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Dedication


For every cook who wants to create amazing recipes from the great state of Arizona.


Appreciation


Thanks to all our Arizona cooks who shared their delightful and delicious recipes with us!
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www.gooseberrypatch.com


1 800 854 6673


Copyright 2024, Gooseberry Patch


978-162093-558-3


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.


Printed in Korea.




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!












ARIZONA COOKS


ICONIC ARIZONA


Whether you’re standing on top of a red rock plateau, in a lush valley or even on “Four Corners,” the state motto, “God enriches” (Ditat Deus), is a true indication of the beauty to be found in the painted landscapes and delicately carved canyons of the great state of Arizona.


Brimming with a rich history, Arizona is as wonderfully diverse as the Grand Canyon is deep. Historical events like the Hohokams village development, the discovery of gold and the expansion of trade, reflect the cultural influences from Native Americans, Mexicans, and early ranch settlers.


Arizona’s colorful cuisine springs from food staples like squash, beans and corn along with lamb, cholla buds and frybread. Salsa, tamales, enchiladas and chimichangas are popular throughout the state as well as traditional “Cowboy Chow” consisting of beans, biscuits, meats, and dried fruits.


When family in Arizona gather ‘round the table, it’s not uncommon to find them dining on syrups, candies, jellies, salsas or barbecue sauces made with parts of the native saguaro cactus.


Inside this cookbook you will find delicious tried & true recipes from cooks all around the great state of Arizona, including Rancho Grande Casserole, Enchilada Lasagna, Creamy Green Chile Zucchini, Mrs. V’s Southwest Quiche, Vagabond Chicken Bundles, Mini Wonton Salsa Baskets, Date-Nut Roll and Nutmeg Feather Cake. Enjoy!
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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 cookbooks 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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CACTUS BLOSSOM
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.





BREAKFAST BURRITO ROLL-UPSANGELA MURPH
TEMPE, AZ



Finger food for breakfast! Use whatever veggies you like.



In a skillet, sauté green pepper in oil until tender. Remove pepper from pan. Whisk together eggs and water; add to hot skillet. Cook until set; do not stir or scramble. Flip to cook the other side. Cut in half; place half of eggs on each tortilla. Top with pepper and cheese; roll up and slice. Serve immediately.

Serves one to two.



	3 T. green pepper, chopped

	1 t. olive oil

	3 eggs, beaten

	1 T. water

	2 8-inch whole-wheat flour tortillas

	1/2 to 3/4 c. shredded Mexican-blend cheese









CHOCOLATE-BANANA OVERNIGHT OATSMARLA KINNERSLEY
SURPRISE, AZ



We love waking up to this super-delicious, healthy breakfast. We put it together the night before, then in the morning we just stir in the sliced bananas and peanut butter…and enjoy!



To each of 4 mini canning jars or cereal bowls, add 1/4 cup oats and 1/4 cup milk; stir. Divide cocoa, honey, chia seed and vanilla among jars; stir well. Cover and refrigerate overnight. In the morning, divide banana slices among jars; top evenly with peanut butter and serve.

Makes 4 servings.



	1 c. old-fashioned oats, uncooked and divided

	1 c. unsweetened vanilla almond milk, divided

	4 T. baking cocoa

	4 T. honey

	4 t. chia seed

	1-1/3 t. vanilla extract

	1 ripe banana, thinly sliced

	4 T. creamy peanut butter









CHRISTMAS SAUSAGE SOUFFLÉCAROL JORDAN
GILBERT, AZ



I got the basis for this recipe from my sister in Utah and have been making it for my family ever since. That was over 20 years ago! On Christmas morning, I put this in to bake and then we enjoy our time opening presents with the wonderful smell of baking breakfast.



In a large bowl, whisk together eggs, 1-1/2 cups milk, salt and pepper. Stir in sausage, bread and cheese. Cover and refrigerate overnight. In the morning, transfer mixture to a greased 13"x9” baking pan. In a separate bowl, whisk together soup and remaining milk; spoon over top. Bake, uncovered, at 350 degrees for 1-1/2 hours, or until set.

Makes 15 servings.



	10 eggs, beaten

	1-1/2 c. plus 2/3 c. milk, divided

	salt and pepper to taste

	2 c. ground pork breakfast sausage, browned and drained

	20 slices white bread, torn into small pieces

	2-1/2 c. shredded Cheddar cheese

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






KITCHEN TIP

Spray measuring cups with non-stick spray before filling them with sticky ingredients like peanut butter for easy removal.







GEN’S SHRIMP CREOLEGEN CORNISH
ARIZONA CITY, AZ



This is such a delicious, quick-to-make recipe. For an elegant holiday breakfast or brunch, I serve it spooned over egg omelets. I like to make a couple batches and freeze them in pint containers.



