
  
    
      
    
  


  
    Welcome
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    Dear Friend,


    It’s almost dinnertime…what to serve? Here’s your answer…gather everyone around the table for satisfying meals that are ready in no time.


    In Our Favorite Quick & Easy Recipes you’ll find hearty, simple-to-make dishes for any occasion. Please your family with Tomato-Feta Salad, Melt-Away Biscuits, Parmesan Baked Chicken and Triple Fudge Cake for dessert…entertain friends with Super Nachos, BLT Dip and Easy Butterscotch Bars.


    No fast food tonight…serve up a quick & easy home-made meal!


    Come and get it!

    Vickie & Jo Ann
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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!

  


  
    

    BLT Dip


    Makes 2-1/2 cups


    1 lb. bacon, crisply cooked and crumbled


    1 c. mayonnaise


    1 c. sour cream


    2 tomatoes, chopped


    toast rounds or snack crackers


    Blend together bacon, mayonnaise and sour cream in a medium bowl. Add tomatoes just before serving. Serve with toast rounds or crackers.
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    Need to peel tomatoes, peaches or pears in a hurry? Simply scald them in hot water, then submerge them in cold water…the skin will peel right off.

  


  
    

    Garden Veggie Spread


    Makes 1-1/2 cups


    8-oz. pkg. cream cheese, softened


    1/2 c. cucumber, chopped


    1 carrot, peeled and shredded


    1 green onion, chopped


    1 t. lemon juice


    1/4 t. dill weed


    assorted vegetables for dipping


    Combine cream cheese, cucumber, carrot, onion, lemon juice and dill weed in a medium bowl; blend well. Chill before serving. Serve with fresh vegetables.
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    Add a splash of color to sparkling cider and lemonade! Freeze grape or cranberry juice in ice cube trays and add a few cubes to each glass…so pretty!

  


  
    

    Baked Parmesan Dip


    Makes 10 servings


    2 8-oz. pkgs. cream cheese, softened


    1/2 c. mayonnaise


    2 c. grated Parmesan cheese


    2/3 c. onion, diced


    corn chips


    Mix ingredients except corn chips together; spread in an ungreased 13"x9" baking pan. Bake at 400 degrees for 20 minutes, or until bubbly and golden. Serve with corn chips.
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    Make your own crunchy pita chips for dipping. Cut pita bread rounds into triangles, brush lightly with olive oil and sprinkle with garlic salt or herbs. Bake at 350 degrees for a few minutes until crisp. Yummy!

  


  
    

    Super Nachos


    Makes 4 to 6 servings


    2 10-inch flour tortillas


    3/4 c. salsa


    4-oz. can diced green chiles, drained


    1/2 c. sliced black olives


    1 c. shredded Monterey Jack cheese


    Place tortillas on an ungreased baking sheet; spread tortillas with salsa. Sprinkle chiles and olives over the salsa; top with cheese. Bake at 425 degrees for 10 minutes, or until tortillas are crisp and cheese is melted. Use a pizza cutter to slice each into 8 wedges.
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    Need a variety of chopped veggies when preparing a salad or main dish? Simply stop at your grocer’s salad bar for a wonderful variety of ready-to-use veggies…buy just what you need and save yourself a lot of slicing and dicing!

  


  
    

    Caramel Apple Dip


    Makes 2 cups


    8-oz. pkg. cream cheese, softened


    1 c. brown sugar, packed


    1 t. vanilla extract


    apple wedges


    Blend together cream cheese, sugar and vanilla; cover and refrigerate overnight. Serve cold, with apple wedges for dipping.


    [image: GB_5126.tif]


    A happy life is made

    of little things.


    – Carol Holmes
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