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My Gooseberry Patch cookbook collection continues to grow! My husband claims I’m addicted to buying your books…to that I say, “You're right, and I’m proud of it.” At last count, I have over 50 of your books. I simply love, love, love every single book and use them constantly. My only problem is finding space to keep them all in easy reach! After a busy day, one of my most favorite ways to relax is to just sit and look through a Gooseberry Patch cookbook to search for fun new recipes.

Karen Sampson

Waymart, PA

I love Gooseberry Patch! I have followed you almost from your beginning. I have several of your cookbooks, have downloaded your free recipes and ebooks online and now I’m following you on Pinterest too. Your recipes and artwork have been with me whether I’m in the Midwest or in the South, as I am now…they have helped me through many a holiday. You have made homemaking fun again! Thanks for the opportunity to say, “Great job!” to you for what you have accomplished.

Lori Eddings

Fort Walton Beach, FL

I recently bought a set of three of your Gooseberry Patch cookbooks that includes 101 Homestyle Favorites. Just wanted to let you know how much I am enjoying cooking these new recipes! Every recipe I have tried has come out soooooo good, and easy too. I have tons of cookbooks, but it seems I am using yours all the time now. I can’t wait to buy more of your books since these have been so great!

Norene Verolini

South Royalston, MA
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Dear Friend,

There’s something magical about autumn in our hometowns! Gorgeous fall leaves, high school homecomings, evenings at the county fair and of course, Thanksgiving dinner at Grandma’s. Can’t you just smell the turkey roasting?

With Hometown Harvest, we’ve captured all those fond fall memories for you to enjoy no matter where you are. Wake up for an early-morning leaf walk and whip up stacks of Perfect Pumpkin Pancakes. Chase away the chill afterwards with bowls of Autumn Vegetable Soup and hearty slices of Joan’s Cranberry Nut Bread.

Gather family & friends to watch the big game while snacking on Buffalo Chicken Sliders…sure to be a show-stopping favorite! Coco’s Herbed Roast Turkey and Holiday Stuffing Balls are perfect for Thanksgiving, topped off with generous slices of Maple Custard Pie. Short on time? There’s a whole chapter dedicated to quick-fix slow-cooker recipes.

You’ll love the nostalgic memories of autumn past…perfect paired with a warm cup of tea and your coziest chair. Come with us as we celebrate harvest in our hometowns!

Home is where the heart is,
Jo Ann & Vickie

Check out our cooking videos on YouTube!
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	Scan this code with your smartphone or tablet…it takes you right to our YouTube playlist of cooking videos for Hometown Harvest. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.
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	Scan this code with your smartphone or tablet…it takes you right to our YouTube playlist of cooking videos for Hometown Harvest. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You'll find it at www.youtube.com/gooseberrypatchcom.







Dedication


To everyone who still jumps

in piles of leaves, loves sticky

caramel apples and relaxes

with a cup of hot cider.


Appreciation

A warm and heartfelt thanks

to those who shared their best

fall recipes and memories with

us…we owe this book to you.
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Perfectly Pumpkin Pancakes


Amy Bradsher
Roxboro, NC

My son Luke loves pumpkin! In the fall, we make our own fresh pumpkin purée together. Although he’s only four, he loves scooping out the insides and running them through the food mill. These pancakes keep him full of energy!

3 c. whole-wheat flour

2 T. brown sugar, packed

2 t. baking soda

3/4 t. kosher salt

1 t. cinnamon

1/8 t. ground ginger

15-oz. can pumpkin

2 c. buttermilk

1/2 c. milk

3 eggs, beaten

In a large bowl, stir together flour, brown sugar, baking soda, salt and spices. Add remaining ingredients and stir until just moistened. Let stand for several minutes to allow batter to rise. Pour batter by 1/4 cupfuls onto a hot buttered griddle over medium heat. When edges are golden, turn and cook other side. Pancakes will be very thick and may need to be turned a third time to make sure the centers are done. Makes 8 to 10 pancakes.
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The air is brisk and the leaves are turning…it’s autumn! Invite family & friends to a cozy brunch, then take everyone to a nearby park for a leaf hike. It’s a wonderful time for food and fun.



German Apple Pancake


Gail Blain Prather
Hastings, NE

This German breakfast treat is sometimes called a Puff Pancake or Dutch Baby…whatever you call it, it’s a fall staple at our house! It’s yummy served with a side of crisp thick-sliced bacon.

