
        
            
        
    
	
		
			Welcome to Our Friends

			Dear Friend,

			Autumn…there’s a nip in the air, trees are bursting with color and children are headed off to school. Sweet memories are calling us back to our hometown.

			In Autumn in the Country we’ve gathered a cornucopia of delicious recipes and clever tips for making the most of this delightful time of year. Linger with friends over Caramel French Toast for breakfast. Then pack a picnic basket with Oven-Fried Pecan Chicken and Apple Butterscotch Bars and head out for fall fun…auctions, barn sales, small-town festivals, maybe even a hayride by moonlight. A thermos of White Hot Chocolate will keep you toasty warm, watching the Veterans’ Day parade. Savor autumn’s bounty at a farmers’ market and put up a batch or two of Gran’s Pear Honey and Rosie Red Beet Pickles.

			Before you know it, Thanksgiving has arrived and it’s time to go home to Grandma’s. Uncles, aunts and cousins are there and Herbed Roast Turkey is in the oven, along with Orange-Maple Glazed Yams…there’s Perfect Pumpkin Pie for dessert too!

			Easy decorating tips and ideas will help you make the most of this wonderful season with family & friends. So, take a break from raking leaves, relax over a mug of spicy mulled cider and enjoy.

			Autumn Wishes!
Vickie & Jo Ann

		

	


	
		
			What Folks are 
Saying About Us

			Wow! I placed my very first order on Monday and it was at my door Wednesday! I still can’t get over how fast the shipping was. And all of my items were so carefully packed…what outstanding customer care! I’m already eyeing my next purchase from the new catalog. Thank you so much!

			Rachel Dingler
Swartz Creek, MI

			I absolutely adore your catalog! I love to sit down and savor it when it arrives in the mail. My family & friends love your catalog too. Thank you for such a wonderful experience!

			Jennifer Maillet
Turner, ME

			My wife and I were waiting for a table at Cracker Barrel restaurant when I saw your Fall, Family & Friends book. Fall being my favorite time of year, I picked it up, thumbed through the first few pages and bought it on the spot. I’ve only had the book for 12 hours and already I love it…I’m going to use it tomorrow! Thanks much.

			Josh Lindstrom
Omaha, NE

			Just a little note to say “Thanks!” from my nephew in Virginia and myself here in Colorado. Ryan loves his junior bakeware… he made “Mini-Cakes” for his momma’s birthday! You’ve made our little chef a very happy little boy!

			Anna Jaramillo
Denver, CO

		

	


	
		
			Our Story
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			Back in 1984, we were next-door neighbors raising our families in the little town of Delaware, Ohio. We were two moms with small children looking for a way to do what we loved and stay home with the kids too. We shared a love of home cooking and making memories with family & friends. After many a conversation over the backyard fence, Gooseberry Patch was born.

			We put together the first catalog & cookbooks at our kitchen tables and packed boxes from the basement, enlisting the help of our loved ones wherever we could. From that little family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do.

			Hard to believe it’s been over 25 years since those kitchen-table days. Today we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers! We love hand-picking the recipes and are tickled to share our inspiration, ideas and more with you. One thing’s for sure, we couldn’t have done it without our friends all across the country. Whether you’ve been along for the ride from the beginning or are just discovering us, welcome to our family!
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			Copyright

			Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

			www.gooseberrypatch.com

			1-800-854-6673

			Copyright 2007, Gooseberry Patch 978-1-936283-48-4

			All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher.

			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!

			Join our Circle of Friends and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. Visit our website or blog to join, look for us on YouTube and be sure to follow us on Facebook & Twitter too.
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			www.gooseberrypatch.com

		

	


	
		
			Dedication & 
Appreciation

			To everyone who loves 
brisk autumn days, 
the spicy sweetness 
of pumpkin pie and 
Thanksgiving at 
Grandma’s house.
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			For our families 
& friends…a bushel 
basket of thanks 
for sharing your 
yummiest recipes.

		

	


	
		
			A Cozy 
Country 
Brunch
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			Caramel French Toast

			Erin Diaz
Hammonton, NJ

			So warm & cozy on a chilly fall morning.

			1-1/2 c. brown sugar, packed

			1 c. butter, divided

			1/4 c. plus 2 T. light corn syrup

			10 thick slices French bread

			4 eggs, beaten

			2-1/2 c. half-and-half or milk

			1 T. vanilla extract

			1/4 t. salt

			3 T. sugar

			1-1/2 t. cinnamon

			Combine brown sugar, 3/4 cup butter and corn syrup in a medium saucepan. Cook over medium heat, stirring constantly, for 5 minutes or until bubbly. Pour mixture into a lightly greased 13"x9" baking pan; arrange bread in pan and set aside. Combine eggs, half-and-half or milk, vanilla and salt; stir well. Gradually pour egg mixture over bread. Cover and chill at least 7 to 8 hours. Combine sugar and cinnamon; sprinkle evenly over bread. Melt remaining butter; drizzle over bread. Bake, uncovered, at 350 degrees for 45 to 50 minutes, until golden and bubbly. Serve immediately. Makes 10 servings.
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			The air is brisk and the leaves are turning…it’s autumn! Spend the weekend at a country cabin…invite family & friends to a cozy brunch at home. It’s a wonderful time for food and fun.

