

[image: frn_fig_001]




  I wanted to let you both know what a great business you have. I have read my Gooseberry Patch cookbooks over & over again. They are fantastic! They give such a wonderful, warm feeling and they are so much fun to share. I just purchased my 12th cookbook and plan to order more!




  Beth Bundy




  Long Prairie, MN
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  I have loved Gooseberry Patch for many years now! Getting a new cookbook in the mail is like having a friend stop by for a visit. Thank you for bringing this simple joy to my life.




  Melinda Fifield




  Rutland, VT
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  Just wanted to let you know how much I like your website. I’ve been a Gooseberry Patch customer for a long time now...your website is one of the easiest to navigate and the graphics are really great. Thanks not only for your wonderful merchandise but also a fun trip through Cyberland to do my shopping!




  Dianne Elliott




  Oregon City, OR
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  I have just received my purchases from Gooseberry Patch and I wanted to send you a quick note! The entire experience with your company has been a delight. From ordering via the telephone, to receiving my package, I have enjoyed your wonderful customer service. Thank you so much. I will tell my friends about Gooseberry Patch!




  Sue Tatge




  Charlotte, NC
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  Dear Friend,




  We have such sweet memories of Mom’s home-cooked meals. Catsup-topped meatloaf, creamy mashed potatoes... food that warmed our hearts as well as our tummies.




  If you’ve been longing to get out of a fast-food rut and fix dinners just like Mom used to make, your search is over! Fast-Fix Meals is filled with tasty skillet suppers, scrumptious casseroles and yummy go-withs...all ready to serve in about 30 minutes.




  Just take a peek inside! There’s Beef Skillet Fiesta, Macaroni & Cheese Deluxe, Easy Turkey Noodle Bake and lots more. Hungry kids will gobble up Speedy Skillet Lasagna and Billie’s Sloppy Joes. For chilly days, try Lisa’s Chicken Tortilla Soup or Speedy Meatball Soup.




  Whip up tasty sides like Parmesan Zucchini Sticks, Teriyaki Beans & Sprouts or Foolproof Rice Pilaf. Round out meals in a jiffy with warm bread and a salad...how about fresh-baked Corn & Green Chile Muffins and Tomato-Basil Couscous Salad? You’ll feel good about sharing these recipes with your family too. We’ve used lots of fresh & flavorful veggies as well as pantry standbys to help hurry up dinner.




  You’ll even find super-easy desserts like Millionaire Brownies and Strawberry Angel Cake plus time-saving tips for serving up flavorful, budget-friendly meals. So take a seat...
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  Dinner is served! vickie & JoAnn




  




  




  Find us wherever you are!




  www.gooseberrypatch.com
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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!




  








  
Dedication





  For everyone who looks forward to a delicious home-cooked meal at the end of the day...dinner is served!
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  Appreciation




  A sincere thanks to all our friends who shared your tastiest, speediest recipes with us!











  SIZZLING Skillets
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Chicken Fajitas





	

Teresa Potter 
Branson, MO














  Our family loves Mexican food and this is one of our favorite ways to enjoy it. For a lighter meal, serve in bowls without the tortillas...delicious!




  1 to 2 T. olive oil




  4 to 6 boneless, skinless chicken breasts, thinly sliced




  3 to 4 green peppers, sliced




  2 red peppers, sliced




  1 onion, sliced




  1 to 2 T. chili powder




  1/2 t. ground cumin




  salt and pepper to taste




  16-oz. can diced tomatoes




  16-oz. can black beans, drained and rinsed




  2 c. cooked brown rice




  10 8-inch flour tortillas




  Pour enough oil in a large skillet just to coat the bottom; heat over medium-high heat. Add chicken and cook just until no longer pink; add peppers, onion and seasonings. Stir-fry until chicken is golden and vegetables are tender. Add tomatoes with juice and beans. Cook until liquid is evaporated; add rice and stir together. Warm tortillas in microwave. Place heaping spoonfuls of chicken mixture onto each tortilla and fold ends over. Serves 4 to 6.
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  Starting a speedy supper? Check the recipe first, to make sure you have everything on hand before you begin...no last-minute trips to the store for a forgotten ingredient!