3 to 4 T. butter

6 Granny Smith apples, cored and thinly sliced

1/3 c. sugar

nutmeg to taste

6 eggs, beaten

1 c. milk

1/2 t. vanilla extract

1 c. all-purpose flour

Garnish: warm maple syrup

In an 8" cast-iron skillet over medium heat, melt butter and sauté apple slices. Sprinkle with sugar and nutmeg; cook until sugar is dissolved and apples begin to soften. In a bowl, whisk together eggs, milk, vanilla and flour; pour mixture over apples. Transfer skillet to oven. Bake, uncovered, at 375 degrees for 20 to 30 minutes, until puffed and set in the center. Cut into wedges; serve warm with syrup. Serves 6.
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A hearty breakfast for the chilliest morning! Cook up diced potatoes in a cast-iron skillet, then make six wells with the back of a spoon. Break an egg into each well, cover and cook for a few minutes more, until eggs are set. Serve piping hot, right from the skillet.



Lawerence’s Alphabet Pancakes


Karolyn Duponcheel
Ainsworth, NE

When our oldest son was small, he loved to help me cook. He thought of this recipe when pancake batter was in the skillet before the rest of the batter was poured. We had many chuckles when he discovered the initials had to be poured backwards!

6 eggs, beaten

3 c. milk

2 c. all-purpose flour

2 t. baking powder

3/4 t. salt

1 t. butter, melted

Combine eggs and milk in a bowl; whisk well. Add flour, baking powder and salt; beat until smooth. Stir in butter. With a large spoon, quickly pour or drizzle a small amount of batter onto a greased, heated griddle to form initials or a name (remember to work backwards). Cook until lightly golden. Pour 1/2 cup batter over initials. Cook until golden; turn and cook on other side. Makes 12 to 15 pancakes.
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Serve pancakes with cheery pumpkin faces! Cut an apple into thin slices, then cut triangles for the eyes and nose. Give Jack a happy smile with an apple slice for his mouth. Don’t forget to dip the apple slices in lemon juice to keep them from browning.



Maudeen’s Blackberry Gravy


LuLu Combs
Aberdeen, MD

My mother-in-law was an awesome country cook. She taught me how to do many things, but the best lesson was how to make country-style biscuits & gravy. Every once in a while, she’d open up a jar of home-canned blackberries and make this wonderful sauce to enjoy with her homemade biscuits. I hope you enjoy it as much as my family does!

1/2 c. sugar

1/4 c. all-purpose flour

12-oz. pkg. frozen blackberries

1 c. water

2 T. butter

8 to 12 biscuits, split

Combine sugar and flour in a bowl; mix well and set aside. In a saucepan over medium-high heat, bring blackberries and water to a boil. Add sugar mixture; stir well. Cook and stir to desired consistency, adding a little more water if gravy is too thick. Remove from heat; stir in butter. Serve over warm biscuits. Makes 8 to 12 servings.
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I cannot endure to waste anything as precious as autumn sunshine by staying in the house.

– Nathaniel Hawthorne



Buttermilk Pecan Waffles


Nancy Girard
Chesapeake, VA

A wonderful way to start an autumn morning…such a treat!

1 c. all-purpose flour

3/4 t. baking powder

1/4 t. baking soda

1-1/2 T. sugar

1/8 t. salt

2 eggs, separated

1 c. buttermilk

3 T. butter, melted and slightly cooled

1/3 c. chopped pecans, toasted

In a bowl, stir together flour, baking powder, baking soda, sugar and salt; set aside. In a separate bowl, beat egg whites with an electric mixer on high speed until soft peaks form. In a separate large bowl, beat egg yolks, buttermilk and butter. Add flour mixture to egg yolk mixture; stir just until smooth. Fold in egg whites and pecans just until blended. Pour batter by 1/2 cupfuls onto a heated waffle iron; bake according to manufacturer’s instructions. Makes 2 waffles.
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Fall is sweater weather, so keep a cozy sweater on a hook near the back door and enjoy an early-morning walk uptown after breakfast.



Autumn Apple Waffles


Robin Windecker
Ponchatoula, LA

My children just love these waffles for a scrumptious get-warm breakfast on a cold day.