			Pumpkin Pancakes

			Joyce LaMure
Reno, NV

			Create funny Jack-’O-Lantern faces with chocolate chips to make the kids giggle!

			2 c. all-purpose flour

			2 T. brown sugar, packed

			1 T. baking powder

			1 t. salt

			1 t. cinnamon

			1/4 t. nutmeg

			1/4 t. ground ginger

			1/2 c. canned pumpkin

			1-1/2 c. milk

			1 egg, lightly beaten

			2 T. oil

			Combine flour, brown sugar, baking powder, salt and spices in a large bowl; set aside. Combine remaining ingredients in a separate bowl; mix well. Stir pumpkin mixture into flour mixture just until moistened. Pour batter by 1/4 cupfuls onto a lightly greased hot griddle. Cook until bubbles appear on the surface; turn and continue cooking for an additional 2 to 3 minutes, until golden. Makes 16 pancakes.
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			Put out a country-style welcome! Arrange fallen autumn leaves around a plain jute doormat and spray carefully with indoor-outdoor paint in russet, brown or gold. Remove leaves after paint has dried...how clever!

			Easy Lemon-Lime Ham

			Claire Bertram
Lexington, KY

			Delicious served warm for brunch or dinner…it makes scrumptious cold sandwiches too.

			3 to 4-lb. boneless fully-cooked ham

			12-oz. can lemon-lime soda

			1/4 c. honey

			1/2 t. dry mustard

			1/2 t. ground cloves

			1/4 t. cinnamon

			Place ham in a slow cooker and add soda. Cover and cook on low setting for 6 to 8 hours, or on high setting for 3 to 4 hours. About 30 minutes before serving, combine 3 tablespoons drippings from slow cooker with honey, mustard and spices. Mix well and spread over ham. Cover and continue cooking on low setting for final 30 minutes. Remove to a platter; let stand for 15 minutes before slicing. Makes 12 to 16 servings.
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			Back-to-school time isn’t just for kids. Treat yourself to a craft class like knitting, quilting or scrapbooking that you’ve been longing to try… take a girlfriend along with you!

			Sunday Brunch Casserole

			Zoe Groff
Lebanon, TN

			Overnight guests will love waking up to this tasty dish. Just prepare the night before, cover and refrigerate unbaked…in the morning, pop it in the oven.

			1/2 lb. bacon, crisply cooked, crumbled and drippings reserved

			1/2 c. onion, chopped

			1/2 c. green pepper, chopped

			1 doz. eggs

			1 c. milk

			20-oz. pkg. frozen shredded hashbrowns, thawed

			1 c. shredded Cheddar cheese

			1 t. salt or seasoned salt

			1/2 t. pepper

			1/2 t. dill weed

			Heat reserved drippings in a large skillet over medium heat. Add onion and green pepper; cook until tender and set aside. Whisk together eggs and milk in a large bowl; stir in bacon, onion mixture and hashbrowns. Mix in cheese and seasonings. Transfer to a greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 35 to 45 minutes, or until a knife inserted near the center comes out clean. Makes 8 to 12 servings.
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			Pull out Grandma’s vintage casserole dishes… they’re just right for baking hearty fall casseroles and desserts, with a side dish of nostalgia!

			Cherry-Almond Scones

			Nicole Shira
New Baltimore, MI

			Drizzle with white icing for a sweet finish.

			2 c. all-purpose flour

			1/3 c. sugar

			1 T. poppy seed

			1 t. baking powder

			1/2 t. salt

			3/4 c. butter

			1/3 c. sour cream

			1 egg, beaten

			2 t. almond extract

			1/2 c. sweetened, dried cherries

			Combine first 5 ingredients in a food processor; process until well blended. Add butter; process until mixture resembles coarse crumbs. Set aside. In a bowl, whisk together sour cream, egg and extract; stir into flour mixture. Mix in cherries; pat out to 1/4-inch thickness on a floured surface. Use a 2-inch round cookie cutter to cut out; place on an ungreased baking sheet. Bake at 400 degrees for 10 to 12 minutes. Makes 8 to 10.

			Cappuccino Muffins

			Sharon Demers
Dolores, CO

			These muffins smell heavenly while they’re baking.

			2 c. all-purpose flour

			3/4 c. sugar

			2-1/2 t. baking powder

			1/2 t. salt

			2 T. baking cocoa

			1 c. milk

			2 T. instant coffee granules

			1 egg, beaten

			1/2 c. butter, melted

			1 t. vanilla extract

			3/4 c. mini semi-sweet chocolate chips

			Combine first 5 ingredients in a large bowl; set aside. Mix together milk, coffee and egg; stir into flour mixture. Stir in butter and vanilla; mix well. Stir in chocolate chips. Spoon batter into paper-lined or greased muffin cups, filling 2/3 full. Bake at 375 degrees for 17 to 20 minutes, until a toothpick tests clean. Cool in pan for 5 minutes; transfer to a wire rack to finish cooling. Makes one dozen.