    





	


Beef Skillet Fiesta





	

Kimberly Archer 
Sumner, IL














  My mom used to fix this all-in-one-pan meal often as I was growing up and we all loved it. Now sometimes I’ll surprise Mom by making it and having her over for supper. We add a piece of buttered bread and enjoy the memories.




  1 lb. ground beef




   T. oil




  1/4 c. onion, diced




  4-1/2 oz. can whole tomatoes




  2-oz. can corn




  1-1/4 c. beef broth




  t. chili powder




  t. salt




  1/4 t. pepper




  1/4 c. green pepper, diced




  1/4 c. red pepper, diced




  1-1/3 c. instant rice, uncooked




  In a large skillet over high heat, brown ground beef in oil, chopping into coarse chunks. Drain; add onion and turn heat down to medium. Cook until onion is tender, but not brown. Add undrained tomatoes, undrained corn, broth and seasonings; bring to a boil. Stir in peppers; return to boiling. Stir in rice; cover and remove from heat. Let stand for 5 minutes. Fluff with a fork and serve. Serves 6 to 8.
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  If your family loves spicy food, why not mix up your own chili powder blend? Fill a shaker with 2 teaspoons garlic powder, 2 teaspoons cumin and one teaspoon each of cayenne pepper, paprika and oregano. It’s easy to adjust to your own taste.




    





	


Honey Chicken Stir-Fry





	

Lynn Ruble 
Decatur, IN














  Measure out the seasonings before you begin to stir-fry...you’ll find this dish goes together very quickly.




  1 to 2 lbs. boneless, skinless chicken strips




  4 T. honey, divided




  1 egg, beaten




  1/3 c. plus 1 T. water, divided




  1 t. Worcestershire sauce




  1/2 t. dried thyme




  1/4 t. lemon-pepper seasoning




  1/4 t. garlic powder




  1/8 t. dried oregano




  1/8 t. dried marjoram




  2 T. oil




  1 T. cornstarch




  16-oz. pkg. frozen stir-fry vegetables




  1/4 t. salt




  Cooked rice




  Combine chicken, 2 tablespoons honey, egg, 1/3 cup water, sauce and herbs; set aside. Heat oil in a wok or large skillet over medium-high heat. Add chicken a few pieces at a time; cook and stir until golden. Remove chicken from wok; keep warm. Mix cornstarch with remaining honey and water; set aside. Add vegetables to wok; sprinkle with salt. Cook over medium heat until vegetables begin to thaw; drizzle with cornstarch mixture. Continue cooking until vegetables are tender; stir in chicken and heat through. Serve with rice. Serves 4 to 6.
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  Use a long-handled wooden spatula for stir-frying, to lift and turn the food easily without scratching the pan.




    





	


Rustic Kielbasa Skillet





	

Pat Crandall 
Rochester, NY














  This is one of my husband’s favorite quick-cook meals, so I make it often. A hearty country bread completes the meal.




  12 new redskin potatoes, quartered




  1 to 2 onions, quartered




  1 green pepper, diced




  1 T. olive oil




  3/4 c. chicken broth




  2 T. soy sauce




  1-1/2 lbs. Kielbasa, sliced 1/2-inch thick




  In a large skillet over medium heat, cook potatoes, onions and pepper in oil until potatoes are golden. Add broth and soy sauce; cook until potatoes and vegetables are fork-tender. Toss in Kielbasa and cook until heated through. Serves 3 to 4.
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  Smoked sausage is a great choice for fast-fix meals...just heat and serve. Different flavors like hickory-smoked or cheese-filled can really jazz up a recipe, or try smoked turkey sausage for a lean and healthy alternative.




    





	


Simple Tater Supper





	

Janie Reed 
Zanesville, OH














  An old-fashioned favorite that’s easy to prepare on short notice.




  5 to 6 redskin potatoes, cubed




  2 to 3 T. oil




  12-oz. can spiced luncheon meat, cubed




  4 eggs, beaten




  8-oz. pkg. shredded Colby Jack cheese




  Place potatoes and oil into a hot skillet over medium heat. Cook, turning often, until golden and nearly done through. Add meat; continue to cook and turn until potatoes are completely cooked. Whisk eggs together; pour over meat and potatoes. Lower heat and continue cooking, turning often, until eggs are cooked. Sprinkle cheese on top. Cover for 2 to 3 minutes, until cheese has melted. Serve immediately. Serves 4 to 5.
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  Let the rest of the family help! Younger children can tear lettuce for salad...older kids can measure, chop, stir a skillet and maybe even help with meal planning and shopping.




