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I just bought a Gooseberry Patch cookbook for a friend and ordered two for myself. I’m still devouring Fresh from the Farmstand, and I absolutely love it! I can’t wait until this summer, when I can use my fresh garden pickings and put them right into a delicious dish using a recipe from your cookbook.

Ann Aulwes             

Russell, IA               
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I bought Old-Fashioned Country Christmas, my first Gooseberry Patch cookbook, about 15 years ago, and I was hooked! I’ve collected your cookbooks ever since. The nostalgic artwork, personal stories and easy recipes contributed by readers from all over the US and Canada make your cookbooks some of my favorites. It’s very comforting to flip through the pages of your cookbooks and realize how much alike we all really are.

Elizabeth Le Vesque  

Dayton, OH               
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I just received my Simple Shortcut Recipes cookbook and feel so proud that one of my recipes was selected. I have spent over an hour perusing all the recipes and can hardly wait to try some of them. Your cookbooks are so special...I always know that when I use one of the recipes, it’s going to be great! Again, thank you for the honor of having my recipe included and for the FREE cookbook!

Sharon Haddock     

Klamath Falls, OR  
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Dear Friend,
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Need some tasty new ideas for your family’s meals? Well, look no further! Good-For-You Everyday Meals is jam-packed with recipes your family is sure to love...all simple to make with your favorite wholesome ingredients.

With Quick Beef Burritos or Honey-Lime Chicken on the menu, everyone will hurry in to dinner. Prefer a meatless meal? Serve up Garden-Style Spaghetti or Lynda’s Salmon Burgers...yummy! You’ll find delicious sides like Farmers’ Market Green Beans and Minted Tomato-Cucumber Salad too.

There’s lots more! From Blueberry Cornmeal Pancakes for breakfast to Daddy’s Veggie Soup and Sweet Avocado Muffins for lunchtime, even Honey Fruit Dip and Double-Berry Nut Bars for healthy snacking, there are recipes inside for every time of day. You’ll even find helpful timesaving kitchen tips too.

Join us for dinner!

Jo Ann & Vickie

Find us wherever you are!

www.gooseberrypatch.com
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Dedication

To moms & dads everywhere who believe a home-cooked meal is better than fast food any day of the week.
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Appreciation

To all of you who shared your tastiest family-pleasing recipes...thanks!
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Blueberry Cornmeal Pancakes

Eleanor Dionne

Beverly, MA

Since we like cornmeal muffins as well as anything with blueberries, it’s no surprise that these pancakes became a family favorite.

1 c. all-purpose flour

1 c. cornmeal

2 T. baking powder

1 T. sugar

1/2 t. salt

1-1/2 c. orange juice

3 T. canola oil

1 egg, beaten

1 c. blueberries, thawed if frozen

In a bowl, mix together flour, cornmeal, baking powder, sugar and salt. Add juice, oil and egg; stir well. Gently fold in blueberries. Heat a lightly greased griddle over medium-high heat. Pour batter onto griddle by 1/4 cupfuls. Cook pancakes until bubbles appear around the edges; flip pancakes and cook on other side. Makes about 8 pancakes.
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The number-one tip for speedy meals! Before you start cooking, read the recipe all the way through and make sure you have everything you’ll need.


Fruity Cinnamon Oatmeal

Jill Ball

Highland, UT

There’s nothing more perfect than sitting by the fireplace watching the snow fall while eating a warm bowl of oatmeal. This recipe is one of our favorites...it’s warm, filling and yummy.

3 c. milk or water

4-inch cinnamon stick

1-1/2 c. long-cooking oats, uncooked

1 apple, peeled, cored, and diced

1/4 c. plus 1 T. maple syrup, divided

1 t. cinnamon

1/2 t. allspice

Garnish: pomegranate seeds, cinnamon

Combine milk or water and cinnamon stick in a small saucepan. Bring to a boil over high heat. Stir in oats and apple; reduce heat to medium. Cook for 5 to 10 minutes, stirring often, to desired consistency. Remove from heat; discard cinnamon stick. Stir in 1/4 cup syrup and spices. Ladle into bowls; top each with a drizzle of remaining syrup, some pomegranate seeds and a sprinkle of cinnamon. Makes 4 servings.
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Try steel-cut oats in any recipe that calls for regular long-cooking oats. Steel-cut oats are less processed for a pleasing chewy texture you’re sure to enjoy.