			Old-Timey Drop Doughnuts

			Sharon Crider
Junction City, KS

			So much better than store-bought doughnuts!

			2 eggs

			1 c. sugar, divided

			1 T. shortening, melted

			1 c. milk

			1 t. vanilla extract

			3-1/2 c. all-purpose flour

			2 t. baking powder

			1/8 t. salt

			1/2 t. cinnamon

			oil for deep frying

			In a mixing bowl, beat eggs until light; blend in 1/2 cup sugar, shortening, milk and vanilla. Set aside. Combine flour, baking powder and salt in another mixing bowl; stir into egg mixture to make a soft dough. Mix together cinnamon and remaining sugar; set aside. Heat several inches oil to 365 degrees in a deep saucepan. Drop dough into hot oil by teaspoonfuls, a few at a time. Fry until doughnuts turn themselves over and are golden on all sides. Drain on paper towels; roll in cinnamon mixture while still warm. Makes 3 dozen.
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			Company’s coming! Stock the guest room with a basket of sweet-smelling bath treats, a fluffy comforter and a plate of freshly baked cookies…all things that say “We’re glad you’re here!”

			Tracie’s Ham & Spinach Quiche

			Tracie Daugherty
Kittanning, PA

			My family enjoys this easy dish morning, noon or night. Try adding a different cheese or veggie for a change.

			1 doz. eggs

			1 pt. whipping cream

			1/2 t. garlic powder

			1/2 t. dried oregano

			1/8 t. pepper

			1 c. cooked ham, finely diced

			10-oz. pkg. frozen spinach, cooked and drained

			1/3 c. onion, finely diced

			8-oz. pkg. shredded Cheddar cheese

			Beat together eggs and cream, blending well. Add seasonings; mix well. Sprinkle ham, spinach, onion and cheese evenly into a lightly greased 13"x9" baking pan; slowly pour egg mixture over top. Bake at 350 degrees for 45 to 50 minutes, until top is golden and knife inserted into center comes out clean. Cool slightly before cutting into squares. Serves 6 to 8.
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			The first weekend of fall color, pack a picnic lunch and hop in the car. Take a favorite route or go down that country lane you’ve always wondered about…who knows where it will lead!

			Smoked Gouda Grits

			Becky Woods
Ballwin, MO

			Serve with scrambled eggs and breakfast sausage…yum!

			6 c. chicken broth

			2 c. milk

			1 t. salt

			1/2 t. white pepper

			2 c. quick-cooking grits, uncooked

			1-2/3 c. smoked Gouda cheese, shredded

			3 T. butter, softened

			Bring broth, milk, salt and pepper to a boil in a large saucepan over medium heat. Gradually whisk in grits. Reduce heat; cover and simmer, stirring occasionally, for about 5 minutes until thickened. Add cheese and butter; stir until melted. Serves 6 to 8.

			Fried Cornmeal Mush

			Pam Vienneau
West Haven, CT

			An old-fashioned treat…serve hot with maple syrup.

			4 c. cold water, divided

			1 t. salt

			1 c. cornmeal

			3 T. butter, divided

			Bring 3 cups water to a boil in a medium saucepan; mix in salt. Mix cornmeal with remaining cold water in a small bowl; stir into boiling water. Stir until thickened. Cover; cook over low heat for 10 minutes. Mix in one tablespoon butter. Spoon into a greased 9"x5" loaf pan; cover and chill overnight. To serve, unmold loaf pan; cut into 1/2-inch slices. In a skillet over medium heat, fry in remaining butter until golden on both sides. Serves 6 to 8.

			Paint names on colorful mini gourds for whimsical placecards.

			Country Morning Coffee Cake

			Brenda Huey
Geneva, IN

			You’ll love this moist coffee cake.

			1 c. margarine, softened

			2 c. sugar

			4 eggs, beaten

			2 c. sour cream

			4 c. all-purpose flour

			2 t. baking soda

			2 t. baking powder

			1 t. salt

			2 t. vanilla extract

			Combine margarine, sugar, eggs and sour cream in a large bowl. Stir in remaining ingredients; mix thoroughly. Pour into a greased 15"x10" jelly-roll pan; sprinkle with Cinnamon-Pecan Topping. Bake at 350 degrees for 25 minutes, until a toothpick tests clean. Cut into squares. Serves 18 to 20.

			Cinnamon-Pecan Topping:

			2/3 c. brown sugar, packed

			1/2 c. sugar

			2 t. cinnamon

			1/2 c. chopped pecans

			Use a fork to mix all ingredients together.
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			Roll up homespun napkins, tie with ribbon bows and slip a sprig of bittersweet under the ribbons…simple!

			Molasses Buns

			Patsy Leaman
Crockett, TX

			Sweet and spicy…you’ll want more than one!