    





	


Speedy Goulash





	

Laura Witham 
Anchorage, AK














  I love goulash! After some experimenting, I came up with what I believe is the easiest and tastiest recipe for goulash.




  1 lb. ground beef




  1 onion




  2 cloves garlic




  1 T. Hungarian paprika




  1/2 T. ground coriander




  1/2 T. ground cumin




  1/4 t. nutmeg




  14-1/2 oz. can diced tomatoes




  3 T. sour cream




  salt and pepper to taste




  8-oz. pkg. elbow macaroni, cooked




  Brown ground beef in a large skillet over medium heat. While beef is cooking, grate onion and garlic directly into beef; add spices and mix well. When beef is just cooked, drain. Add tomatoes with juice; warm through. Stir in sour cream, salt, pepper and cooked macaroni; serve immediately. Serves 6.
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  When pasta is on the menu, put a big pot of water on the stove as soon as you get home. It’ll be boiling in no time!




    





	


Shellye’s Pizzadillas





	

Shellye McDaniel 
DeKalb, TX














  My kids love quesadillas and pepperoni, so I combined them for a creation that quickly became a favorite.




  20 8-inch flour tortillas




  3 c. shredded Colby Jack cheese




  4-oz. pkg. sliced pepperoni




  14-oz. jar marinara or pizza sauce, warmed




  Heat an electric griddle to 375 degrees or heat a griddle pan over medium-high heat. For each quesadilla, lightly spray one side of a flour tortilla with non-stick vegetable spray; place on griddle sprayed-side down. Sprinkle with 1/4 cup shredded cheese; layer desired amount of pepperoni slices over cheese. Top with a second sprayed flour tortilla. Toast on both sides until golden. Remove from griddle and cut into wedges. Serve with marinara or pizza sauce. Makes 10 servings.
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  Non-stick vegetable spray is a great way to save both time and calories when fixing a stir-fried or sautéed recipe. 
Look for olive oil and butter spray for added flavor.




    





	


Yummy Corn Quesadillas





	

Misty Bell 
Denison, TX














  Garnish with a dollop of guacamole or sour cream...or both!




  2 yellow onions, sliced




  4 T. olive oil, divided




  8 to 12 6-inch corn tortillas




  16-oz. pkg. shredded Monterey Jack cheese




  3-lb. deli roast chicken, shredded or cubed




  In a large skillet over medium-high heat, sauté onions in 2 tablespoons oil until golden and caramelized. Add a drizzle of remaining oil to a separate skillet; cook a tortilla for 15 seconds on each side. Spoon onions, cheese and chicken onto half of tortilla; fold over and cook for about one minute, until light golden and crisp, or just until cheese melts for a soft quesadilla. Repeat with remaining ingredients. Makes 4 to 6 servings.
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  Whip up a zippy Tex-Mex side dish pronto! Prepare instant rice, using chicken broth instead of water. Stir in a generous dollop of spicy salsa, top with shredded cheese and cover until cheese melts.




    





	


Shrimp & Tomato Italiano





	

Rebecca Richardson 
Boscawen, NH














  Once when I was staying with my grandmother, we had a heavy snowstorm. I decided to make lunch with the ingredients we had on hand...this yummy dish was the result.




  3 14-1/2 oz. cans diced tomatoes with Italian herbs




  1 T. garlic, minced




  1-1/4 lbs. cooked medium shrimp, tails removed




  12-oz. pkg. refrigerated fettuccine pasta, uncooked




  salt and pepper to taste




  Combine tomatoes with juice and garlic in a deep skillet over medium heat. Add shrimp to skillet; bring to a boil. Add pasta, stirring to prevent sticking. (Do not cook pasta ahead of time, to avoid overcooking.) Boil pasta to desired doneness, 3 to 4 minutes. Remove from heat; toss to mix well. Add salt and pepper to taste. Makes 3 to 4 servings.
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  Thaw frozen shrimp quickly by placing the shrimp in a colander and running cold water over it...ready to cook!