In a skillet over medium heat, sauté pepper and onion in butter until crisp-tender. Add tomatoes with juice and seasonings. Reduce heat to medium-low; simmer for 20 minutes. Add shrimp and cook until no longer transparent, about 3 to 4 minutes. Discard bay leaf. Serve over cooked rice.

Makes 4 servings.



	1/2 c. green pepper, chopped

	1/2 c. onion, chopped

	2 T. butter

	14-1/2 oz. can stewed tomatoes

	1/2 t. sugar

	1/2 t. chili powder

	1/8 t. garlic powder

	1/8 t. dried thyme

	1/16 t. cayenne pepper

	1/2 bay leaf

	salt and pepper to taste

	20 to 30 frozen uncooked shrimp, cleaned and thawed

	cooked rice









CHOCOLATE GRAVY & CRESCENTSSHERRY SHEEHAN
PHOENIX, AZ



My brother makes a similar recipe for breakfast every year on the day after Thanksgiving. I never could get him to share his exact recipe, so I made up this recipe based on the taste and a couple secrets that I knew he used. I think it is pretty close. It is a wonderful breakfast for special occasions. The gravy can be served over biscuits, but I enjoy the richness that the crescent rolls give it. We always serve crispy bacon alongside this dish.



Bake crescent rolls according to package directions; cool. Meanwhile, melt butter in a saucepan over medium heat. Add flour, cocoa and sugar; whisk together until smooth. Add milk to saucepan; continue whisking until smooth. Cook for 2 minutes, or until thickened and smooth. Add a little more milk if gravy becomes thicker than desired. Remove from heat; stir in vanilla and salt. Serve chocolate gravy ladled over warm crescent rolls.

Serves 4.



	8-oz. tube refrigerated crescent rolls

	5 T. butter, sliced

	3 T. all-purpose flour

	3 T. dark baking cocoa

	1/4 c. sugar

	1-1/4 c. milk

	1-1/2 t. vanilla extract

	1/4 t. salt






JUST FOR FUN

Twenty-two federally recognized Native American tribes call Arizona home.







SAVORY SPINACH SOUFFLÉANGELA MURPHY
TEMPE, AZ



A tasty spinach soufflé, paired with a glass of orange juice and a hot mug of coffee, will make any morning bright. Try using Swiss cheese instead of Cheddar for something deliciously different.



In a bowl, mix together spinach and onion; set aside. In a separate bowl, beat together remaining ingredients until well blended; fold into spinach mixture. Spoon into a lightly greased slow cooker. Cover and cook on high setting for 2 to 3 hours, until set.

Serves 4 to 6.



	2 16-oz. pkgs. frozen spinach, thawed and well drained

	1/4 c. onion, grated

	8-oz. pkg. low-fat cream cheese, softened

	1/2 c. mayonnaise

	1/2 c. shredded Cheddar cheese

	2 eggs, beaten

	1/4 t. pepper

	1/8 t. nutmeg









HOLIDAY SAUSAGE RINGGEN CORNISH
ARIZONA CITY, AZ



We traditionally host Christmas brunch at our house. Everyone always expects to see this sausage ring on the table loaded with fluffy scrambled eggs in the center. It’s definitely a family favorite!



Lightly grease a 9" ring mold. In a large bowl, combine all ingredients; mix well. Pack into mold. Bake, uncovered, at 350 degrees for 20 minutes. Remove from oven; drain. Return to oven; bake 20 minutes longer. Turn out onto a warm platter.

Serves 8 to 10.



	2 lbs. ground pork sausage

	1-1/2 c. dry bread crumbs

	2 eggs, beaten

	1/4 c. fresh parsley, chopped

	2 T. onion, grated









CRUNCHY VEGGIE CREAM CHEESE & BAGELSMARLA KINNERSLEY
SURPRISE, AZ



I have always loved going out for bagels in the morning and have enjoyed toasted bagels with veggie cream cheese. I finally decided to just make my own! This is delicious, nutritious and doesn’t last long at our house.



In a large bowl, combine all ingredients except bagels. Blend well. Spread generously on toasted bagels.

Makes 8 servings.



	2 8-oz. pkgs. light cream cheese, room temperature

	1 carrot, peeled and grated

	1/2 red pepper, grated

	1 stalk celery, grated

	4 radishes, peeled and grated

	3 green onions, finely chopped

	1/8 t. salt

	2 t. pepper

	8 wheat bagels, split and toasted






JUST FOR FUN

Tucson is sometimes called the astronomy capital of the world (telescopes are on Kitt Peak, Mount Hopkins, and Mount Graham).







MY MOM’S MUFFIN DOUGHNUTSLAURA PARKER
FLAGSTAFF, AZ



My mom made these often! It was always fun to find them stacked on a plate. I still enjoy making them for my adult daughters.