			1/2 c. boiling water

			1/2 c. butter, melted

			1/2 c. molasses

			1/2 c. sugar

			2 t. baking soda

			1/2 t. ground cloves

			1/2 t. cinnamon

			1/2 t. nutmeg

			3 c. all-purpose flour

			Mix together all ingredients except flour; set aside until cool. Stir in flour; let stand for 20 minutes. Roll into balls by tablespoonfuls; place on greased baking sheets. Flatten balls with a spoon; bake at 375 degrees for 20 minutes. Makes about 20 buns.

			Grandma’s Warm Breakfast Fruit

			Virginia Watson
Scranton, PA

			Keep this warm for brunch in a mini slow cooker.

			3 cooking apples, cored, peeled and thickly sliced

			1 orange, peeled and sectioned

			3/4 c. raisins

			1/2 c. dried plums, chopped

			3 c. plus 3 T. water, divided

			1/2 c. sugar

			1/2 t. cinnamon

			2 T. cornstarch

			Combine fruit and 3 cups water in a saucepan over medium heat. Bring to a boil; reduce heat and simmer for 10 minutes. Stir in sugar and cinnamon. In a small bowl, mix together cornstarch and remaining water; stir into fruit mixture. Bring to a boil, stirring constantly; cook for 2 minutes. Serve warm or cold. Serves 6 to 8. 

			Autumn…the year’s last, 
loveliest smile.

			-William Cullen Bryant

			Southern Corned Beef Hash

			Tammy Williams
West Carthage, NY

			Top each portion with an egg cooked sunny-side up.

			1 to 2 T. oil 

			6 to 8 potatoes, peeled, diced and cooked

			1 onion, diced

			2 12-oz. cans corned beef, diced

			salt and pepper to taste

			Heat oil in a large skillet over medium heat; add potatoes, onion and corned beef. Cook over low heat for about 10 minutes, until crisp and golden. Add salt and pepper to taste. Serves 4 to 6.

			Praline Bacon

			Vickie

			Crispy bacon with a chili kick!

			1 lb. bacon

			3 T. brown sugar, packed

			1-1/2 t. chili powder

			1/4 c. finely chopped pecans

			Line 2 baking sheets with aluminum foil; spray with non-stick vegetable spray. Arrange bacon in a single layer on prepared baking sheets. Bake at 425 degrees for 10 minutes; drain. Combine brown sugar and chili powder; sprinkle over bacon. Top with pecans. Bake for an additional 5 to 10 minutes, until bacon is crisp. Drain on paper towels. Serves 6 to 8.
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			Set out a wooden bowl of walnuts so everyone can help themselves…don’t forget the nutcracker!

			Potato-Bacon Breakfast Pie

			Marsha Konken
Sterling, CO

			Just add cinnamon rolls and fresh fruit for a complete meal.

			1 lb. bacon, crisply cooked and crumbled

			9-inch pie crust

			2 c. frozen shredded hashbrowns, thawed

			1/2 c. shredded Cheddar cheese

			4 eggs, beaten

			1/4 c. milk

			Arrange bacon in pie crust; layer evenly with hashbrowns and cheese. Combine eggs and milk; pour over cheese. Bake at 350 degrees for 40 minutes, until center is set. Let stand for 5 minutes before slicing into wedges. Serves 4 to 6.

			Warm Spiced Apricot Punch

			Jill Valentine
Jackson, TN

			The spicy scent will welcome everyone to breakfast.

			2 12-oz. cans apricot nectar

			2 c. water

			1/4 c. lemon juice

			1/4 c. sugar

			6 whole cloves

			2 4-inch cinnamon sticks

			Combine all ingredients in a slow cooker; mix well. Cover and cook on low setting for 2 hours. Strain to remove spices before serving. Serves 6.
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			Watch for old-fashioned syrup pitchers at tag sales…set out a variety of sweet toppings like flavored syrups and honey for pancakes and waffles.

			Corn Waffles

			Kerry Mayer

			Dunham Springs, LA

			Delicious served with sliced honey ham.

			1-3/4 c. self-rising flour

			1/3 c. sugar

			1/2 t. salt

			3 eggs, separated

			1/2 c. buttermilk

			1/3 c. oil

			1 c. frozen corn, thawed

			Garnish: butter, maple syrup

			Combine flour, sugar and salt in a large bowl; make a well in the center. Whisk together egg yolks, buttermilk, oil and corn; add to dry ingredients, stirring just until moistened. Set aside. In a separate bowl, beat egg whites with an electric mixer on high speed until stiff peaks form; fold into batter. Spoon by 1/4 cupfuls onto a greased waffle iron; bake according to manufacturer’s directions until golden. Makes ten, 4-inch waffles.
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			Stir up a super-simple fruit topping for pancakes and waffles. Combine a can of fruit pie filling and 2 tablespoons orange juice in a small bowl. Microwave for 2 to 2-1/2 minutes, stirring twice. Yum!

			Snickerdoodle Mini Muffins

			Jennifer Le
Salt Lake City, UT

			Everyone’s favorite cookie in the form of bite-size muffins!

