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  Dedication




  For every cook who wants to create amazing recipes from the great state of Florida.







  

  Appreciation




  Thanks to all our Florida cooks who shared their delightful and delicious recipes with us!
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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!


  












  FLORIDA COOKS


THE SUNSHINE STATE


Why is Florida called the Sunshine State? Easy enough. It depends on where you are, of course, but bragging rights for sunny days are anywhere from 230 to 260 days per year. No wonder the state's climate is referred to as tropical or subtropical.




  That all translates into citrus crops. Oranges are the leading cash crop. Other important citrus fruits include grapefruit, tangerines, limes and tangelos. Primary citrus groves are in central and southern parts of the state. Peanuts, also a large crop, thrive in northern and western Florida. Farmers in southern parts work with other tropical and semitropical fruits, such as bananas, avocados, papayas, mangoes and pineapples. Throughout the state, watermelons, strawberries and cantaloupes thrive.




  Florida is one of the leading states in sugar cane production, especially in the region of the Everglades. Other field crops include soybeans, cotton, corn, oats, hay, wheat and tobacco. And don't forget the fishing industry. Florida is one of the leading commercial fishing states. Leading catches are lobsters and shrimp. Other important commercial fishes include grouper, catfish, mackerel, red snapper, blue and stone crabs, clams and shark.




  The amazing cooks from the Sunshine State have shared recipes that are dear to their hearts. You'll find everything from Cinnamon-Banana Muffins and Chunky Tomato-Avocado Salad to Grilled Pineapple Sundaes and Key Lime Cupcakes. We know you will love this collection of tried & true recipes from cooks from all around the great state of Florida. Enjoy!
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  OUR STORY




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  JoAnn & Vickie
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  Good-Start Breakfast & Brunch




  THE SUNSHINE IS CALLING AND YOU WILL BE READY TO ENJOY EVERY MINUTE WHEN YOU SERVE THESE BRIGHTEN-YOUR-DAY DISHES FOR A GOOD-MORNING BREAKFAST OR BRUNCH.




 

    

       	
CINNAMON-BANANA MUFFINS




       	
JULIE DOSSANTOS
FORT PIERCE, FL




       







  This is a basic banana bread recipe, and who doesn’t like banana bread? These muffins have a few added ingredients for extra flavor!






   1/2 c. butter, softened




   1 c. sugar




   2 eggs, beaten




   1/4 c. applesauce




   1 T. cinnamon




   1 T. vanilla extract




   2 c. all-purpose flour




   1 t. baking soda




   3 ripe bananas, mashed





  1 In a bowl, beat butter and sugar with an electric mixer on low speed until blended. Beat in eggs, applesauce, cinnamon and vanilla; set aside.




  2 In a separate large bowl, mix together flour and baking soda; add butter mixture and stir until blended. Add bananas; mix thoroughly. Pour batter into paper-lined muffin tins, filling 2/3 full.




  3 Bake at 350 degrees for 25 minutes. May also pour batter into a greased 9"x5” loaf pan; bake for one hour.




  Makes 1-1/2 to 2 dozen muffins or one loaf






   FLORIDA FUN




  A "must-have" picker-upper, of course, is fresh orange juice. Go to a fancy-schmancy juice bar, if you must, or squeeze it yourself at home. YUM.





  

     

		
ANGIE’S EASY PANCAKES




		
EVANGELINE BOSTON
BRADENTON, FL




	







  I have been using this recipe for more than 30 years and my kids grew up on them. It’s easy, no-fail and tastes so good, even plain. There’s no need to buy pancake mix...you have it all in your pantry!






   2 c. all-purpose flour




   1/2 c. sugar




   4-1/2 t. baking powder




   1 t. salt




   2 eggs, beaten




   2 c. milk




   1/4 c. butter, melted and slightly cooled




   Optional: 1/2 c. blueberries, chocolate chips or chopped pecans




   Garnish: butter, pancake syrup





  1 In a large bowl, combine flour, sugar, baking powder and salt; mix well and set aside.




  2 In a separate bowl, whisk together eggs, milk and melted butter. Add egg mixture to flour mixture; stir until all big lumps are gone. Stir in optional ingredients, if desired.




  3 Spoon batter onto a greased hot griddle by 1/4 cupfuls. Cook until golden on both sides. Serve topped with butter and syrup. Leftover pancakes freeze well.




  Makes 12 to 15, 5-inch pancakes




  

     

		
COUNTRY WHEAT CRACKERS




		
JO ANN
GOOSEBERRY PATCH




	







  These crisp, hearty homemade crackers are a real treat. We love to have them with fried eggs!






