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    Dear Friend,


    We love a simple dinner at home...but for some of us, it’s quite a challenge when many recipes make enough to feed a crowd!


    Our Favorite Recipes for One or Two has over 60 delicious recipes that make just a serving or two. Share Flaky Chicken Pot Pie and Parmesan-Stuffed Tomatoes for a cozy Sunday dinner. Country-Style Mini Meatloaves and Easy Cheesy Potato Bake are perfect for weeknights. On your own? Enjoy a BLT Quesadilla! We’ve even included mini desserts like Spiced Apple Crisp.


    You’ll love these easy right-size recipes for newlyweds, empty nesters, students and other small households.


    Treat yourself!

    Jo Ann & Vickie
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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 Dr., #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!

  


  
    

    Farmers’ Market Omelet


    Serves one


    1 t. olive oil


    2 T. bacon, diced


    2 T. onion, chopped


    2 T. zucchini, diced


    5 cherry tomatoes, quartered


    1/4 t. fresh thyme, minced


    3 eggs, beaten


    1/4 c. fontina cheese, shredded


    Heat oil in a skillet over medium-high heat. Add bacon and onion; cook and stir until bacon is crisp and onion is tender. Add zucchini, tomatoes and thyme. Allow to cook until zucchini is soft and juice from tomatoes has slightly evaporated. Lower heat to medium and stir in eggs. Stir eggs around skillet with a spatula to cook evenly. Continue to cook, lifting edges to allow uncooked egg to flow underneath. When eggs are almost fully cooked, sprinkle cheese over top and fold over.
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    Omelets, frittatas and cheesy scrambled eggs are easy to prepare for one or two...a perfect way to use up tasty tidbits from the fridge too.

  


  
    

    Ham & 2-Cheese Strata


    Serves 2


    3 eggs


    1/4 c. plus 2 T. milk


    3 slices sourdough bread, halved


    pepper to taste


    1 c. shredded mozzarella cheese, divided


    1 c. shredded sharp Cheddar cheese, divided


    2 green onions, minced


    1/3 c. roasted red peppers, chopped


    2 thin slices cooked ham


    Beat together eggs and milk in a shallow dish; add bread and let stand for 5 minutes. Arrange half of bread in a lightly greased 9"x5" loaf pan; add pepper to taste. Layer with half each of the cheeses, onions and red peppers. Arrange ham slices on top; layer with remaining cheeses, onions and peppers. Cover with remaining bread; pour any remaining egg mixture over top. Bake, covered, at 350 degrees until golden and cheese bubbles, about 40 to 45 minutes. Let cool slightly before serving.
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    If weekdays are busy, why not enjoy a brunch-for-two on the weekend? Relax with each other over tea & coffee, a basket of muffins and a savory baked strata. You’ll be glad you did!

  


  
    

    Diner-Style Corned Beef Hash


    Serves 2


    1 T. oil


    2 potatoes, peeled and diced


    1 onion, chopped


    12-oz. can corned beef, chopped


    1 t. pepper


    2-1/2 T. cider vinegar, divided


    Heat oil in a skillet over medium-high heat. Add potatoes and onion; sauté until lightly golden. Stir in corned beef, pepper and one tablespoon vinegar. Cook for 3 to 5 minutes; stir in remaining vinegar. Partially cover skillet. Reduce heat and cook for about 20 minutes, stirring occasionally, until potatoes are tender.
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    Top hash with a poached egg. Add 2 inches of water and a tablespoon of white vinegar to a skillet. Bring to a simmer over high heat. Break an egg into a teacup and slide it into the water. Simmer for 3 to 5 minutes, until as firm as you like. Serve egg with a slotted spoon.

  


  
    

    Break-of-Day Smoothie


    Serves 2


    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.
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    Short & sweet...top sliced ripe peaches with a drizzle of honey and a sprinkling of cinnamon. Yum!

  


  
    

    Sausage & Apple Skillet


    Makes 2 servings


    3 T. butter, divided


    14-oz. pkg. smoked pork sausage, sliced


    1 Granny Smith apple, peeled, cored and sliced


    1 onion, sliced


    1 c. apple cider


    2 T. fresh sage, chopped


    2 T. lemon juice


    salt and pepper to taste


    Melt one tablespoon butter in a skillet over medium heat; add sausage. Cook until beginning to brown, about 5 minutes, turning occasionally. Remove sausage from skillet and set aside. Add apple and onion to skillet; sauté until tender and golden, about 5 minutes, stirring often. Add cider and sage; increase heat to high. Cook and stir for about 2 minutes; stir in lemon juice, salt and pepper. With a slotted spoon, transfer apple mixture to 2 plates; top with sausage. Whisk remaining butter into juices in skillet; drizzle over sausage.
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