			1-1/2 c. all-purpose flour

			1 c. quick-cooking oats, uncooked

			3/4 c. sugar, divided

			1 T. baking powder

			1 c. milk

			1 egg, beaten

			1/4 c. margarine, softened

			1 t. vanilla extract

			1 t. cinnamon

			Combine flour, oats, 1/2 cup sugar and baking powder; mix well. In a separate bowl, combine milk, egg, margarine and vanilla; blend well and add to flour mixture. Fill greased mini muffin cups 2/3 full. Mix together cinnamon and remaining sugar; sprinkle over muffins. Bake at 400 degrees for 12 to 14 minutes. Makes 3 dozen.

			Brown Sugar Bacon

			Kathy Grashoff
Fort Wayne, IN

			A tasty side for a hot brunch buffet.

			1 lb. sliced Canadian bacon

			1/4 c. brown sugar, packed

			1/4 c. pineapple juice

			1/4 t. dry mustard

			Arrange bacon slices in a lightly greased 11"x7" baking pan; set aside. Combine remaining ingredients; pour over bacon. Cover and bake at 325 degrees for 25 to 30 minutes, until heated through. Serves 6 to 8.

			Newly picked gourds will stay colorful much longer if they’re washed in a mild (10%) bleach solution and air dried. 

			Sweet Cinnamon Biscuits

			Amy Woods
Collinsville, TX

			Absolutely delicious with hot coffee…and the aroma while they’re baking is sure to bring back childhood memories of home. 

			2 c. all-purpose flour

			1 T. baking powder

			1/4 t. baking soda

			1 t. salt

			1/4 c. oil

			3/4 c. buttermilk

			1/2 c. butter, softened

			3/4 c. sugar

			1 t. cinnamon

			1/4 t. ground cardamom

			Combine first 4 ingredients in a large bowl; mix well. Stir in oil; add buttermilk and stir just until blended. Knead dough on a lightly floured surface until smooth; roll out into a 15"x8" rectangle. Spread butter over dough. Combine sugar and spices; sprinkle over butter. Starting on one long side, roll up jelly-roll style. Pinch seam together. Cut roll into 1-1/2 inch thick slices; arrange cut-side up in a lightly greased 9" round cake pan. Bake at 400 degrees for 15 to 20 minutes, until lightly golden. Makes about 10 biscuits.

			Amaretto Coffee Creamer

			Marlene Darnell
Newport Beach, CA

			Makes a cup of coffee extra special.

			3/4 c. powdered non-dairy coffee creamer

			3/4 c. powdered sugar

			1 t. cinnamon

			1 t. almond extract

			Combine all ingredients in an airtight container; shake well to blend. Store in an airtight container. Makes about 1-1/2 cups.

			Listen to fallen leaves crunching underfoot… rake them up and jump in the pile, if you dare!

			Viennese Coffee

			Regina Vining
Warwick, RI

			Warming after an afternoon of antique shopping with friends.

			3 c. strong brewed coffee

			3 T. chocolate syrup

			1 t. sugar

			1/3 c. whipping cream

			Optional: 1/3 c. chocolate liqueur

			Garnish: whipped topping, chocolate shavings

			Combine coffee, syrup and sugar in a slow cooker. Cover and cook on low setting for 2 to 2-1/2 hours. Stir in cream and liqueur, if using. Cover and cook on low setting for an additional 30 minutes, or until heated through. Ladle into mugs; garnish with dollops of whipped topping and chocolate shavings. Makes 4 servings.

			Buttermint Coffee Creamer

			Tiffany Brinkley
Broomfield, CO

			For a fun gift, pack in mini jars…wrap some more mints in circles of tulle and tie onto jars for nibbling.

			7-oz. pkg. buttermints, crushed

			2 c. powdered non-dairy coffee creamer 

			2 c. chocolate malt powder

			1/2 c. chocolate drink mix

			Combine all ingredients in a blender. Process at high spend until well blended. Store in an airtight container. Makes about 5 cups.

			[image: AiC_021_VintageMug-Cookie.tif]

			Pick up some sturdy vintage mugs at tag sales for serving hot beverages. They hold the heat well…wonderful to wrap chilly fingers around!

			Salli’s Sausage Breakfast Bake

			Salli Villeneuve
Milton,VT

			Hearty and filling…afterwards, you’ll be ready for a brisk hike in the woods!

			1 lb. ground pork sausage

			2 T. all-purpose flour

			1-1/2 c. milk

			1/2 t. salt

			1 t. pepper

			20-oz. pkg. frozen shredded hashbrowns

			4 green onions, chopped and divided

			1-1/4 c. shredded sharp Cheddar cheese, divided

			Brown sausage in a skillet over medium heat, about 5 minutes; drain. Sprinkle flour over sausage, stirring to combine; cook for one minute. Slowly add milk; bring to a boil, stirring often, until mixture thickens. Simmer for 5 minutes; sprinkle with salt and pepper. Arrange frozen hashbrowns in a lightly greased 13"x9" baking pan; top with 2/3 of green onions and one cup cheese. Add sausage mixture; sprinkle with remaining cheese. Bake at 350 degrees until hashbrowns are tender, about 45 minutes. Garnish with remaining onions. Serves 6 to 8.
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			Enjoy a weekend retreat, at home or away! Spend the day in your jammies…savor a leisurely brunch, work puzzles, re-read a favorite book or browse holiday catalogs. What could be cozier?

