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  Dedication




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







  

  Appreciation




  Thanks to all our Washington state cooks who shared their delightful and delicious recipes with us!
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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 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!










  Washington COOKS




  EATING IN THE EVERGREEN STATE




  Washington state, lush with scenic ocean and mountain views, offers a dining paradise. Seafood lovers can delight in various kinds of trout, whitefish, sturgeon, cod, halibut, flounder, crab and, of course, salmon.




Farmers raise winter and spring wheat, along with hops for making beer. Other crops include potatoes, asparagus, peas, dry beans, sweet corn and hay. Long known as the king of apples, such as Red or Golden Delicious, newer varieties like Cameo and Honey Crisp now are harvested, too. Plums, prunes, apricots, blueberries and cherries are grown in abundance, along with numerous grapes and berry crops. . .cranberries, raspberries and strawberries. And of course, you can always find a good cup of coffee!




In this Gooseberry Patch cookbook, the talented cooks from the Evergreen State share their recipes that are dear to their hearts. You'll find everything from Apple Pie Bread and Cranberry Scones to Ginger-Lime Grilled Salmon and Famous Blueberry Cake. We know you will love this collection of tried & true recipes from these amazing cooks from beautiful Washington state.
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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
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  GOOD -START Breakfast & Brunch




  WHETHER YOU ARE UP FOR CLIMBING A MOUNTAIN, GOING TO THE FARMERS’ MARKET OR RELAXING AT THE BEACH, THESE BREAKFAST & BRUNCH RECIPES WILL START YOUR DAY RIGHT.


  

  


  	

APPLE PIE BREAD







  	
MACKENNA ASK
 LYNNWOOD, WA




  


  






We especially enjoy this bread at autumn apple-picking time, but it’s wonderful year ’round! It freezes well too.






  3 c. all-purpose flour




1 t. baking powder




1 t. baking soda




1 t. salt




2 t. cinnamon




1 t. nutmeg




1/2 t. ground cloves




3 eggs, beaten




1 c. oil




1-1/4 c. brown sugar, packed




1 c. sugar




1 T. vanilla extract




2 c. Fuji apples, peeled, cored and diced




3/4 c. chopped pecans





1 Sift flour, baking powder, baking soda, salt and spices together in a bowl; set aside. Beat eggs, oil, sugars and vanilla together in a separate large bowl. Add flour mixture to egg mixture; beat well. Add apples and pecans; stir until mixed well.




2 Pour batter into 2 greased 8"x4" loaf pans. Bake at 325 degrees for 40 to 60 minutes, until a tester inserted in the center comes out clean. Cool pans on a wire rack for 20 minutes. Turn bread out of pans; cool completely.




Makes 2 loaves






   


    	
PENNSYLVANIA DUTCH POTATO PANCAKES






	
JO ANN 
GOOSEBERRY PATCH














Crisp and golden, these potato pancakes are perfect with breakfast sausage and eggs over easy. Add a dollop of sour cream...yum!




2 lbs. potatoes, peeled and quartered




2 onions, quartered




1 egg




1-1/2 c. all-purpose flour




2 t. baking powder




1 t. lemon juice




1/8 t. nutmeg




1 T. salt pepper to taste oil for frying





1 Put potatoes and onions through a food grinder, using a fine blade. May also be grated using a hand grater. Combine potatoes and onions in a colander; drain thoroughly and transfer to a large bowl. Add remaining ingredients except oil; mix well. Add 1/4 inch oil to a heavy skillet; heat to about 375 degrees. Drop potato mixture by tablespoonfuls into hot oil. Cook for about 10 minutes, or until golden on both sides. Drain on paper towels; serve warm.




Makes 6 servings






   


    	

ANGEL HAIR BRUNCH FRITTATA







	
VICKIE
 GOOSEBERRY PATCH














Whenever my friends come for brunch, this dish is a must! Very easy to make and you can vary it with veggies and cheeses you have on hand. To double for a potluck, use a 13"x9" baking pan.