    





	


Broccoli con Fettuccine





	

Jamie Plichta 
North Huntingdon, PA














  We enjoy this recipe as a meatless meal or a satisfying side dish. Try it with fresh asparagus too.




  2 T. oil




  1/2 t. garlic salt




  1/2 c. broccoli flowerets, chopped




  2 T. butter




  8-oz. pkg. fettuccine pasta, cooked




  1/2 c. chicken broth




  2 egg yolks, beaten




  Heat oil with garlic salt in a skillet over medium-high heat. Add broccoli and stir-fry for several minutes. Add butter and cooked pasta; stir to coat pasta. Add broth and egg yolks. Cook and stir for an additional 2 minutes; serve. Makes 3 to 4 servings.
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  Pour vegetable oil into a plastic squeeze bottle. This makes it easy to drizzle oil just where it’s needed, with no waste and no mess.




    





	


Lemony Skillet Chicken





	

Hope Davenport 
Portland, TX














  My husband doesn’t usually care for anything with lemons, but he loves this dish!




  1 T. olive oil




  2 T. butter, divided




  4 boneless, skinless chicken breasts




  2 T. all-purpose flour




  2/3 c. chicken broth




  3 T. lemon juice




  1/2 t. salt




  1 t. dried chives




  Heat oil and one tablespoon butter in a skillet over medium heat. Coat chicken in flour and add to skillet. Sauté for about 6 minutes on each side, turning once, until chicken juices run clear. Remove chicken from skillet; keep warm. Add broth, lemon juice, salt and chives to skillet and bring to a boil. Remove from heat; stir in remaining butter. Return chicken to skillet and spoon sauce over chicken, turning to coat. Serves 4.
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  Don’t toss that lemon half after it’s been juiced! Wrap it and store in the freezer, ready to grate whenever a recipe calls for fresh lemon zest.




    





	


Cheesy Chicken-Tomato Pasta





	

Tonya Lewis 
Crothersville, IN














  Scrumptious and so easy to fix, this skillet meal is quicker than a boxed dinner helper!




  8-oz. pkg. radiatore or rotini pasta, uncooked and divided




  3/4 lb. boneless chicken breast stir-fry strips




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




  1/2 c. milk




  1-1/2 c. roma tomatoes, chopped




  2 T. fresh basil, chopped




  1 c. shredded mozzarella cheese




  Measure 2 cups uncooked pasta and cook according to package directions; drain. Reserve remaining pasta for another recipe. Meanwhile, heat a non-stick skillet over medium-high heat. Add chicken; cook for 4 to 6 minutes, stirring frequently, until no longer pink in the center. Reduce heat to medium; stir in soup, milk, tomatoes, basil and cooked pasta. Cook for about 8 minutes, stirring occasionally, until bubbly and heated through. Sprinkle with cheese. Remove from heat; cover and let stand until cheese is melted, 2 to 3 minutes. Serves 4.
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  When browning meat, don’t overcrowd the skillet. Add meat cubes or strips in batches, not all at once.




    





	


Easy Pork Chops & Rice





	

Pam Tallant 
Lakewood, OH














  For a complete meal, top with broccoli flowerets before covering the skillet. They’ll be perfectly steamed when the pork chops are done.




  4 pork chops




  1 T. oil


  

  salt and pepper to taste




  10-3/4 oz. can French onion soup




  1-1/4 c. water




  1/2 c. celery, chopped




  1/4 t. dried thyme




  1/2 c. long-cooking rice, uncooked




  In a skillet over medium heat, brown pork chops in oil. Drain; sprinkle to taste with salt and pepper. Add remaining ingredients; cover. Cook for 20 minutes longer, or until pork chops and rice are tender. Makes 4 servings.
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  Boneless chicken breasts and pork cutlets cook up faster if pounded thin with a meat mallet or even a small heavy skillet. Place meat in a large plastic zipping bag first for no-mess convenience.




