

[image: ]



Gooseberry Patch books have brought my daughter and me together to share so many treasured memories. As soon as the leaves start turning, we get our books out, share a cup of tea and start planning a day to try a new recipe together. Thanks for bringing us closer…Gooseberry Patch and holidays just go hand-in-hand.

Mary Lou Savage
McKeesport, PA

My daughter, Diane, gave me a delightful goodie bag with things from Gooseberry Patch that she knew I would love. Included was your dear little Pocket Calendar. Everything in your catalog is a wonderful tribute to your enthusiasm and style…this calendar is just the frosting on the cake!

Lennie Stimpson
Great Falls, VA

I just love all of the Gooseberry Patch cookbooks and I have the entire collection. I so look forward to the new books offered and can hardly wait to receive them…I read and re-read them cover to cover. Not only are the recipes yummy but the snippets of ideas and shared treasures are wonderful and inspiring! Your books are also great for gift-giving and my friends love receiving them.

Denise Van Verth
Sharon, PA

I wanted to write and tell you that I have never seen such a wonderful website. The pictures and artwork are gorgeous!

Joanne Nesbitt
Putnam, CT

For so many years, I have been reading and enjoying your cookbooks. I love all of the wonderful family recipes you share with others in your cookbooks and have tried them time and time again. They are great! I love to give your books as gifts and everyone loves them just as much as I do.

Nicole Wrigley
Vancouver, WA


Dear Friend,

One of our greatest pleasures is sitting down to a cozy, home-cooked meal with family & friends. In today’s fast-food world, though, it can be such a challenge!

With the recipes we’ve collected in Almost Homemade, you can make yummy, fresh-tasting dishes using menu helpers from the cupboard and fridge…products that have already done all the chopping and shredding, whisking and stirring for you. It’s a snap to start the weekend off right with Rise & Shine Quiche and Blueberry Puffs for brunch. Or treat your family to Caesar Coleslaw, Chicken Comfort Casserole and French Market Squash for dinner, topped off with scrumptious Chocolate-Cherry Cake.

And you’ll be the most relaxed hostess ever when you set out Texas Caviar, Crispy Crunchy Snack Mix, Creamy Artichoke Pizzas and Can’t-Eat-One Bacon Swirls for party snacking…enjoy spending time with your guests instead of time in the kitchen.

We’ve also gathered simple cooking tips and tricks plus easy ideas that make entertaining a breeze. So get cooking…enjoy homemade taste without all the work!
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Set a Place
for us too!
Vickie & Jo ann
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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 Drive, Suite 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

To everyone who knows the secret ingredient of every home-cooked meal is love!


Appreciation

To all of our Gooseberry Patch family who generously shared tried & true recipes with us…thanks!
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Rise & Shine Quiche


Marsha Bishoff
Washington, IL

I love this combination of potatoes, eggs and ham! It’s tasty made with bacon and a little chopped onion too.


24-oz. pkg. frozen diced potatoes, thawed

1/3 c. butter, melted

1 c. shredded Cheddar cheese

1 c. shredded Swiss cheese

1 c. cooked ham, diced

1/2 c. milk

2 eggs

1/4 t. seasoned salt



Press potatoes into the bottom of a greased 9"x9" baking pan; brush with butter. Bake at 425 degrees for 25 minutes; top with cheeses and ham. Set aside. Beat milk, eggs and salt; pour over cheese mixture. Reduce heat to 350 degrees and bake for 30 to 40 minutes. Serves 6.
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Get the day off to a great start…put together a Rise & Shine Quiche or a breakfast casserole and refrigerate. The next day, pop it in the oven for a hot, hearty breakfast with no fuss at all!



Bacon & Egg Tarts


Virginia Watson
Scranton, PA

An elegant dish for a special breakfast.


11-oz. pkg. pie crust mix

6-oz. pkg. sliced Canadian bacon

1 c. shredded Cheddar cheese, divided

4 eggs

1/4 c. milk, divided

nutmeg and pepper to taste



Prepare pastry dough for one pie crust as directed on package; divide into 4 equal parts. Roll each part into a 6-inch circle on a floured surface. Press circles into 4 ungreased 3"x2" muffin cups and bake at 425 degrees for 8 to 10 minutes, until golden. Cool for 5 minutes in cups; remove to an ungreased baking sheet. Place 2 slices bacon in the bottom of each pastry cup; sprinkle each with 1/4 cup cheese. Place one egg in each cup; top each with one tablespoon milk. Sprinkle with nutmeg and pepper. Reduce oven to 350 degrees and bake for 15 to 20 minutes, until eggs are soft-cooked. Makes 4 tarts.
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Add whimsy to your breakfast table with vintage salt & pepper shakers in fun shapes. Look for ’em at yard sales or bring your grandmother’s old shakers out of the cupboard!