   8-oz. pkg. angel hair pasta, uncooked




3 eggs, lightly beaten




1/4 c. milk 




1/2 c. grated Parmesan cheese




1/2 t. salt




1/8 t. pepper




3/4 c. provolone cheese, shredded




1/2 c. asparagus, chopped




1/2 c. tomato, chopped




1/2 c. sliced black olives, drained




Garnish: tomato and garlic pasta sauce, warmed





1 Cook pasta according to package directions; drain. Meanwhile, in a bowl, whisk together eggs, milk, Parmesan cheese, salt and pepper; mix well. Add cooked pasta to egg mixture; mix gently and spread in a lightly greased 9" pie plate. Top with provolone cheese and vegetables. Cover with aluminum foil.




2 Bake at 350 degrees for 20 minutes. Uncover; bake 15 minutes longer. Cut into wedges and serve warm, topped with pasta sauce.




Makes 6 servings






   


    	
MRS. L’S BUTTERMILK BISCUITS






	
MICHELLE LOCKETT 
LEBAM, WA














My sister-in-law always makes these biscuits for holiday dinners. They go quickly, especially with her homemade jam & jelly.






2 c. all-purpose flour




1 T. baking powder




1/4 t. baking soda




1/2 t. salt




5 T. shortening




1 c. buttermilk







1 In a large bowl, sift together flour, baking powder, baking soda and salt. Cut in shortening with a pastry blender to a mealy consistency. Add buttermilk; stir until blended.




2 Turn out dough onto a floured surface. Knead 18 times; pat out 3/4-inch thick. Cut biscuits with a biscuit cutter; place on a lightly greased baking sheet. Bake at 450 degrees for 12 minutes.




Makes one to 2 dozen biscuits






   


    	

BANANA-NUT BREAD







	
CAROLYN AYERS 
KENT, WA














This scrumptious recipe has been in my family for about seventy-five years. My grandmother lived in Bermuda and made this bread using bananas picked from the banana trees in her yard.






   2 c. all-purpose flour




1 c. sugar




1 t. baking soda




1/4 t. salt




1/2 c. canola or safflower oil




2 eggs, beaten




3 very ripe bananas, mashed




1 c. chopped walnuts or pecans







1 Combine flour, sugar, baking soda and salt in a bowl; mix well and set aside. In a separate large bowl, mix oil and eggs; add bananas. Add flour mixture and mix well; stir in nuts.




2 Pour batter into a greased 9"x5" loaf pan or two, 7"x3" loaf pans. Bake at 350 degrees, 45 minutes for a regular loaf pan or 25 to 30 minutes for 2 smaller pans.




Makes one regular loaf or 2 smaller loaves






   


    	
FARMSTYLE BACON & EGG GRAVY






	
LISA KASTNING 
MARYSVILLE, WA














This recipe is fresh-from-the-farm delicious and so easy to make! It’s a terrific way to use up some hard-boiled eggs too.






6 slices bacon, diced




5 T. all-purpose flour




1-1/2 c. water




12-oz. can evaporated milk




3 eggs, hard-boiled, peeled and sliced or chopped




salt and pepper to taste




Optional: cider vinegar to taste




4 slices bread, toasted







1 In a skillet over medium heat, cook bacon until crisp. Remove bacon to paper towels and drain, reserving drippings in skillet. Add flour to drippings and whisk until blended. Cook over medium heat until golden, stirring constantly. Gradually add water and evaporated milk; continue stirring. Bring to a boil; cook and stir for 2 minutes, or until thickened.




2 Add bacon, eggs, salt, pepper and a sprinkle of vinegar, if desired. Serve spooned over toast slices.




Serves 2 to 4






   


    	

TEN- GRAIN PANCAKES







	
ELLIE BARTON 
COLVILLE, WA














We love these pancakes. When we camp at our cabin at the lake, we mix up the batter the night before.






2 c. boiling water




1 c. 10-grain cereal




1/2 c. cornmeal




2 T. molasses, or more to taste




2 c. buttermilk




5 eggs, beaten




2 c. whole-wheat flour




1 c. all-purpose flour




2 T. baking powder




1/2 t. baking soda




1 T. salt




1/3 c. melted butter or canola oil







1 Pour boiling water over cereal and cornmeal in a large bowl; stir until thickened. Add molasses; stir until cooled. Beat in buttermilk and eggs; set aside. In a separate bowl, combine flours, baking powder, baking soda and salt. Stir in cereal mixture and butter or oil until well mixed; don’t overmix.




2 Cover and refrigerate if making batter ahead of time. Drop batter by 1/4 to 1/3 cupfuls onto a lightly greased hot griddle. Cook until golden on both sides.