   1 c. whole-wheat flour




   1 c. all-purpose flour




   1/2 t. baking powder




   1/2 t. salt




   2 T. butter, diced




   1/3 c. water




   1 T. whipping cream




   Garnish: butter





  1 Mix flours, baking powder and salt in a bowl. Cut in butter with 2 knives until mixture resembles coarse meal. Add water and cream; stir to form a stiff dough.




  2 Pat the dough out thinly on an ungreased 15"x10" jelly-roll pan. Score into 16 squares; pierce each square several times with a fork. Bake at 300 degrees for 45 minutes. Cool on pan; break apart and store in an airtight container. Serve with butter.




  Makes 16






   

      	
WEEKEND PANCAKES




      	
SOPHIA GRAVES
OKEECHOBEE, FL




      







  At least one day during the weekend we have pancakes in my house. When my niece and nephews visit, they always request these for breakfast.






   1-1/4 c. all-purpose flour




   1 T. baking powder




   1 T. sugar




   1 T. butter, melted and cooled slightly




   1 egg, beaten




   1 t. vanilla extract




   1 to 1-1/4 c. milk, divided





  1 Mix together flour, baking powder and sugar in a large bowl. In a separate bowl, stir together butter, egg, vanilla and one cup milk. Pour butter mixture over flour mixture; mix well. If batter is too thick, add additional milk to desired consistency.




  2 Pour batter by 1/4 cupfuls onto a hot, lightly greased griddle. Cook until batter starts to bubble, about 3 minutes. Flip pancakes and cook an additional 2 to 3 minutes.




  Serves 8




 

    

       	
AUTUMN EGG BAKE




       	
JULIE DOSSANTOS
FORT PIERCE, FL




       







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






   6 eggs




   4 egg whites




   1-1/2 t. nutmeg




   6 slices turkey bacon, crisply cooked and crumbled




   1 c. fresh baby spinach




   1/2 c. shredded Parmesan cheese




   1/4 c. onion, diced




   salt and pepper to taste





  1 In a bowl, beat together eggs, egg whites and nutmeg. Pour into an 11"x9" baking pan sprayed with non-stick vegetable spray. Add remaining ingredients; stir gently.




  2 Bake, uncovered, at 350 degrees for 20 to 25 minutes, until eggs are cooked through.




  Serves 4 to 6




  

     

		
GG’S PANCAKE SAUSAGE BREAKFAST




		
JULIE DOSSANTOS
FORT PIERCE, FL




	







  This recipe is directly from my Grandma “GG.” It brings back many wonderful childhood memories of family Christmases spent at my grandparents’ home in Arkansas.






   10 to 12 brown & serve breakfast sausages




   2 c. pancake mix




   1 c. milk




   3 eggs, beaten




   Garnish: maple syrup





  1 Brown sausages according to package directions; drain on a paper towel-lined plate. In a bowl, combine pancake mix, milk and eggs. Blend well. Pour batter into a greased 13"x9" baking pan.




  2 Arrange sausages in rows across the batter. Sausages will sink to the bottom. Bake at 350 degrees for 30 minutes, or until a toothpick tests clean. Cut into servings, allowing one sausage per serving. Serve with syrup.




  Makes 10 to 12 servings




 

    

       	
BLACK BEAN BREAKFAST BOWLS




       	
VICKIE
GOOSEBERRY PATCH




       







  I love black beans, so finding a tasty way to have them for breakfast makes me happy. Sometimes I sprinkle a bit of chopped, fresh cilantro on top for extra flavor.






   2 T. olive oil




   4 eggs, beaten




   15-1/2 oz. can black beans, drained and rinsed




   1 avocado, peeled, pitted and sliced




   1/4 c. shredded Cheddar cheese




   1/4 c. favorite salsa




   salt and pepper to taste





  1 Heat oil in a skillet over medium heat. Add eggs and scramble as desired, 3 to 5 minutes; remove from heat. Place beans in a microwave-safe bowl. Microwave on high until warm, one to 2 minutes.




  2 To serve, divide beans among 4 bowls; top each bowl with eggs, avocado, cheese and salsa. Season with salt and pepper.




  Makes 2 servings






   BONUS IDEA




  Fresh berries all year ’round, it's easy! Just line a cookie sheet with wax paper, spread berries in a single layer and freeze until solid. Remove from tray and place in a plastic freezer bag.





 

    

       	
GRANDMA’S SPECIAL CORNBREAD BAKE




       	
MARTHA STAPLER
SANFORD, FL




       







  While making my usual cornbread, I decided to use up some items in the fridge. The result was really delicious!