			Autumn Apple-Walnut Pancake

			Liz Plotnick-Snay
Gooseberry Patch

			Oven-baked and filled with the best flavors of fall.

			3 T. butter, divided

			2 apples, cored, peeled and thinly sliced

			1/3 c. brown sugar, packed

			1/2 t. cinnamon

			1/8 t. nutmeg

			1/2 c. chopped walnuts, toasted

			4 eggs, beaten

			1 c. milk

			1 c. all-purpose flour

			1 t. baking powder

			Garnish: powdered sugar, maple syrup

			Melt 2 tablespoons butter over medium heat in a large oven-proof skillet. Add apples, sugar and spices; cook and stir until apples are soft and just golden, about 7 minutes. Add walnuts; cook and stir until apples are caramelized, 2 to 3 minutes. Add remaining butter; stir to melt. Remove from heat. In a large bowl, combine eggs, milk, flour and baking powder; whisk just until blended. Pour batter over apple mixture in skillet. Bake at 400 degrees for 15 to 20 minutes, until puffy and golden. Cut into wedges; sprinkle with sugar or drizzle with syrup, as desired. Serve immediately. Serves 4.
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			Top decorative urns with plump pumpkins for a quick & easy doorstep welcome. Orange pumpkins are oh-so cheerful, or try white Lumina pumpkins for a ghostly appearance.

			Cranberry-Pumpkin Waffles

			Kendall Hale
Lynn, MA

			Oh my…these are so much tastier than ordinary waffles!

			1/2 c. sweetened, dried cranberries

			1 c. hot water

			2 c. all-purpose flour

			2 T. sugar

			4 t. baking powder

			1 t. salt

			1 t. cinnamon

			1 t. ground ginger

			1-1/2 c. milk

			1/4 c. butter

			1/4 c. shortening

			2 eggs

			1 c. canned pumpkin

			Combine berries and water in a small bowl. Let stand for 10 minutes; drain and set aside. Combine flour, sugar, baking powder, salt and spices in a large mixing bowl; stir with a fork until blended. Combine milk, butter and shortening in a small saucepan over low heat; cook until melted. Cool slightly. In a separate bowl, beat together eggs and pumpkin; stir in milk mixture. Add milk mixture to flour mixture; stir with a wooden spoon until well combined. Stir in berries. Ladle batter by 1/2 cupfuls onto a lightly greased preheated waffle iron; cook according to manufacturer’s directions. Makes 4 servings.
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			Write it on your heart 
that every day is the 
best day of the year. 

			-Ralph Waldo Emerson

			Creamy Cinnamon Syrup

			Sharon Demers
Dolores, CO

			Scrumptious on fruit-filled pancakes or waffles.

			1-1/2 c. sugar

			1 c. milk

			1 T. butter

			1/2 t. cinnamon

			Stir all ingredients together in a heavy saucepan. Cook over low heat until slightly thickened, about 12 to 15 minutes. Store in an airtight container; keep refrigerated for up to one week. Makes about 2 cups.

			Maple-Pumpkin Butter

			Wendy Lee Paffenroth
Pine Island, NY

			A recipe handed down from Grandma… delicious on toasted bagels and warm muffins.

			3 c. canned pumpkin

			1/2 c. brown sugar, packed

			1/2 c. maple syrup

			1/3 c. apple or pear juice

			2 t. cinnamon

			1/2 t. ground ginger

			1/2 t. ground cloves

			Combine all ingredients in a large saucepan over medium heat; bring to a simmer. Cook for 5 to 10 minutes, until well blended. Pour mixture into a 13"x9" baking pan sprayed with non-stick vegetable spray. Bake at 300 degrees for one hour and 15 minutes, stirring every 20 minutes, until thickened. Remove; cool slightly. Store in an airtight container; keep refrigerated for up to 4 weeks. Makes 4 to 5 cups.
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			Put away summer toss pillows for the season…set out warm & cozy cushions of flannel or fleece.

			Creamed Eggs

			Laura Fuller
Fort Wayne, IN

			Spoon over buttered toast…real comfort food.

			1/4 c. butter

			1/4 c. all-purpose flour

			2 c. milk

			6 eggs, hard-boiled, peeled and diced

			salt and pepper to taste

			Melt butter in a large saucepan over medium heat; stir in flour. Slowly add milk; continue stirring over medium heat. When desired thickness is reached, fold in eggs and heat through. Add salt and pepper to taste. Makes 3 servings.

			Pink Hot Cocoa Mix

			Tammy Moody
Thomasville, GA

			This cocoa is my favorite…I like to keep it in a pretty jar.

			25.6-oz. pkg. powdered milk

			16-oz. pkg. strawberry drink mix

			6-oz. jar powdered non-dairy creamer

			1 c. sugar

			Mix together all ingredients; store in an airtight container. To serve, place one cup boiling water in a mug; add 3 to 4 heaping tablespoons mix. Makes about 6 cups mix.
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			Use a linoleum craft knife to carve swirling designs in pumpkins. Since only the outer surface is carved, there’s no need to hollow out the pumpkins…so easy!