2 c. milk

2 eggs, beaten

1/4 c. butter, melted and slightly cooled

2 c. pancake mix

1 t. cinnamon

1 c. Golden Delicious apples, peeled, cored and finely chopped

Garnish: maple syrup or powdered sugar

Combine milk, eggs, butter, pancake mix and cinnamon in a large bowl. Beat until batter is smooth. Fold in apples. Pour batter by 1/4 cupfuls onto a heated waffle iron; bake according to manufacturer’s instructions. Serve topped with maple syrup or dusted with powdered sugar. Makes about 4 waffles.
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Boiled cider is a terrific topping for pancakes or oatmeal… desserts too. It’s simple to make. Pour 2 quarts apple cider into a heavy saucepan. Bring to a boil, then reduce heat and simmer gently for 1-3/4 hours, until cider has boiled down to 1-1/2 cups. Cool; refrigerate in a wide-mouth jar.



Skillet Apples & Sausages


Sue Klapper
Muskego, WI

The apples and brown sugar give these sausages such a delicious sweetness…a great side dish for a brunch!

1 lb. pork breakfast sausage links

6 Cortland or Golden Delicious apples, cored and cut into 8 wedges

3 T. brown sugar, packed

1 T. lemon juice

1/4 t. salt

1/8 t. pepper

In a large skillet, cook sausages over medium heat for about 10 minutes, until no longer pink inside. Drain; cut sausages in half and return to skillet. Add apple wedges. Sprinkle with remaining ingredients. Cover and cook over medium-low heat for 10 to 15 minutes, until apples are just tender, gently stirring once or twice. Serves 6.
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Colorful oilcloth is so pretty as a table covering and has the added bonus of being quick & easy to clean. Ideal when breakfast calls for sticky syrup or honey!



Harvest Hot White Chocolate [image: ]


Crystal Shook
Catawba, NC

My daughter Cora asks for this hot chocolate all year long. Serve in clear glass coffee mugs…very pretty!

15-oz. can pumpkin

14-oz. can sweetened condensed milk

4 c. whole milk

1 t. vanilla extract

1 t. pumpkin pie spice

1-1/4 c. white chocolate chips

Garnish: whipped cream, pumpkin pie spice, cinnamon sticks

In a large saucepan, combine pumpkin, milks, vanilla and spice; whisk well. Bring to a simmer over medium heat, stirring frequently. Add chocolate chips; stir until melted. Pour into mugs; garnish with whipped cream, a sprinkle of spice and a cinnamon stick for stirring. Makes 6 to 8 servings.


Autumn Morning Smoothie

Julie Dossantos
Fort Pierce, FL

Our family loves to make breakfast smoothies. After baking pie pumpkins, I decided to try making smoothies for Thanksgiving morning. They were a hit! Now we enjoy them all autumn.

1/2 c. fresh pumpkin purée or canned pumpkin

3/4 c. papaya, peeled, seeded and cubed

2 bananas, sliced

1/2 c. low-fat vanilla yogurt

1/4 c. orange juice

4 ice cubes

1-1/2 t. cinnamon

Garnish: additional cinnamon

Add all ingredients except garnish to a blender. Process until smooth; pour into 2 tall glasses. Top each with a sprinkle of cinnamon. Serves 2.



Cranberry-Orange Strata


Anna McMaster
Portland, OR

My friend Carol brought me a gift jar of orange marmalade from England. It was too special to just spread on toast! I found this recipe and it was perfect…everyone at my pre-game brunch loved it.

12 slices bread, divided

1-1/2 c. cream cheese, softened

1-1/2 t. orange zest

9 eggs

3 c. half-and-half

2 T. sugar

2 t. vanilla extract

1 c. sweetened dried cranberries, divided

1/2 c. chopped walnuts

1 c. orange marmalade

1/4 c. orange juice

Arrange 6 slices bread in a lightly greased 13"x9" baking pan; set aside. In a large bowl, blend cream cheese and orange zest with an electric mixer on low speed. Beat in eggs, one at a time. Add half-and-half, sugar and vanilla; beat on medium speed until smooth. Spoon one cup cream cheese mixture over bread in pan; sprinkle with 1/2 cup cranberries. Arrange remaining bread slices on top; spoon remaining cream cheese mixture over top. Cover and let stand for 30 minutes. Uncover; sprinkle with walnuts and remaining cranberries, lightly pressing down. Bake, uncovered, at 325 degrees for 35 to 40 minutes, until puffy and set. Let stand for 10 minutes. In a small saucepan over low heat, cook and stir marmalade and orange juice. Cut strata into squares; drizzle with warm marmalade mixture. Serves 8 to 10.
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Just for fun, serve bottles of juice and milk tucked into a pumpkin-turned-ice bucket! Cut the top third off of a large pumpkin and clean out the inside. Line the pumpkin with a plastic bowl, then fill with ice and beverage containers.