Serves 6




KITCHEN TIP




Frying up a skillet of bacon for breakfast? If there’s no spatter guard handy, a large sieve can do the job. Just place it face-down over the skillet.









   


    	

OVERNIGHT APPLE- CINNAMON OATS







	
DANA ROWAN 
SPOKANE, WA














I was looking for a healthy, filling breakfast that I wouldn’t have to fuss with early in the morning. This slow-cooker recipe is always a hit with the family. It’s so nice to wake up to a warm breakfast!






2 apples, peeled, cored and chopped




2 c. milk




1-1/2 c. water




1/2 c. unsweetened applesauce




1 c. steel-cut oats, uncooked




3 T. brown sugar, packed




1 T. butter, diced




1 t. cinnamon




1/4 t. salt




Garnish: maple syrup, milk, applesauce, chopped walnuts





1 Spray a slow cooker with non-stick vegetable spray. Add all ingredients except garnish; stir.




2 Cover and cook on low setting for about 7 hours. If desired, stir in a little more milk or water to thin to desired consistency. Spoon into bowls; garnish as desired.




Makes 8 servings






   


    	

JENNIFER’S BBQ SCRAMBLED EGGS







	
JENNIFER ROSE BLAY 
PUYALLUP, WA














My Dad taught me to put barbecue sauce in scrambled eggs as a special treat. Along with the herbs and spices, the sauce gives these eggs a wonderful flavor. I hope you and your family enjoy this recipe as much as my husband and I do!






8 eggs, beaten




1/4 c. half-and-half




4 t. hickory barbecue sauce




1 t. dried parsley




1/2 t. dried basil




1/2 t. garlic powder




1/2 t. onion powder




1/2 t. celery salt




1/4 t. salt




1/4 t. pepper, or to taste




1/8 t. cayenne pepper




1 T. butter




Optional: shredded Cheddar cheese







1 In a large bowl, whisk together eggs, half-and-half, barbecue sauce and seasonings; set aside.




2 Melt butter in a large skillet over medium heat; pour egg mixture into skillet. Scramble eggs over medium-low to medium heat to desired consistency. If desired, sprinkle with shredded cheese just before serving.




Makes 4 servings






BONUS IDEA




If you like to use a lot of herbs, start an indoor herb garden so you will have them handy for those special recipes.









   


    	

BOWL- FREE CEREAL- TO- GO







	
AMANDA PENNINGS 
WALLA WALLA, WA














Cereal without the milk! A big handful of this and I’m out the door, ready to start my day.








1/4 c. sugar




1/2 t. cinnamon




1 c. bite-size crispy corn cereal squares




1 c. bite-size crispy rice cereal squares




1 c. bite-size crispy wheat cereal squares




1 c. honey-nut doughnut-shaped oat cereal




3/4 c. sliced almonds, toasted




1/3 c. butter, melted




1 c. dried banana chips




1/2 c. dried blueberries or raisins







1 In a small bowl, mix sugar and cinnamon; set aside. In a large, microwave-safe bowl, combine cereals and melted butter; toss until evenly coated. Microwave, uncovered, on high for 2 minutes, stirring after one minute. Stir in sugar mixture and banana chips until evenly coated.




2 Microwave, uncovered, for one additional minute. Spread on wax paper to cool. Transfer to an airtight container; stir in blueberries or raisins.




Makes 12 to 14 servings






   


    	
MELT- IN-YOUR- MOUTH BISCUITS






	
SHERRI HAGEL 
SPOKANE, WA














Split and served with butter and jam or topped with sausage gravy, these flaky biscuits live up to their name!






1-1/2 c. all-purpose flour




1/2 c. whole-wheat flour




4 t. baking powder




1/2 t. salt




2 T. sugar




1/4 c. chilled butter, sliced




1/4 c. shortening




2/3 c. milk




1 egg, beaten







1 In a large bowl, sift flours, baking powder, salt and sugar together; cut in butter and shortening. Add milk; stir in egg. Knead on a floured surface until smooth; roll out to 1/2-inch thickness. Cut with a biscuit cutter; place biscuits on ungreased baking sheets. Bake at 450 degrees for 10 to 15 minutes, until golden.