			Parmesan Breakfast Steaks

			Susan Biffignani
Fenton, MO

			Serve with scrambled eggs and hashbrowns for a hearty breakfast that will satisfy cool-weather appetites.

			1 egg

			1 c. Italian-seasoned dry bread crumbs

			2 T. grated Parmesan cheese

			salt and pepper to taste

			1 lb. beef round tip steak, thinly sliced

			1 to 2 T. oil

			Whisk egg in a shallow dish; mix bread crumbs and cheese in another shallow dish. Dip steak into egg, then into crumb mixture to coat; set aside. In a skillet over medium-high heat, cook steak until tender and golden on both sides. Serves 4.
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			Recapture the childhood fun of choosing new school supplies at the 5 & dime store! Pick up a fresh set of colored pencils and a new sketch pad or blank book to take on nature hikes or just jot down favorite thoughts and sayings.

			Overnight Oatmeal

			Tyson Ann Trecannelli
Fishing Creek, MD

			Fill up the slow cooker before turning in for the night… in the morning, you’ll wake up to hearty, hot oatmeal.

			2 c. milk

			1 c. old-fashioned oats, uncooked

			1 c. apple, cored, peeled and diced

			1/2 c. raisins

			1/2 c. chopped walnuts

			1/4 c. brown sugar, packed

			1 T. butter, melted

			1/4 t. salt

			1/2 t. cinnamon

			Mix all ingredients in a slow cooker sprayed with non-stick vegetable spray. Cover and cook on low setting for 8 to 9 hours. Serves 4 to 6.

			Milk & Honey Couscous

			Melanie Lowe
Dover, DE

			Look for this fast-cooking grain in the pasta aisle.

			2 c. milk

			2 T. honey

			1 T. cinnamon

			2 c. couscous, uncooked

			1/3 c. dried apricots, chopped

			1/3 c. raisins

			1/2 c. slivered almonds

			Combine milk, honey and cinnamon in a saucepan over medium heat. Bring to a boil; stir in couscous. Remove from heat; cover and let stand for 5 minutes. Stir in remaining ingredients. Serves 8.

			Early risers will appreciate a crockery cooker of Overnight Oatmeal! Set out brown sugar and a small bottle of cream on ice so everyone can top their own.

			Maple Cream Coffee Treat

			Michelle Campen
Peoria, IL

			Brown sugar, maple syrup, cream cheese…these are so good!

			1 c. brown sugar, packed

			3/4 c. chopped nuts

			1/3 c. maple syrup

			1/4 c. butter, melted

			8-oz. pkg. cream cheese, softened

			1/4 c. powdered sugar

			2 T. butter

			2 16.3-oz. tubes refrigerated big flaky biscuits

			Mix together brown sugar, nuts, syrup and butter in an ungreased 13"x9" baking pan; set aside. Blend cream cheese, powdered sugar and butter in a small bowl; set aside. Separate biscuits and flatten each into a 4-inch circle. Spoon one tablespoon cream cheese mixture onto each biscuit; roll up and arrange in prepared pan, seam-side down, in 2 rows of 10. Bake at 350 degrees for 20 to 30 minutes. Cool for 3 minutes; turn out onto a serving plate. Makes 20 servings.
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			A striking fall bouquet is as close as your own backyard! Look for late-blooming flowers, short branches of colorful leaves and even interesting bare twigs to arrange in a tall vase.

			Stuffed Banana French Toast

			Jo Ann

			Take just a little extra time for a breakfast that tells your family, “You’re special!”

			4 thick slices country-style bread

			1 banana, thinly sliced

			4 eggs

			1/3 c. milk

			1 t. sugar

			3/4 t. vanilla extract

			1/8 t. nutmeg

			1/8 t. salt

			Cut a pocket in the side of each slice of bread without cutting all the way through. Stuff 6 banana slices into each pocket; set aside. Whisk together remaining ingredients in a shallow bowl. Soak bread slices in mixture, turning once. Heat a lightly greased skillet over medium-low heat. Cook bread until golden, about 2 minutes on each side. Transfer to an aluminum foil-lined 13"x9" baking pan that has been sprayed with non-stick vegetable spray; bake at 350 degrees for 8 minutes. Serve with warm Maple-Pecan Syrup. Serves 4.

			Maple-Pecan Syrup:

			1 c. maple syrup

			1 T. butter

			1 c. pecan halves

			4-inch cinnamon stick

			1 t. vanilla extract

			Combine ingredients in a small saucepan over medium heat; simmer for 5 minutes. Discard cinnamon stick.
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			What a neighborly gesture…invite the family of your child’s new school friend for a weekend brunch. Send them home with a basket filled with maps and coupons to local shops and attractions.

			Overnight Pumpkin French Toast

			Janice Miller
Huntington, IN

			Brioche bread is my favorite for this recipe. You can bake this right away, but it’s best if refrigerated overnight.