 

    2 bunches broccoli, cut into bite-size flowerets




   2 8-1/2 oz. pkgs. corn muffin mix


    2 onions, chopped




    1 small jalapeño pepper, seeded and minced




    salt and pepper to taste




    6 eggs, beaten




    1-1/2 c. milk




    8-oz. pkg. shredded sharp Cheddar cheese





  1 Bring a large saucepan of water to a boil over high heat. Add broccoli; cook for 3 to 4 minutes, until crisp-tender. Drain; transfer broccoli to a large bowl. Add dry corn muffin mix, onions and jalapeño pepper; season with salt and pepper. In a separate bowl, whisk together eggs and milk. Add to broccoli mixture; stir well.




  2 Pour batter into a greased deep 11"x9" baking pan. Bake, uncovered, at 350 degrees for 40 minutes. Top with cheese; bake an additional 5 minutes, or until cheese is melted. Let stand for 20 minutes before slicing.




  Makes 10 to 12 servings




  

     

		
ON-THE-GO BREAKFAST PARFAIT




	   	
KIM WILSON
MELBOURNE, FL




	   







  This parfait can be prepared the day before and then it’s ready in the morning when you need it. If you’re making it a day ahead, toss the apple with a little lemon juice to prevent darkening.






   1/4 c. fresh or frozen raspberries




   1/3 c. chopped walnuts




  1 apple, peeled, cored and diced




  1/2 c. vanilla yogurt




  1/3 c. granola cereal





  1 In a container with a lid, layer ingredients in the order given. Cover and refrigerate until ready to eat. Stir up ingredients just before serving.




  Makes one serving




 

    

       	
BANANA PANCAKE TOPPER




       	
BETH KRAMER,
PORT SAINT LUCIE, FL




       







  Perfect for a brunch! Top your favorite pancakes with a spoonful of these luscious bananas and warmed syrup.






   2 bananas, sliced




   2 T. butter, melted





  1 In a large skillet over medium heat, cook bananas in butter for 2 to 3 minutes per side, until golden.




  Serves 4 to 6




 

    

       	
GRANNY’S BISCUITS




       	
SANDRA CROOK
JACKSONVILLE, FL




       







  I have used this recipe for many years. It’s a true “Southern biscuit!” Just add sausage gravy for a wonderful down-home breakfast.






   4 c. self-rising flour




   3 t. sugar




   3 t. baking powder




   1-1/2 c. buttermilk




   1/2 c. vegetable oil





  1 In large bowl, mix self-rising flour, sugar, and baking powder. Make a well in the center. Pour in buttermilk and oil. Stir until blended. Shape dough and roll on a floured surface. Cut biscuits 1/2-inch thick. Place biscuits on an oiled baking sheet and bake at 400 degrees for 12 to 15 minutes.




  Makes 24 biscuits




  

     

		
BROCCOLI QUICHE PEPPERS




		
CHERI MAXWELL
GULF BREEZE, FL




	







  We love these colorful peppers for a brunch dish that’s just a little different. Sprinkle with mozzarella cheese, if desired, after you take the peppers from the oven.






   4 red, yellow or green peppers, tops cut off and reserved




   1 c. broccoli, finely chopped




   4 eggs




   1/2 c. milk




   1/2 t. garlic powder




   1/4 t. Italian seasoning





  1 Finely dice reserved tops of peppers; set aside. Place pepper shells upright in custard cups; set cups in a 9"x9" baking pan. Spoon 1/4 cup broccoli into each pepper; set aside. In a bowl, whisk together eggs, milk, diced peppers and seasonings; pour evenly into peppers.




  2 Bake, uncovered, at 325 degrees for 40 to 50 minutes, until peppers are tender and egg mixture is set. Let stand 5 minutes before serving.




  Makes 4 servings




 

    

       	
HERBED MUSHROOM OMELETS




       	
JO ANN
GOSEBERRY PATCH




       







  I like to serve this omelet on weekends when we have plenty of time to enjoy it. Add some crumbled bacon if you like.






   4 to 6 eggs, beaten




   1 T. fresh parsley, chopped




   1 t. fresh oregano, chopped




   1/2 t. fresh thyme, chopped




   salt and pepper to taste




   2 t. butter, divided




   1-1/2 c. sliced mushrooms





  1 Whisk together eggs and seasonings; set aside. Melt one teaspoon butter in a skillet over medium heat. Add mushrooms and sauté until tender; remove from skillet and set aside.