Cream Cheesy Strudel


Donna Simonson
Sullivan, OH

Sprinkle with colored sugar in holiday colors…red and green for Christmas, yellow and pink for Easter.
 

2 8-oz. tubes refrigerated crescent rolls, divided

2 8-oz. pkgs. cream cheese, softened

1 egg

1/2 c. plus 2 T. sugar, divided

1 t. vanilla extract

1/4 t. cinnamon



Arrange one tube crescent rolls in the bottom of an ungreased 13"x9" baking pan. Mix cream cheese, egg, 1/2 cup sugar and vanilla; spread over crescent rolls. Cover with remaining crescent rolls; sprinkle with cinnamon and remaining sugar. Bake at 375 degrees for 11 to 13 minutes. Cut into squares to serve. Makes 1-1/2 to 2 dozen.

[image: ]

A recipe for success! Always check the recipe and make sure you have everything on hand before you start…no quick trips to the store for a forgotten ingredient.



Blueberry Puffs


Kathy Grashoff
Fort Wayne, IN

The aroma of home-baked blueberry goodness will bring your sleepy family right to the kitchen!


1 c. buttermilk biscuit baking mix

1 c. multi-grain pancake mix

2 eggs, beaten

2/3 c. milk

1/3 c. sugar

2 T. butter, melted

1 c. blueberries



Combine the 2 mixes; set aside. Mix eggs, milk, sugar and butter together; add to dry mixes. Fold in blueberries; fill greased muffin cups 3/4 full. Bake at 400 degrees for 15 to 20 minutes; remove to a wire rack to cool. Makes one dozen.
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Use an old-fashioned ice cream scoop to fill muffin cups with batter…no spills, no drips and the muffins turn out perfectly sized!



Farmers’ Breakfast Casserole


Laurie Anderson
Columbia, TN

A complete, extra-hearty breakfast…simply add a fresh fruit cup and a hot beverage.


3 c. frozen shredded hashbrowns

1 c. shredded Cheddar or Monterey Jack cheese

1 c. cooked ham or bacon, diced

1/4 c. green onion, diced

4 eggs, beaten

12-oz. can evaporated milk

1/4 t. pepper

1/8 t. salt



Arrange hashbrowns evenly in the bottom of a greased 13"x9" baking pan. Sprinkle with cheese, ham or bacon and onion; set aside. Combine eggs, milk, pepper and salt in a mixing bowl; blend well. Pour egg mixture over potato mixture; cover and refrigerate for several hours or overnight. Bake, uncovered, at 350 degrees until center is set, 40 to 45 minutes if chilled several hours or 55 to 60 minutes if chilled overnight. Makes 6 to 8 servings.
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Egg dishes are a perfect way to use up tasty tidbits from the fridge…ham, deli meats, chopped veggies and cheese. Warm briefly in a skillet and set aside for an omelet filling or scramble the eggs right in.



Breakfast Pizza


Francie Stutzman
Dalton, OH

Kids will love this…perfect for waking up slumber party guests!


8-oz. tube refrigerated crescent rolls

1 lb. ground sausage, browned and drained

1 c. frozen diced potatoes, thawed

1 c. shredded Cheddar cheese

5 eggs

1/4 c. milk

1/2 t. salt

1/8 t. pepper

2 T. grated Parmesan cheese



Separate crescent rolls into 8 triangles. Arrange rolls with points toward center in an ungreased 12" pizza pan. Press over bottom and up sides to form crust; seal perforations. Spoon browned sausage over crust. Sprinkle with potatoes; top with Cheddar cheese. Set aside. In a bowl, beat together eggs, milk, salt and pepper. Pour over crust. Sprinkle Parmesan cheese over the top. Bake at 375 degrees for 25 to 30 minutes. Cut into wedges to serve. Makes 6 servings.
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Greet the day with a bright blossom at each place setting. Tiny containers like egg cups, toothpick holders and cream pitchers make charming little vases.