Makes one to 2 dozen






   


    	

BUTTERSCOTCH GRANOLA







	
ALICIA SAUVAGEAU 
EAST WENATCHEE, WA














This is the best granola I have ever eaten. My kids and husband love it over berry yogurt!






10 c. long-cooking oats, uncooked




2 sleeves graham crackers, crushed




2 c. sweetened flaked coconut




1 c. pecans, finely chopped




3/4 c. brown sugar, packed




1 t. baking soda




1 t. salt




2 c. butter, melted




16-oz. pkg. butterscotch chips







1 Mix together all ingredients except butterscotch chips in a deep, greased 13"x9" baking pan or a roaster pan.




2 Bake at 300 degrees for 40 minutes, stirring every 10 minutes. Add butterscotch chips during the last 5 minutes; mix well after melted to distribute evenly. Cool. Store in an airtight container.




Makes 5 quarts






   


    	 GOLDENROD EGGS






	
FAWN MCKENZIE 
WENATCHEE, WA














This simple dish will become a favorite comfort food as well as a great weeknight brunch.






5 to 6 eggs, hard-boiled, peeled and halved




6 T. butter or sausage drippings




6 T. all-purpose flour




2-3/4 c. to 3 c. milk




salt and pepper to taste




toast or split biscuits







1 Place egg yolks in a small bowl; mash and set aside. Chop whites and set aside. Heat butter or drippings in a medium saucepan over medium high heat; whisk in flour. Slowly pour in milk until desired consistency is achieved. Continue to heat through until mixture thickens. Stir in egg whites; season with salt and pepper as desired.




2 Spoon over toast or biscuits. Sprinkle mashed egg yolks over each serving.




Serves 4




   


    	

CRANBERRY SCONES







	
CATHY LIGHT 
SEDRO WOOLLEY, WA














I’ve had this recipe for so many years, it’s a breakfast “must-have!”






2-1/2 c. all-purpose flour




2-1/2 t. baking powder




1/2 t. baking soda




3/4 c. butter, sliced




1 c. cranberries, chopped




2/3 c. sugar




3/4 c. buttermilk







1 Mix flour, baking powder and baking soda together in a large mixing bowl; cut in butter until mixture resembles coarse crumbs. Stir in cranberries and sugar; add buttermilk, mixing until just blended.




2 Divide dough in half; roll each portion into an 8-inch circle, about 1/2-inch thick, on a lightly floured surface. Cut each portion into 8 wedges; arrange wedges on ungreased baking sheets. Bake at 400 degrees for 12 to 15 minutes; remove to a wire rack to cool. Drizzle glaze over the tops.




Makes 16 servings






GLAZE:




2/3 c. powdered sugar




1 T. warm water




1/4 t. vanilla extract







1 Combine ingredients; mix well, adding additional warm water until desired spreading consistency is achieved.






   


    	

CRANBERRY- NUT COFFEE CAKE







	
TINA HENGEN 
CLARKSTON, WA














I bake this make-ahead coffee cake every Thanksgiving and Christmas Eve. My family really looks forward to this treat. In the morning it’s easy to just pop it into the oven, bake and serve warm. It makes a yummy cake even without the cranberries, if you prefer.






2 c. all-purpose flour




1 t. baking powder




1 t. baking soda




1/2 t. salt




1 t. cinnamon




1 c. butter




1 c. sugar




1/2 c. brown sugar, packed




2 eggs




1 c. Bulgarian or regular buttermilk




Optional: 1 c. sweetened dried cranberries







1 In a bowl, stir together flour, baking powder, baking soda, salt and cinnamon; set aside. In a separate large bowl, blend together butter and sugars; add eggs, one at a time. Add buttermilk and flour mixture alternately to butter mixture, stirring well. Mix in cranberries, if using.




2 Spread batter evenly in a greased 13"x9" baking pan; sprinkle with Streusel Topping. Cover and refrigerate 8 hours to overnight. In the morning, bake at 350 degrees for about 45 minutes, or until a toothpick inserted in the center comes out clean. Cut into squares.




Serves 12








STREUSEL TOPPING:




1/2 c. brown sugar, packed




1/2 c. chopped pecans




1 t. cinnamon




1/4 t. nutmeg







1 Stir ingredients together in a small bowl.






   


    	

CRESCENT QUICKIES







	
JODI BAKER 
CHEHALIS, WA














This is a quick & easy way to “fancy-up” basic crescent rolls and make a tasty treat. Kids love them!