Baked Eggs in Tomatoes

Jill Burton

Gooseberry Patch

So pretty for a brunch...a delicious way to enjoy heirloom tomatoes from the farmers’ market.

6 tomatoes, tops cut off and reserved

salt and pepper to taste

1/2 c. corn, thawed if frozen

1/2 c. red pepper, diced

1/2 c. mushrooms, diced

2 T. cream cheese, softened and divided

6 eggs

2 t. fresh chives, minced

1/4 c. grated Parmesan cheese

With a spoon, carefully scoop out each tomato, creating shells. Sprinkle salt and pepper inside tomatoes. Divide corn, red pepper and mushrooms among tomatoes; top each with one teaspoon cream cheese. In a bowl, whisk together eggs, chives and additional salt and pepper. Divide egg mixture among tomatoes; top with Parmesan cheese. Place tomatoes in a lightly greased 9"x9" baking pan; replace tops on tomatoes. Bake, uncovered, at 350 degrees until egg mixture is set, about 45 to 50 minutes. Serve warm. Makes 6 servings.
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When making Baked Eggs in Tomatoes, set the tomatoes in a muffin tin...they’ll stay upright in the oven. A handy tip for your favorite stuffed peppers too.


Mom’s Best Orange Muffins

Kelly Patrick

Ashburn, VA

This recipe takes me back to my younger days when I’d give Mom a call and ask her to whip up a batch just for me. She used to make them years ago when I was training to run a marathon. Oranges and plump raisins add a tasty kick...yum!

1-1/2 c. golden raisins

2 c. boiling water

1-1/2 c. oat bran

1 c. wheat bran

1 c. all-purpose flour

1 c. ground flax seed

1 T. baking powder

1/2 t. salt

2 oranges, peeled, quartered and seeds removed

1 c. brown sugar, packed

1 c. buttermilk

1/2 c. canola oil

2 eggs

1 t. baking soda

Place raisins in a bowl; cover with boiling water and set aside. Meanwhile, in a separate bowl, mix together oat and wheat bran, flour, flax seed, baking powder and salt; set aside. In a blender, combine remaining ingredients except raisins; process well. Add orange mixture to bran mixture; stir just to moisten. Drain raisins well and pat dry; fold into batter. Spoon batter into 24 paper-lined or greased muffin cups, filling 2/3 full. Bake at 375 degrees for 18 to 20 minutes, until a toothpick inserted in the center tests clean. Makes 2 dozen.
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Garden Bounty Egg Bake

Lisa Sanders

Shoals, IN

I came up with this easy recipe to help my husband Jim enjoy eating more vegetables. He loves eggs, so what better way to get him to eat veggies! Yummy served with biscuits and jelly. For an extra-hearty breakfast, add one cup cooked and crumbled bacon or sausage.

1 doz. eggs

1/2 c. milk

1 T. dried parsley

1 t. dried thyme

1 t. garlic powder

salt and pepper to taste

1 T. olive oil

8-oz. pkg. sliced mushrooms

1/2 c. onion, diced

1/2 c. green pepper, diced

1/2 c. carrot, peeled and shredded

1/2 c. broccoli, chopped

1/2 c. tomato, chopped

1 c. shredded mild Cheddar cheese

Optional: hot pepper sauce

In a bowl, whisk together eggs and milk; stir in seasonings and set aside. Heat oil in a large ovenproof skillet over medium-high heat. Add all vegetables except tomato; sauté until crisp-tender. Add tomato to skillet. Pour egg mixture over vegetable mixture; remove skillet to the oven. Bake at 350 degrees for about 15 to 20 minutes, until a knife tip inserted in the center tests clean. Sprinkle with cheese; return to oven until cheese melts. Serve with hot pepper sauce, if desired. Makes 6 servings.
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Hard-boiled eggs are terrific to have on hand for speedy breakfasts, easy sandwiches or even a quick nutritious snack. Use eggs that have been refrigerated at least seven to ten days...the shells will slip right off.


Raspberry Cream Smoothies

Shirl Parsons

Cape Carteret, NC

I have been making these refreshing smoothies for years. They’re a delicious, nutritious way to start your day.