Combine flour, salt, baking powder, nutmeg, 1/2 teaspoon margarine, 1/2 cup sugar, egg and milk. Fold in chocolate chips and pecans. Fill greased muffin cups 2/3 full. Bake at 350 degrees for 20 minutes. Remove immediately from pan. Melt the remaining margarine; roll muffins in margarine. Combine remaining sugar and cinnamon; roll muffins in mixture.

Makes one dozen.



	2 c. all-purpose flour

	1/2 t. salt

	1 T. baking powder

	1/2 t. nutmeg

	1/2 c. plus 1/2 t. margarine, divided

	1-1/2 c. sugar, divided

	1 egg, beaten

	3/4 c. milk

	3/4 c. semi-sweet chocolate chips

	1/2 c. chopped pecans

	2 t. cinnamon









SOUR CREAM COFFEE CAKEEMILY SALSKY
TEMPE, AZ



My mother makes this coffee cake every Christmas morning. When my siblings and I were younger, it would always be baking when we came downstairs to open presents. Now that we’re older, she still makes it but not as early! The scent of this cake will always bring back fond memories. I look forward to making it for my own children someday.



In a bowl, combine flour, baking powder, baking soda, sugar, salt, butter, eggs and sour cream. In a separate bowl, combine brown sugar, cinnamon and nuts. Pour half the batter into a greased tube or Bundt® pan; sprinkle with half the brown sugar mixture. Repeat layers once. Bake at 350 degrees for 35 to 45 minutes, until cake tests clean with a skewer.

Serves 12.



	1-3/4 c. all-purpose flour

	1 t. baking powder

	1 t. baking soda

	1 c. sugar

	1/4 t. salt

	1-1/2 c. butter, softened

	2 eggs, beaten

	1 c. sour cream

	3/4 c. brown sugar, packed

	1 T. cinnamon

	3/4 c. chopped nuts









MRS. V’S SOUTHWEST QUICHEJAMIE VOLNER
TUCSON, AZ



I have to admit I am very picky about my quiche. So, many moons ago, not even knowing how to make a quiche, I practiced, flopped and failed until I created this one. It became an instant hit with the family!



Place crust in a 9" pie plate; pierce bottom and sides of crust several times with a fork. Bake at 400 degrees for 5 minutes. Remove from oven and set aside. Cook bacon in a skillet over medium heat until crisp; drain on paper towels. Combine bacon, onions and half of cheeses in crust. In a bowl, beat together eggs, cream and seasonings. Pour over mixture in crust. Sprinkle with remaining cheeses and nutmeg. Bake at 350 degrees for 50 minutes to one hour, until a toothpick inserted in the center tests clean. If edge of crust browns too quickly, cover with strips of aluminum foil. Let cool 10 minutes before slicing. Cut into wedges to serve.

Serves 6.



	9-inch deep-dish pie crust

	8 slices bacon, chopped

	4 green onions, chopped

	1 c. shredded Swiss cheese, divided

	1 c. shredded Pepper Jack cheese, divided

	6 eggs

	1 c. whipping cream

	1/2 t. salt

	1/8 t. white pepper

	1/8 t. cayenne pepper

	1/2 t. nutmeg









BACON-WRAPPED EGG CUPSMARY GARCIA
PHOENIX, AZ



These tasty little breakfast cups are a hit at breakfast time. We serve them on top of thick toast slices with a few sprinkles of hot sauce or catsup.



Cook bacon in a skillet over medium heat until almost crisp; drain on paper towels. Scramble eggs to desired doneness in drippings in skillet; set aside. In a bowl, combine vegetables and garlic; season with salt and pepper. Lightly grease 6 small ramekins or custard dishes. Arrange one slice of bacon around the inside of each ramekin. Evenly spoon egg mixture and vegetables into ramekins. Place a trivet in a slow cooker; put ramekins on trivet. Add water to slow cooker to a depth of about one inch. Cover and cook on high setting for 1-1/2 to 2 hours, until warmed through and vegetables are tender.

Serves 6.



	6 slices thick-cut peppered bacon

	6 eggs

	1 c. sliced mushrooms

	3 roma tomatoes, diced

	1 green pepper, diced

	1 t. garlic, minced

	salt and pepper to taste






FAMILY-TIME CONVERSATION

Arizona observes Mountain Standard Time on a year round basis. The one exception is the Navajo Nation, located in the northeast corner of the state, which observes the daylight savings time change.







COZY BREAKFAST CASSEROLEPATTY HINER
NEW RIVER, AZ



This is our favorite weekend breakfast & brunch meal. If you prefer, use browned ground pork sausage instead of links…even add diced onions and green peppers.



In a large skillet over medium heat, cook potatoes in oil until golden. Season with salt and pepper. Add remaining ingredients except cheese; reduce heat. Cover and cook for about 15 minutes, or until potatoes are tender, stirring occasionally. Transfer to a greased 13"×9" baking pan. Add cheese and mix. Bake, uncovered, at 350 degrees for 10 minutes, or until cheese is melted.