  2 Melt 1/2 teaspoon butter in skillet over low heat; pour in half the egg mixture. Stir eggs around in skillet with a spatula to cook evenly. Lift edges to allow uncooked egg to flow underneath. When almost cooked, spoon on half the mushrooms and fold over. Repeat with remaining egg mixture.




  Serves 2




 

    

       	
MAPLE BREAKFAST BUNDLES




       	
RACHEL KOWASIC
VALRICO, FL




       







  A quick and delicious all-in-one breakfast!






   12-oz. tube refrigerated biscuits




   2 to 4 T. pure maple syrup




   5 slices American cheese, halved




   5 brown & serve breakfast sausage patties, prepared and halved





  1 On a floured surface, roll out biscuits into 8 to 10-inch circles. Spread each biscuit with maple syrup; top with a half-slice of cheese and a half-slice of sausage.




  2 Roll up into a bundle, folding in sides of biscuits over toppings. Place on an ungreased baking sheet; drizzle with additional syrup. Bake at 350 degrees for about 20 minutes, until golden.




  Makes 10 servings




  

     

		
ROSEMARY-SEA SALT BREAD




	   	
MATT MCCURDY
SAINT PETERSBURG, FL




	   







  After my girlfriend moved out of state, I needed to learn how to cook and bake! Having zero cooking skills, I looked for recipes even I could do. Through trial & error I came up with this delicious bread.






   4 c. bread flour




   3 to 4 t. vital wheat gluten flour




   2 t. active dry yeast




   2 T. fresh rosemary, chopped and divided




   2 t. sea salt, divided




   2 t. extra-virgin olive oil, divided




   2 c. warm water




   2 t. cornmeal





  1 In a large bowl, combine flours, yeast, one tablespoon rosemary, one teaspoon salt and one teaspoon olive oil. Heat water until very warm, about 110 to 115 degrees; add to flour mixture. Stir together until well blended; cover with plastic wrap. To allow flavor to develop, let stand at room temperature for about one hour, then refrigerate overnight up to 4 days.




  2 Before baking, let bowl stand at room temperature for one hour. Turn out dough onto a lightly floured surface; give dough a stretch or two. Line a baking sheet with parchment paper; sprinkle with cornmeal.




  3 Shape dough into a round loaf and place on baking sheet. Combine remaining salt, olive oil and rosemary in a small bowl; brush over dough. Spritz a little water into preheated oven.




  4 Bake at 475 degrees for 30 minutes; reduce to 400 degrees and bake for 10 additional minutes. Remove loaf to a wire rack. Cool completely before slicing.




  Makes one loaf, about 12 servings




  

     

		
SPINACH & TOMATO FRENCH TOAST




		
LINDA BONWILL
ENGLEWOOD, FL




	







  A healthier way to make French toast...plus, it looks so pretty!






   3 eggs




   salt and pepper to taste




   8 slices Italian bread




   4 c. fresh spinach, torn




   2 tomatoes, sliced




   Garnish: grated Parmesan cheese





  1 In a bowl, beat eggs with salt and pepper. Dip bread slices into egg. Place in a lightly greased skillet over medium heat; cook one side until lightly golden.




  2 Place fresh spinach and 2 slices of tomato onto each slice, pressing lightly to secure. Flip and briefly cook on other side until golden.




  Serves 4




 

    

       	
WHOLE-WHEAT PUMPKIN BREAD




	  	
JULIE DOSSANTOS
FORT PIERCE, FL




	  







  Toasted pumpkin bread with cream cheese is our breakfast tradition for Halloween and Thanksgiving. Also wonderful for a late-night snack!




 

    3-1/2 c. whole-wheat flour




    3 c. sugar




    2 t. baking soda




    1-1/2 t. salt




    2 t. cinnamon




    2 t. nutmeg




    1 c. oil




    15-oz. can pumpkin




    4 eggs, beaten




    2/3 c. water




    1-1/2 t. vanilla extract





  1 Spray two 9"x5" loaf pans with non-stick vegetable spray; set aside. In a large bowl, combine flour, sugar, baking soda, salt and spices; mix well. Add oil, pumpkin, eggs, water and vanilla. Beat with an electric mixer on low speed until combined.




  2 Pour half of batter into each loaf pan. Bake at 350 degrees for 55 minutes to an hour, until loaves test done with a toothpick inserted in the center. Cool loaves in pans on a wire rack for 15 minutes; turn out of pans.




  Makes 2 loaves






   

      	
SWEET BACON MONKEY BREAD




      	
POLLY MCCALLUM
PALATKA, FL
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