8-oz. tube refrigerated crescent rolls




1/2 c. favorite-flavor jam or preserves, divided







1 Divide rolls into 8 triangles; place flat on an ungreased baking sheet. Spread one tablespoon jam or preserves on each triangle. Roll into crescents; bake at 375 degrees for 11 to 13 minutes, until golden.




Makes 8






   


    	
CRUSTLESS SOUTHWESTERN QUICHE






	
CINDE SHIELDS 
ISSAQUAH, WA














Quiche is always a winner at my house...you can add just about anything you like with delicious results! This warm, satisfying quiche makes the most of your harvest. If you have garden-fresh corn and vine-ripened tomatoes on hand, by all means use them.






4 eggs, beaten




1 c. milk




1/4 c. fresh cilantro, chopped




1/2 t. chili powder




1/4 t. salt




1/4 t. pepper




1 c. frozen corn, thawed




1 tomato, chopped




1-1/4 c. shredded sharp Cheddar cheese




1/4 c. crumbled Cotija cheese or shredded Parmesan cheese







1 Spray a 9" glass pie plate with non-stick cooking spray. In a bowl, combine eggs, milk and seasonings; stir until blended. Stir in corn, tomato and cheeses; pour into pie plate.




2 Bake at 350 degrees for 40 to 50 minutes, until a knife tip inserted in the center comes out clean. Let stand 10 minutes; cut into wedges.




Serves 6






   


    	

DENVER SCRAMBLE







	
KATHLEEN KENNEDY 
RENTON, WA














All my menfolk love this dish! The recipe can easily be divided or multiplied depending on how many hungry diners you have. Add fresh fruit and buttered toast for a well-rounded meal.






3 to 4 T. butter




1 lb. thick-sliced cooked deli ham, diced




1 c. green or red peppers, diced




1 c. yellow onion, diced




6 eggs




1/4 c. milk




pepper to taste




1/2 c. shredded Cheddar cheese




Optional: diced tomatoes







1 Melt butter in a large skillet over medium heat until it starts to sizzle. Add ham, peppers and onion to skillet; cook until vegetables are crisp-tender. Meanwhile, whisk together eggs and milk in a bowl. Stir egg mixture into mixture in skillet; season with pepper. Reduce heat to medium-low. Cook until eggs are set, stirring occasionally, 4 to 5 minutes.




2 Remove skillet from heat. Top with cheese; let stand for a minute, until cheese melts. Sprinkle with tomatoes, if desired.




Serves 4 to 6






   


    	
PARMESAN- GARLIC BISCUITS






	
JO ANN 
GOOSEBERRY PATCH














These upside-down biscuits are a hit with any Italian dish!








3 T. butter, melted




1/4 t. celery seed




2 cloves garlic, minced 




12-oz. tube refrigerated biscuits




2 T. grated Parmesan cheese







1 Coat the bottom of a 9" pie plate with butter; sprinkle with celery seed and garlic. Cut each biscuit into quarters; arrange on top of butter mixture. Sprinkle with Parmesan cheese.




2 Bake at 425 degrees for 12 to 15 minutes. Invert onto a serving plate to serve.




Serves 8






   


    	

DOUBLE CHOCOLATE CHIP MUFFINS







	
VICKIE 
GOOSEBERRY PATCH














So rich and chocolatey!








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




3.9-oz. pkg. instant chocolate pudding mix




3/4 c. water




4 eggs beaten




1/2 c. oil




1/2 t. almond extract




6-oz. pkg. mini chocolate chips, frozen




Garnish: powdered sugar







1 Blend cake mix, pudding mix, water, eggs, oil and extract until smooth; fold in chocolate chips.




2 Fill greased muffin cups 3/4 full; bake at 350 degrees for 25 to 35 minutes. Cool; sprinkle with powdered sugar before serving.




Makes 2 dozen






   


    	
HERBY BUBBLE BREAD






	
SUZY MCNEILLY 
COLFAX, WA














This is a perfect bread to bring to a potluck or serve with soup. If you’re looking for extra oomph, shake in some red pepper flakes!






3 l-lb. loaves frozen bread dough, thawed but still chilled
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