3 c. frozen raspberries

1 c. banana, cubed and frozen

2 c. orange juice

2 c. frozen vanilla yogurt

2 c. fat-free reduced-sugar raspberry yogurt

2 t. vanilla extract

In a blender, combine frozen fruit and remaining ingredients. Process until smooth; stir, if needed. Pour into chilled glasses. Makes 8 servings.


Healthy Strawberry Drink

Renae Scheiderer

Beallsville, OH

This is a beverage my husband Al loves! Especially on hot summer days when juicy strawberries are in season.

2 c. fresh or frozen strawberries, hulled

2 c. fat-free milk

2/3 c. calorie-free powdered sweetener

5 to 7 ice cubes

Combine all ingredients in a blender; process until smooth. Pour into chilled glasses. Makes 4 servings.
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Try this simple fruit smoothie...just substitute milk for water with a favorite frozen fruit juice concentrate. Pour into the blender and blend until frothy. So refreshing!


Cinnamon-Almond Granola

Amy Bradsher

Roxboro, NC

My family loves to make breakfast parfaits with this granola. We each layer our favorite fruit and creamy yogurt with granola to make a healthy, colorful breakfast in a hurry!

5-1/2 c. long-cooking oats, uncooked

1/2 c. sliced almonds

1/2 c. roasted sunflower kernels

1/2 c. sweetened flaked coconut

1/2 c. honey

1/2 c. butter, melted

1 t. cinnamon

1 t. almond extract

In a large bowl, mix together oats, almonds, sunflower kernels and coconut. In a separate bowl, stir together remaining ingredients. Pour honey mixture over oat mixture; stir until well mixed. Divide mixture between 2 lightly greased 15"x10" jelly-roll pans, spreading as evenly and thinly as possible. Bake, uncovered, at 200 degrees for 20 minutes; stir well and return to oven. Repeat steps 2 times, until lightly toasted and golden. Let cool completely; store in an airtight container for up to 2 weeks. Makes 16 servings.
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Toss together ripe summer fruits like blueberries, strawberries and kiwi for a tempting fruit salad. Drizzle with a dressing made by whisking together 1/2 cup honey, 1/4 cup lime juice and one teaspoon lime zest...yummy!


Hearty Breakfast Quinoa

Jill Ball

Highland, UT

I’m always looking for hearty, healthy, yummy breakfast ideas. This one is great! My family likes it, and I feel good that they’re starting the day right.

1 c. non-fat skim milk

1 c. water

1/4 t. salt

1 c. quinoa, uncooked

1 t. cinnamon

2 c. blueberries or raspberries, thawed if frozen

1/3 c. chopped toasted walnuts

3 t. sweetened flaked coconut

1 T. sugar

In a saucepan over medium heat, stir together milk, water, salt and quinoa. Bring to a boil. Reduce heat to medium-low; cover and cook for 15 minutes, or until quinoa is tender and liquid is absorbed. Remove from heat; let stand, covered, for about 5 minutes. Gently stir in cinnamon and berries. Just before serving, top with walnuts and coconut; sprinkle with sugar. Makes 4 servings.

[image: ]

Try using regular or low-fat milk, soy milk, almond milk or coconut milk in breakfast dishes...there’s sure to be one that suits your family!


Laurel’s Nutty Granola

Laurel Liebrecht

Yakima, WA

My family loves this granola! I’ve tried many recipes, but this is by far our favorite. Add a dollop of yogurt...wonderful!

1/4 c. butter, melted

1/4 c. honey

3 c. long-cooking oats, uncooked

1 c. sweetened flaked coconut

1 c. roasted sunflower kernels

1 c. chopped or slivered almonds

1 c. chopped pecans

1-1/2 t. cinnamon

2/3 c. raisins

In a lightly greased 13"x9" baking pan, stir together butter and honey. Add remaining ingredients except raisins; mix well. Bake, uncovered, at 350 degrees for about 15 minutes, stirring several times. Continue baking for 10 minutes, or until mixture is lightly golden. Remove from oven; cool slightly and stir in raisins. Let cool completely; store in an airtight container for up to 2 weeks. Makes 8 servings.
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Invite friends over for a farmstyle breakfast served on the porch. Make it picture-perfect with a yard or two of striped cotton ticking on the table and a milk bottle filled with just-picked posies...it’s super simple.


