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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.

    2545 Farmers Dr., #380

    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

    Bacon


    [image: Bacon_eBkgrnd.tif]



    Spinach & Bacon Quiche


    4 slices bacon


    1/2 c. onion, thinly sliced


    2 c. baby spinach, divided


    1/2 c. fontina cheese, grated


    9-inch pie crust


    5 eggs


    1/2 c. milk


    1/4 c. whipping cream


    1/8 t. nutmeg


    salt and pepper to taste


    In a large skillet over medium-high heat, cook bacon until crisp. Remove bacon to a paper towel, reserving drippings in skillet; crumble bacon and set aside. In reserved drippings, sauté onion until tender, about 3 minutes. Add spinach, one cup at a time; cook just until wilted, about one minute. Cool. Sprinkle cheese into unbaked pie crust. Evenly distribute bacon and onion mixture over cheese. Whisk together remaining ingredients; pour into pie crust. Bake at 375 degrees for 25 to 35 minutes; cool 5 to 10 minutes before slicing into wedges. Serves 6 to 8.
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    Hashbrown Brunch Bake


    1/2 lb. bacon


    1/2 c. onion, chopped


    1/2 c. green pepper, chopped


    1 doz. eggs


    1 c. milk


    1 t. salt


    1/2 t. pepper


    1/4 t. dill weed


    1 c. shredded Cheddar cheese


    16-oz. pkg. frozen shredded hashbrowns, thawed


    In a skillet over medium-high heat, cook bacon until crisp. Remove bacon to a paper towel, reserving drippings in skillet; crumble bacon and set aside. In reserved drippings, sauté onion and green pepper until tender; remove with a slotted spoon. Whisk together eggs, milk and seasonings in a large bowl; stir in cheese and hashbrowns along with onion mixture and bacon. Transfer to a greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 35 to 45 minutes, until a knife inserted near center comes out clean. Makes 8 to 10 servings.
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