineapple mixture over cake. Keep refrigerated.
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    Substitute pineapple, apple or orange juice for water in packaged cake mixes for extra flavor.

  


  
    

    Pistachio Cake


    Makes 10 to 12 servings


    18-1/4 oz. pkg. white cake mix


    2 3.4 oz. pkgs. instant pistachio pudding mix, divided


    3 eggs, beaten


    1 c. lemon-lime soda


    1 c. oil


    1 c. chopped pecans, divided


    1-1/2 c. cold milk


    2 c. whipped topping


    Stir together dry cake mix, one package dry pudding mix, eggs, lemon-lime soda, oil and 1/2 cup pecans; beat at medium speed for 4 minutes. Pour batter into a greased and floured 13"x9" baking dish. Bake at 350 degrees for 40 minutes or until cake tests done; cool. Blend together remaining dry pudding mix and cold milk; beat for 2 minutes. Fold in whipped topping and spread on cake. Sprinkle with remaining pecans; refrigerate one to 2 hours before serving.
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    A tier of cake plates is a fun way to serve cookies, candies and brownies on a buffet table.

  


  
    

    Best Chocolate Cake Ever


    Serves 16


    3.4-oz. pkg. cook & serve chocolate pudding mix


    2 c. milk


    18-1/4 oz. pkg. chocolate cake mix


    12-oz. pkg. semi-sweet or milk chocolate chips


    1 c. pecan halves


    Lightly grease a 13"x9" baking pan with non-stick vegetable spray. Prepare chocolate pudding mix with milk according to package directions. Pour dry cake mix into a bowl; slowly add pudding, stirring constantly to prevent clumping. Batter will be sticky. Spread into prepared pan. Sprinkle with chocolate chips and pecans. Bake at 350 degrees for 45 to 48 minutes, or until a toothpick inserted into the center of the cake comes out clean. Cool before serving.
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    When frosting a layer cake, tuck strips of wax paper under the edges of the bottom layer. Remove them after the cake is frosted for a neat and tidy cake plate with no frosting smudges.

  


  
    

    Italian Love Cake


    Serves 12


    18-1/4 oz. pkg. marble cake mix


    32-oz. container ricotta cheese


    4 eggs, beaten


    3/4 c. sugar


    1 T. vanilla extract


    1 c. milk


    3.4-oz. pkg. instant vanilla pudding mix


    8-oz. container frozen whipped topping, thawed


    Prepare cake mix according to package directions. Pour batter into a greased and floured 13"x9" baking pan; set aside. In a large bowl, mix together ricotta cheese, eggs, sugar and vanilla. Carefully pour mixture over cake batter; do not stir. Bake at 350 degrees for 70 minutes. Cool cake completely in pan. In a bowl, whisk together milk and dry pudding mix; fold in whipped topping. Spread over cooled cake. Refrigerate until serving time.
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    Create a festive centerpiece in a jiffy! Arrange colorful fruit on a tier of cake stands. Set a vase of several blossoms in the center.

  


  
    

    Root Beer Cake


    Serves 12


    18-1/4 oz. pkg. white cake mix


    1-3/4 to 2-1/4 c. chilled root beer, divided


    1/4 c. oil


    2 eggs, beaten


    1 env. whipped topping mix


    Beat dry cake mix, 1-1/4 cups root beer, oil and eggs together; spread into a greased 13"x9" baking pan. Bake at 350 degrees for 30 to 35 minutes; cool completely. In a chilled bowl, with an electric mixer on medium speed, beat 1/2 cup root beer with whipped topping mix until soft peaks form, adding more root beer if needed. Frost cake. Keep refrigerated.
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    A soda shoppe treat...enjoy a pink or brown cow! Just place a heaping scoop of vanilla ice cream in a thick glass mug, then add some red pop or root beer and enjoy.

  


  
    

    Holy Cow Cake


    Makes 16 to 20 servings


    18-1/2 oz. pkg. German chocolate cake mix
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