    





	


Skillet Surprise





	

Linda Davidson 
Lexington, KY














  A speedy, budget-friendly dinner...canned corned beef, browned and drained ground beef or sausage are all tasty. Sometimes I’ll even fix this using 8 scrambled eggs instead of the meat.




  1 to 2 T. olive oil




  30-oz. pkg. frozen diced potatoes




  1/2 onion, chopped




  Optional: 1/2 green pepper, chopped




  1 lb. cooked meat, chopped




  8-oz. pkg. shredded Cheddar cheese




  Heat oil in a large skillet over medium heat. Add potatoes, onion and pepper, if using; cook according to package directions. When potatoes are golden, add cooked meat; stir very well. Cover skillet; cook over low heat until heated through. Sprinkle with cheese; cover and let cheese melt. Serves 4 to 6.
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  Get out Grandma’s cast-iron skillet for the tastiest stovetop meals. Cast iron provides even heat distribution for speedy cooking and crisp golden crusts. It can even be popped directly into the oven or under a broiler to finish cooking.




    





	


Lomo Saltado





	

Patti Chandler 
Dacula, GA














  My sister-in-law married a Peruvian man and he loved this recipe. It’s hard to believe that it has been 40 years since she first shared it with me!




  3 to 4 T. oil, divided




  4 to 5 potatoes, peeled and thinly sliced




  2 lbs. beef flank steak, thinly sliced




  salt and pepper to taste




  2 tomatoes, diced




  1 green pepper, sliced




  1 onion, sliced cooked rice




  Heat 3 tablespoons oil in a large skillet over medium-high heat. Cook potatoes until golden; drain and set aside. Add beef and more oil, if necessary. Stir-fry until browned. Drain and remove from skillet; sprinkle with salt and pepper and set aside. Add tomatoes, green pepper and onion to skillet; stir-fry until crisp-tender. Return meat mixture and potatoes to skillet; stir until well blended. Serve with rice. Makes 4 servings.
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  Successful stir-frying depends on quick cooking at a high temperature...be sure to have all your ingredients chopped and sauces mixed up before you start!




    





	


Apricot-Glazed Pork Chops





	

Cindy Snavely 
Delaware, OH














  My neighbor, Betty, shared this recipe for tangy pork chops with me. I like to serve them with rice pilaf and buttered baby carrots.




  1/3 c. apricot preserves




  1/3 c. white wine or apple juice




  1/2 t. ground ginger




  2 T. oil




  4 pork chops




  salt and pepper to taste




  Mix preserves, wine or juice and ginger in a small bowl; set aside. Heat oil in a large skillet over medium-high heat. Add pork chops; sprinkle with salt and pepper. Cook until golden, about 4 minutes on each side. Remove pork chops from skillet; keep warm. Turn down heat to medium-low. Add preserves mixture to skillet and simmer until thickened, about 4 minutes. Return pork chops to skillet. Cook for about one minute on each side, until well coated with sauce. Makes 4 servings.
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  Freeze uncooked chicken, beef or pork cutlets with marinade in freezer bags. After thawing overnight in the fridge, meat can go right into the skillet or onto the grill for a savory meal.




    





	


Sweet-and-Sour Popcorn
 Chicken





	

Patricia Wissler 
Harrisburg, PA














  My grandsons love this meal! I always keep the ingredients on hand because I know they’ll ask for it when they come to visit. Sometimes I also add a cup of sliced frozen carrots, thawed, to the skillet along with the pineapple.




  20-oz. can pineapple tidbits, drained and juice reserved




  3 T. white vinegar




  2 T. soy sauce




  2 T. catsup




  1/3 to 1/2 c. brown sugar, packed




  2 T. cornstarch




  1 green pepper, sliced into 1-inch pieces




  1 onion, thinly sliced




  1 T. oil




  12-oz. pkg. frozen popcorn chicken


  

  cooked rice




  Combine reserved juice with enough water to measure 1-1/3 cups; add vinegar, soy sauce and catsup. In a separate bowl, combine brown sugar and cornstarch. Stir in juice mixture until smooth; set aside. In a large skillet over medium-high heat, stir-fry pepper and onion in oil for 3 to 4 minutes, or until crisp-tender. Gradually add juice mixture to skillet; bring to a boil. Cook and stir for 2 minutes, or until thickened. Add pineapple tidbits; reduce heat and simmer, uncovered, for 4 to 5 minutes, until heated through. Microwave chicken according to package directions. When hot, stir into pineapple mixture. Serve over cooked rice. Serves 4.
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  Unless a recipe specifies otherwise, canola oil is a good choice for stir-fries. It can stand up to high heat without smoking or burning.