Banana-Stuffed French Toast


Charlotte Smith
Tyrone, PA

Don’t settle for ordinary French toast. This recipe is wonderful…absolutely delicious!

6 eggs

1/4 c. milk

4 very ripe bananas

1/4 c. chopped walnuts

1/8 t. nutmeg

8 slices French bread, divided

Garnish: powdered sugar, jam or maple syrup

In a large shallow bowl, beat eggs and milk; set aside. Place bananas in a small bowl and mash with a fork; stir in walnuts and nutmeg. Spread banana mixture over 4 bread slices; top with remaining bread and press down to seal. Dip each sandwich into egg mixture to coat. On a large greased griddle over medium heat, cook sandwiches on both sides until golden. Slice sandwiches on the diagonal. Dust with powdered sugar, or serve with jam or maple syrup. Makes 4 servings.
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Cabin-shaped maple syrup tins make whimsical candleholders for the breakfast table. Tuck tapers into the opening and arrange in a group.



Autumn Egg Bake


Julie Dossantos
Fort Pierce, FL

We love eating breakfast for dinner. This is a great dish to prepare ahead of time and pop in the oven any time of day! Serve with warm pumpkin muffins for a yummy autumn meal.

6 eggs

4 egg whites

1-1/2 t. nutmeg

6 slices turkey bacon, crisply cooked and crumbled

1 c. fresh baby spinach

1/2 c. shredded Parmesan cheese

1/4 c. onion, diced

salt and pepper to taste

In a bowl, beat together eggs, egg whites and nutmeg. Pour into an 11"x9" baking pan sprayed with non-stick vegetable spray. Add remaining ingredients; stir gently. Bake, uncovered, at 350 degrees for 20 to 25 minutes, until eggs are cooked through. Serves 4 to 6.
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Many farmers’ markets are open through the fall season, so don’t miss out on all the goodies for a harvest breakfast. You’ll find fresh eggs, syrup, potatoes for hashbrowns or potato cakes and loads of other veggies for a tasty omelet or quiche.



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

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. 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.
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Start a tailgating Saturday right…invite friends to join you for breakfast! Keep it simple with a breakfast casserole, baskets of muffins and a fresh fruit salad on the menu. It’s all about food and friends!



Quinoa Breakfast Bake


Lori Haines
Johnson City, TN

It’s terrific to have this casserole tucked in the freezer to serve at a moment’s notice! The original recipe came from a B & B. I’ve changed some of the ingredients to fit my family’s taste.

2 lbs. ground pork breakfast sausage, browned and drained

16-oz. pkg. shredded Colby Jack cheese

3 c. cooked quinoa

1 c. milk

4 eggs, beaten

1 T. dried oregano

1 t. garlic, minced

Mix all ingredients in a bowl. Spoon into an 11"x9" baking pan sprayed with non-stick vegetable spray. Bake, uncovered, at 350 degrees for one hour. Let cool slightly; cut into squares and serve warm. To freeze, wrap squares in plastic wrap; store in a plastic freezer bag in the freezer. To reheat, microwave individual squares for 2 minutes. Makes 18 to 24 servings.


Egg Muffins

Christine Gordon
British Columbia, Canada

These breakfast bites are perfect for potlucks…even for road trips! Feel free to use any vegetable you like (even salsa!) and cooked sausage or ham instead of bacon. Yum!

3 eggs, beaten

1/4 c. milk

1/3 c. shredded Cheddar cheese

1/3 c. corn or green pepper, diced

1/4 c. bacon, crisply cooked and crumbled

In a bowl, whisk together eggs and milk; mix in remaining ingredients. Spray 6 regular muffin cups or 18 mini muffin cups with non-stick vegetable spray. Spoon egg mixture into muffin cups. Bake at 350 degrees for about 20 minutes, until set. Cool in pan 5 minutes before removing. Makes 6 muffins or 18 mini muffins.



Spinach & Egg Casserole


Jill Weisinger
Murrieta, CA

My mom used to make this dish for special occasions. I just loved it and would try to get her to serve it more often. It can be prepared the night before and just popped into the oven the next morning.

2 T. butter

9 eggs, beaten

1/2 c. milk

1/2 c. sour cream

1 c. shredded Cheddar cheese
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