Serves 8 to 10.



	3 lbs. potatoes, peeled and cubed

	2 T. oil

	salt and pepper to taste

	1 lb. bacon, crisply cooked and crumbled

	1 lb. smoked pork sausage links, browned and cut into bite-size pieces

	1/2 lb. cooked ham, cubed

	2 c. shredded Cheddar cheese









MEXICAN BREAKFAST BAKEEVA MORGAN
CHINO VALLEY, AZ



We make this for breakfast whenever we’re camping.



Brown sausage in a large skillet over medium heat; drain. Add eggs, chiles, mushrooms and onion. Lower heat and cook until eggs are set. Slice bread in half horizontally; hollow out both halves, reserving removed bread for another use. Sprinkle cheese in bottom half of bread. Spoon egg mixture into bread; top with remaining bread half. Wrap in aluminum foil; heat through on the camp fire.

Serves 6.



	3/4 lb. ground pork sausage

	1 doz. eggs, beaten

	4-oz. can green chiles, drained

	4-oz. can sliced mushrooms, drained

	1 onion, chopped

	1 loaf French bread

	8-oz. pkg. shredded Mexican-blend cheese









HAPPY APPLE PANCAKESKATHY MURRAY-STRUNK
CHANDLER, AZ



I developed this from a basic pancake recipe I’ve had for years. I call it Happy Apple Pancakes because my family is really happy when I make them! I came up with the syrup recipe one Saturday morning when I was low on maple syrup…it’s delicious too.



In a bowl, beat eggs with an electric mixer on medium speed until fluffy. Stir in remaining ingredients just until smooth. Pour batter onto a hot griddle over medium-high heat by 1/4 cupfuls. Cook until pancakes are puffed and dry around the edges. Turn and cook other side until golden. Drizzle pancakes with Cream & Sugar Syrup and serve.

Makes 16 pancakes.

Cream & Sugar Syrup:

In a saucepan over low heat, melt butter with half-and-half just until starting to bubble. Add brown sugar; stir until completely smooth. Stir in vanilla.



	2 eggs

	2 c. all-purpose flour

	1 c. half-and-half

	1 c. Granny Smith applesauce

	1/4 c. extra-light olive oil

	3 T. sugar

	2 T. baking powder

	1 t. salt

	3/4 t. cinnamon

	1/4 t. allspice






CREAM & SUGAR SYRUP


	1-1/2 T. butter, sliced

	1-1/4 c. brown sugar, packed

	1/4 c. half-and-half

	1/4 t. vanilla extract









STUFFED FRENCH TOAST LOGSSYLVIA STACHURA
MESA, AZ



These delicious cinnamon treats can be prepared ahead of time and refrigerated. In the morning, simply bake and watch the smiles!



Flatten bread slices with a rolling pin; set aside.

In a bowl, beat together cream cheese, egg yolks and 1/2 cup sugar. Spread mixture evenly on bread slices; roll up, jelly-roll style. Place melted butter in a shallow bowl. Combine cinnamon and remaining sugar in a separate shallow bowl. Lightly dip rolls in butter, then in cinnamon-sugar. Place on ungreased baking sheets. Bake at 350 degrees for 20 minutes, or until golden. Serve topped with maple syrup and whipped cream.

Makes about 6 servings.



	24 slices white sandwich bread, crusts removed

	2 8-oz. pkgs. cream cheese, softened

	2 egg yolks

	1-3/4 c. sugar, divided

	1-1/2 c. butter, melted

	4 t. cinnamon

	Garnish: maple syrup, whipped cream









CHEESY SAUSAGE-MUFFIN BAKEKAREN DAVIS
GLENDALE, AZ



Easy to put together for breakfast meetings at work, tailgating, you name it! Sometimes I’ll spice it up with Pepper Jack cheese.



Brown sausage in a skillet over medium heat; drain well. Spread half of English muffin pieces evenly in a greased 8"×8" baking pan. Layer with half each of sausage and cheese. Repeat layering; set aside. In a bowl, whisk together remaining ingredients; spoon evenly on top. Cover and refrigerate for 2 hours or overnight. Uncover; bake at 325 degrees for 40 to 50 minutes, until center is set. Let cool for 5 minutes; cut into squares and serve.

Makes 4 to 6 servings.



	1/2 lb. ground pork breakfast sausage

	8 English muffins, cut into 6 pieces, divided

	1-1/2 c. shredded

	Cheddar cheese, divided

	5 eggs, beaten

	1-1/4 c. milk

	1-1/2 t. salt

	1/2 t. pepper









CHEDDAR-CHILE BRUNCH POTATOESKATHY ARNER
PHOENIX, AZ
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