Go-Go Juice

Carolee Jones

Homer, AK

My kids often don’t have much time for breakfast, but I know if I hand them a bottle of Go-Go Juice, they’ll be off to a good start! You’ll find protein powder and spirulina powder in the health food section of the supermarket.

16-oz. can frozen orange juice concentrate

10 c. cold water

1/4 c. vanilla-flavored protein powder

1 to 2 t. spirulina powder

Combine frozen orange juice and remaining ingredients in a large pitcher. Whisk or stir until frothy. Keep refrigerated. Makes 12 servings.
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Honey comes in lots of flavor varieties. Seek out a local beekeeper at the farmers’ market and try a few samples...you may find a new favorite!


Breakfast Salad with Poached Eggs

Kelly Serdynski Gray

Weston, WV

This dish may sound odd, but it is really delicious...quick to make too. I serve it often for brunch, while my son requests it often for dinner. I like to add two poached eggs per salad, but you may prefer just one.

8 slices bacon, halved

8 c. spring lettuce mix

2 c. shredded Cheddar cheese

1 c. sliced mushrooms

1 c. sliced black olives

4 roma tomatoes, quartered

Garnish: ranch salad dressing

Cook bacon in a skillet over medium heat until crisp; drain. Meanwhile, prepare Poached Eggs in a separate skillet. Divide lettuce among 4 plates. With a slotted spoon, place 2 eggs atop lettuce on each plate; sprinkle with cheese while still hot. Arrange vegetables around eggs; arrange bacon on top. Drizzle with salad dressing; serve immediately. Makes 4 servings.

Poached Eggs:

2 c. water

2 t. white vinegar

8 eggs, divided

In a skillet over medium-high heat, bring water and vinegar to a simmer. Crack 2 eggs into water. Cook for 5 to 7 minutes, to desired doneness. Remove eggs with a slotted spoon; repeat with remaining eggs.
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Add more flavor to your cup of coffee! Just wet the paper filter before brewing.


Judy’s Famous Banana Muffins

Judy Mitchell

Huntley, IL

Our local newspaper featured me as “Cook of the Week” with this recipe! I found the original recipe many years ago and have revised it over the years. It’s a favorite of family &friends.

3 very ripe bananas, mashed

2 eggs, beaten

1/2 c. canola oil

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

1/2 c. quick-cooking oats, uncooked

1/2 c. whole-wheat flour

1/2 c. all-purpose flour

1/2 c. wheat germ

1 t. vanilla extract

1 t. baking powder

1/2 t. baking soda

1/4 t. salt

1/2 c. chopped walnuts

In a large bowl, stir together bananas, eggs, oil and 1/2 cup sugar until combined. Add remaining ingredients except walnuts and remaining sugar; stir just until blended. Spoon batter into 12 paper-lined muffin cups, filling about 2/3 full. Sprinkle tops with walnuts and remaining sugar. Bake at 350 degrees for 20 to 25 minutes, until golden and a toothpick tests clean. Let muffins cool in tin for 5 minutes; remove to a wire rack and cool completely. Makes one dozen.
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Use an old-fashioned ice cream scoop to fill muffin cups with batter...no drips, no spills and muffins turn out perfectly sized.


Savory Zucchini Frittata

Jacqueline Young-De Roover

San Francisco, CA

This fast and tasty recipe uses up a lot of zucchini! Sometimes I will use a blend of Parmesan, Romano and Gouda cheeses. Serve with a crisp vinaigrette-dressed salad for a lovely brunch.

2 T. olive oil

3 shallots, finely minced

4 cloves garlic, finely minced

6 zucchini, sliced 1/4-inch thick on the diagonal

1 doz. eggs, lightly beaten

salt and white pepper to taste

1 c. fresh Italian flat-leaf parsley, snipped

1 c. finely shredded Parmesan cheese

Add oil to a large skillet over medium heat; swirl to coat bottom and sides of pan. Add shallots and garlic; cook and stir for about one minute. Add zucchini; cook, stirring often, for 5 to 7 minutes, until crisp-tender. Remove pan from heat; add remaining ingredients and mix lightly. Spray a 9" round glass baking pan with butter-flavored non-stick vegetable spray. Spoon mixture into pan. Bake, uncovered, at 325 degrees until set, about 30 minutes. Serve warm or cooled. Makes 6 servings.
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