Wake-Up Fruit Salad


Marian Buckley
Fontana, CA

Add a sprinkle of granola for a crunchy topping.


26-oz. jar mixed fruit, drained

2 bananas, sliced

1 c. blueberries

1/2 c. celery, sliced

1/4 to 1/2 c. poppy seed salad dressing



Combine mixed fruit, bananas, blueberries and celery in a bowl. Toss with dressing. Serves 6 to 8.


Break-of-Day Smoothie

Cheri Maxwell
Gulf Breeze, FL

Make this just the way you like it, using your favorite flavors of yogurt and fruit juice.


15-1/4 oz. can fruit cocktail

8-oz. container vanilla yogurt

1 c. pineapple juice

6 to 8 ice cubes

Optional: 3 to 4 T. wheat germ



Combine all ingredients in a blender. Blend until smooth. Serves 2.
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Serve fruit for breakfast in pretty sundae dishes…top with a dollop of yogurt or even whipped topping for a sweet treat that’s good for you!



Creamy Fruit Cocktail Salad


Mary Murray
Gooseberry Patch

Drizzle the rest of the condensed milk over hot oatmeal for a sweet treat!


2 8-oz. pkgs. cream cheese, softened

3/4 to 1 c. sweetened condensed milk

2 15-1/4 oz. cans fruit cocktail, drained and juice reserved

3 T. maraschino cherries, halved

1 banana, sliced



Combine cream cheese and condensed milk in a bowl; blend with an electric mixer on medium speed until smooth. Add reserved fruit cocktail juice; blend well. Fold in remaining ingredients with a spoon; stir to coat. Cover and chill for 30 minutes. Serves 8.
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Did you know…eggs that have been refrigerated for 7 to 10 days usually peel much more easily when hard-boiled than fresh eggs.



Banana Nut Bread


Beth Goblirsch
Minneapolis, MN

Wrap in a pretty tea towel for a quick gift.


1 c. sugar

8-oz. pkg. cream cheese, softened

1 c. bananas, mashed

2 eggs

2 c. biscuit baking mix

1/2 c. chopped pecans



Blend sugar and cream cheese; beat in bananas and eggs. Add baking mix and pecans; stir until moistened. Pour into a greased 9"x5" loaf pan; bake at 350 degrees for one hour. Cool before slicing. Makes 10 to 12 servings.
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Maple-Raisin-Walnut Spread

Cora Baker
La Rue, OH

I love to spread this flavorful cream cheese on warm toasted bagels.


8-oz. pkg. cream cheese, softened

1 T. chopped walnuts

1 T. raisins

1 t. water

3-1/2 T. dark brown sugar, packed

1/8 t. maple extract

1/8 t. cinnamon



Whip cream cheese until smooth; set aside. Grind walnuts coarsely in a food processor or blender; set aside. Place raisins and water in food processor; chop into small pieces. Combine raisin mixture and one teaspoon walnuts with cream cheese; mix well. Add remaining walnuts, sugar, extract and cinnamon; mix well, cover and chill until firm. Makes 1-1/4 cups.



Gooey Coffee Cake


Lee McDougal
Alpine, CA

Oh boy, we can’t wait for it to cool!


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

3 eggs, divided and beaten

1/2 c. butter, softened

8-oz. pkg. cream cheese, softened

3-3/4 c. powdered sugar

1 t. vanilla extract

Garnish: sliced almonds



Combine cake mix, one egg and butter; pat into the bottom of a lightly greased 13"x9" baking pan. Set aside. Mix remaining eggs, cream cheese, sugar and vanilla together; pour over cake mixture. Top with almonds; bake at 350 degrees for 25 minutes. Cool; cut into squares. Serves 12.
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Liven up plain orange juice with a splash of sparkling white grape juice or ginger ale…serve in stemmed glasses for a festive breakfast beverage.



Cheesy Scramblin’ Pizza


Dianne Gregory
Sheridan, AR

With ready-to-use pizza crust and bacon slices, this is as easy to make as it is tasty.


6 eggs

1/4 c. milk

1/4 c. green onion, sliced

1 tomato, chopped

12-inch Italian pizza crust

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

6 slices bacon, crisply cooked and cut into 1-inch pieces
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