    





	


Spicy Pork Noodle Bowls





	

Brenda Smith 
Delaware, OH














  While on vacation, my teenage daughter loved this dish at an Asian restaurant, so I just had to try and recreate it for her at home. She agrees I’ve succeeded!




  8-oz. pkg. linguine pasta, uncooked




  2 T. oil, divided




  1 lb. boneless pork shoulder, sliced into strips




  1 onion, thinly sliced




  1/2 lb. broccoli, cut into bite-size flowerets




  2 T. Worcestershire sauce




  1 T. soy sauce




  2 t. cornstarch




  1/2 t. curry powder




  1 tomato, chopped




  Cook half of pasta according to package directions; set aside. Reserve remaining pasta for another recipe. Heat one tablespoon oil in a large skillet over high heat. Add pork; cook and stir until golden, about 7 minutes. Remove pork; set aside. Heat remaining oil in skillet; add onion and broccoli. Cook and stir until tender, about 5 minutes. Mix together sauces, cornstarch and curry powder in a cup; stir into skillet. Cook and stir until slightly thickened. Return pork to pan; heat through. Divide cooked pasta into 4 shallow bowls. Top with pork mixture and tomato; toss to coat pasta. Serves 4.




[image: chpt_fig_019]




  It’s a snap to slice uncooked meat that has been slightly frozen...pop it in the freezer for 10 to 15 minutes first.




    





	


Creamy Shrimp Stir-Fry





	

Sasha Kelton 
Henrietta, TX














  A real time-saver for busy nights! Just remember to place the frozen shrimp and vegetables in the fridge to thaw the night before.




  1 yellow onion, chopped




  3 T. butter, divided




  2 c. frozen stir-fry vegetables, thawed




  garlic salt, seasoning salt and pepper to taste




  1 lb. frozen cooked large shrimp, thawed and tails removed




  3 T. milk




  1/2 c. sour cream




  cooked rice




  In a large skillet over medium heat, sauté onion in one tablespoon butter until soft. Add vegetables and sprinkle to taste with seasonings. Add shrimp; cook until heated through. Remove shrimp mixture to a large bowl; set aside. Melt remaining butter in same skillet over low heat. Add milk and sour cream; mix well. Sprinkle lightly with garlic salt, seasoning salt and pepper. Return shrimp mixture to skillet; stir to coat with sauce. Serve over cooked rice. Makes 4 servings.




[image: chpt_fig_020]




  For a whole new taste that’s thrifty too, add leftover spaghetti to any stir-fry supper. Cook and stir cold spaghetti in a little oil until heated through. Serve your stir-fry entree spooned over the warm spaghetti...yummy!




    





	


Stovetop Tuna Casserole





	

Tiffany Shaw 
Clinton, WI














  My Grandma Shaw passed this recipe on to my dad...it was the first meal he learned to make. When I was 9 years old, Dad taught me how to make it and it was the first meal that I had ever made, too. It’s still my favorite comfort food.




  1 onion, chopped




  1/4 c. butter




  6-oz. can tuna, drained




  26-oz. can cream of mushroom soup




  1-2/3 c. milk




  1 c. frozen green peas




  3 slices American cheese, chopped




  salt and pepper




  16-oz. pkg. small shell pasta, cooked




  In a large skillet, sauté onion in butter until transparent but not browned. Add tuna, soup and milk; cook and stir until smooth. Add peas and cheese; stir frequently until hot and bubbly. Simmer for about 2 to 5 minutes, until peas are thawed; add salt and pepper to taste. Pour over cooked shells; mix well and serve. Makes 4 to 6 servings.
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  Post a notepad on the fridge to make a note whenever a pantry staple is used up...you’ll never run out of that one item you need.




    





	


Potato & Ham Frittata





	

Eve Welch 
Accokeek, MD














  We love this quick & easy recipe for breakfast, lunch or dinner.