			15-oz. can pumpkin

			6 eggs, beaten

			3 egg yolks, beaten

			4 c. milk

			1 c. whipping cream

			1-1/2 c. sugar

			1 t. vanilla extract

			1 loaf bread, sliced 1-1/2 inches thick

			Garnish: maple syrup, whipped cream, chopped nuts

			Mix together all ingredients except bread and garnish. Arrange bread in a lightly greased 13"x9" baking pan; pour pumpkin mixture over top. Cover and refrigerate overnight. Bake at 425 degrees for about 30 minutes. Top with maple syrup, whipped cream and chopped nuts. Serves 6.
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			A fallen leaf is nothing more than a summer’s wave goodbye.

			-Unknown

			Cranberry-Cider Spiced Tea

			Wendy Jacobs
Idaho Falls, ID

			Share a cozy pot of this tea with your best girlfriends.

			8 orange spice teabags

			4 c. boiling water

			2 c. unsweetened cranberry juice

			2 c. apple cider

			1/2 c. brown sugar, packed

			4-inch cinnamon stick

			4 whole cloves

			1/2 t. ground ginger

			Garnish: orange slices

			In a large saucepan, place teabags in boiling water; steep for 3 to 5 minutes. Discard teabags; add cranberry juice, cider, brown sugar and spices. Heat almost to boiling, stir until sugar dissolves. Strain to remove whole spices. Pour into teacups; garnish with orange slices. Makes 8 servings.
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			Pick any late-blooming herbs in the garden and tuck the stems into a grapevine wreath. They’ll dry naturally, keeping their sweet and spicy scents.

			Swedish Coffee Cake

			Peggy Marchese-Horne
Stoneham, MA

			My Aunt Phyllis always used to make this on cool evenings. The scent of it baking takes me right back to when I was 9 years old, visiting her and Grandmother Sadie at their home on the lake.

			1/2 c. brown sugar, packed

			1 t. cinnamon

			1/2 c. chopped walnuts

			1/4 c. margarine

			1 c. sugar

			2 eggs, beaten

			1 c. sour cream

			2 c. all-purpose flour

			1 t. baking powder

			1 t. baking soda

			1/2 t. salt

			1 t. vanilla extract

			Mix together brown sugar, cinnamon and nuts in a small bowl; set aside. In a large bowl, blend together margarine, sugar, eggs and sour cream; set aside. Combine remaining ingredients except vanilla in another bowl. Add flour mixture to margarine mixture; beat until smooth. Add vanilla; mix well. Pour half of batter into a greased tube pan; sprinkle with 3/4 cup brown sugar mixture. Add remaining batter; top with remaining brown sugar mixture. Bake at 350 degrees for 40 minutes. Let cool before turning out of pan. Serves 10.
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			Go out to greet the sunrise! Wrap warm breakfast breads in a vintage tea towel before tucking into a basket… add a thermos of hot coffee or tea.

			Farmers’ Scrambled Eggs

			Dale Duncan
Waterloo, IA

			Use fresh corn cut from the cob, if you have it…yum!

			1/4 c. maple syrup

			1 t. Dijon mustard

			1 t. brown sugar, packed

			1 lb. thick-sliced bacon

			Melt butter in a skillet over medium heat; add corn and cook until warmed through. Reduce heat to low. Pour eggs over corn; sprinkle with salt and pepper. Cook and stir until done. Serves 6.

			Maple-Glazed Bacon

			Lynda Robson
Boston, MA

			Divine!

			1/4 c. maple syrup

			1 t. Dijon mustard

			1 t. brown sugar, packed

			1 lb. thick-sliced bacon

			Combine syrup, mustard and brown sugar in a small bowl; set aside. In a skillet over medium-high heat, cook bacon in batches until browned but not crisp; drain well. Brush bacon with syrup mixture and turn over; cook over low heat for 2 minutes. Brush with remaining mixture; turn and cook an additional 2 minutes. Serves 6.
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			In late October or early November, plant flowering bulbs for springtime color…it’s the ideal time! You’ll find lots of daffodil and tulip bulbs in garden centers.

			Honey Cream Spread

			Jamie Barnes
Camden, NC

			Pack in a small crock and tuck into a basket of muffins…deliver to someone special. What a lovely surprise!

			3-oz. pkg. cream cheese, softened

			1 T. honey

			1 t. lemon juice

			Combine all ingredients; mix well. Keep refrigerated. Makes 1/3 cup.

			Creamy Apple Butter

			Patti Rafferty
Levittown, PA

			Serve with warm bread. Wonderful at breakfast…dinner too.

			8-oz. pkg. cream cheese, softened

			1 c. apple butter

			Whip cream cheese and apple butter together until smooth. Keep refrigerated. Makes 2 cups.

			[image: AiC_035_Sachets.tif]

			Pack away summer linens with sachets so they’ll be fragrant when unpacked in the spring. Place a spoonful of dried lavender on a pinked square of pretty fabric, gather into a bundle and tie with a satin bow. So sweet!
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