  2 c. frozen hashbrowns with onions and peppers




  3 T. butter




  6 eggs




  2 T. water




  pepper to taste




  1 c. cooked ham, diced




  In a skillet over medium heat, cook hashbrowns in butter until golden, stirring occasionally. Whisk together eggs, water and pepper; stir in ham. Pour over hashbrowns in skillet. Cook over low heat for 9 to 10 minutes. As eggs set, run a spatula around edge of skillet, lifting edges to allow uncooked portion to flow underneath. Continue cooking and lifting edges until eggs are almost set. Remove from heat. Cover; let stand for 3 to 4 minutes before cutting into wedges. Serves 4.
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  Ham is so versatile for whipping up scrumptious quick meals! It’s budget-friendly on supermarket holiday specials too. Why not pick up an extra to cut into cubes or slices and freeze in recipe-size portions. It’ll be ready to add to casseroles and egg dishes at a moment’s notice.




    





	


Scrambled Mac & Cheese





	

Cheryl Barkalow 
Germantown, OH














  If you have leftover cooked macaroni on hand, just measure out 3 cups for this recipe.




  8-oz. pkg. elbow macaroni, uncooked




  1/2 lb. bacon




  5 eggs, beaten




  8 to 10 slices American cheese




  Measure out 1-1/2 cups macaroni and cook according to package directions; set aside. Reserve remaining uncooked macaroni for another recipe. Fry bacon in a large skillet over medium heat until crisp. Drain; crumble bacon and return to skillet. Lower heat; add eggs, stirring to scramble. Add cooked macaroni, stirring well. Arrange cheese slices evenly over top of skillet mixture. Remove from heat; cover and let stand until cheese is melted. Serves 6.
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  It’s a lovely thing...everyone sitting down together, sharing food. -Alice May Brock




    





	


Creamed Chicken on Toast





	

Lynn Hedger 
South Hutchinson, KS














  This recipe is so simple, yet so good. My mom used to fix this at least once a week as it is easy and inexpensive...we always gobbled it up! It’s simple to double or triple the recipe as needed.




  1/4 c. butter




  1/4 c. all-purpose flour




  2 c. milk




  2 4-1/2 oz. cans chicken, drained and flaked




  1/2 t. salt




  4 slices bread, toasted




  Melt butter in a medium saucepan over medium-low heat; stir in flour. Add milk gradually, stirring vigorously. Bring to a boil; reduce heat. Add chicken and salt. Cook until heated through, stirring constantly; continue cooking and stirring for one minute longer. Serve over toast. Serves 2.
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  For a tasty change from toast and biscuits, whip up some crisp golden waffles to top with creamed tuna or chicken...yum!




    





	


Nutty Rice & Spinach Toss





	

Lane McLoud 
Siloam Springs, AR














  I created this recipe for a rice contest and was one of five national finalists. It can be enjoyed as either a meatless main or a side dish that’s delightfully different.




  1/3 c. butter




  2 c. sliced mushrooms




  3-oz. pkg. cream cheese, softened and cubed




  3 c. cooked rice




  2 c. spinach, torn




  1/2 c. grated Parmesan cheese




  1/2 c. chopped walnuts




  1/4 t. salt




  1/4 t. pepper




  Melt butter in a large skillet over medium heat. Add mushrooms and cook until soft, 2 to 4 minutes. Add cream cheese and stir until melted. Reduce heat to medium-low; add cooked rice. Stir until blended and heated through, 3 to 4 minutes. Remove from heat; transfer mushroom mixture to a serving bowl. Add remaining ingredients and toss well. Makes 4 to 6 servings.
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  Freeze leftover cooked rice for quick-fix meals later...just freeze portions flat in plastic zipping bags. Use for stir-fry dishes, to make soups thick & hearty or mix in fresh vegetables for an easy side dish.




    





	


Ground Beef & Noodles





	

Billie Jean Elliott 
Woodsfield, OH














  Since I am a cookbook collector, everyone knows I love to try different recipes. This recipe was shared with me by a dear friend... I hope you’ll like it as much as I do!




  1 lb. ground beef round




  2 onions, diced




  1 green pepper, diced




  3/4 t. salt
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