
        
            
                
            
        

    
	
		
			Welcome to Our Friends

			Dear Friend,

			The leaves are turning and there’s a chill in the air...autumn is here! It’s time for homecoming parades, Halloween mischief and Thanksgiving feasts. We love it all...but how to fit it all in?

			In Quick & Easy Autumn you’ll find more than 220 tried & true fall classics. Most recipes are made in 30 minutes or less or with eight or fewer ingredients...just right for today’s families!

			Before a weekend leaf-peeping hike, serve Scrumptious Apple Pancakes for breakfast. A speedy supper of Savory Beef & Peppers or Trick-or-Treaters’ Taco Soup is just the thing for busy weekdays. On game day, everyone will cheer for Vickie’s Favorite Guacamole and Dad’s Zippy Cheese Dip...yum!

			With an easy and delicious Thanksgiving menu of Do-Ahead Roast Turkey, Tart Apple Salad, Honey-Mustard Sweet Potatoes and Harvest Pear Crisp, you can spend more time with your guests. There’s even a whole chapter of convenient slow-cooker recipes like Shredded Pork Sandwiches and Chocolate Pudding Cake...let the crock do the cooking while you enjoy all the autumn activities you love.

			With the speedy recipes and easy decorating ideas in this book, you’re sure to create a scrumptious autumn with family & friends that you’ll always remember!

			Wishing you the happiest harvest season,
Vickie & Jo Ann

		

	


	
		
			What Folks are Saying About Us

			I remember looking through the pages of my mother’s favorite cookbook as a child. Now I have many, many cookbooks myself and, just like my mother, I love to sit and read them. When I got my first Gooseberry Patch cookbook, I was hooked. I love the memories, the crafts, the clever hints and the wonderful recipes. They are the very best to sit and read. Whenever a new one comes out, I tell myself that I have enough cookbooks, and my husband reminds me as well! But I don’t want to miss any special treasures. I will continue this wonderful tradition that was passed on to me by my wonderful mother!

			Pamela Elkin
Asheville, NC

			I love your Gooseberry Patch Bookazine. I so look forward to relaxing with a cup of tea and reading all the great recipes, tips, and decorating ideas. Through Gooseberry Patch I am able to create a warm, cozy and inviting home for family and friends. Thank you!

			JoAnna Nicoline-Haughey
Berwyn, PA

			I’ve been buying your books for years and love them. I work at a nursing home where we recently opened an Alzheimer’s unit with a brand-new kitchen. Once a month, I bring in my Gooseberry Patch cookbooks. My folks love looking through them and cooking your amazing recipes. I love making their lives a lot more fulfilling...thank you for making it easier!

			Kimberly Raymond
Haverhill, MA

			I have sixty-six of your Gooseberry Patch cookbooks and I love them. Years ago, when we had a craft store, we used to sell them in the store, and I’ve collected them ever since. I have given away many of your cookbooks as gifts...my whole family loves them. Going through some of my books on a rainy day is like getting all new ones again. Every holiday I use your ideas to make a special day. Every book is great...keep writing them and I’ll keep buying them!

			Carolyn Deckard
Bedford, IN

		

	


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

			We put together our first catalog at our kitchen tables, enlisting the help of our loved ones wherever we could. From that very first mailing, we found an immediate connection with many of our customers and it wasn’t long before we began receiving letters, photos and recipes from these new friends. In 1992, we put together our very first cookbook, compiled from hundreds of these recipes and, the rest, as they say, is history.

			Hard to believe it’s been over 25 years since those kitchen-table days! From that original little Gooseberry Patch family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do. Today, we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers.

			One thing’s for sure, we couldn’t have done it without our friends all across the country. Each year, we’re honored to turn thousands of your recipes into our collectible cookbooks. Our hope is that each book captures the stories and heart of all of you who have shared with us. Whether you’ve been with us since the beginning or are just discovering us, welcome to the Gooseberry Patch family!
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			Copyright

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

			www.gooseberrypatch.com

			1-800-854-6673

			Copyright 2010, Gooseberry Patch 978-1-936283-77-4

			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.

			[image: CircleOfFriends_Icon.tif]

			[image: StoreLocator_Icon.tif] [image: Facebook_Icon.jpg] [image: YouTube_Icon.tif] [image: Twitter_Icon.tif] [image: Blog_Icon.tif]

			www.gooseberrypatch.com

		

	


	
		
			Dedication & Appreciation

			For those who love 
all the flavors of 
fall…and having 
the time to 
savor them too!
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			We’re thankful 
for everyone who 
shared their family’s 
tried & true recipes!

		

	


	
		
			Breakfast & Brunch

			[image: RecipeSpacer.tif]

			[image: RecipeSpacer.tif]

			[image: RecipeSpacer.tif]

			[image: RecipeSpacer.tif]

			[image: RecipeSpacer.tif]

			[image: RecipeSpacer.tif]

			[image: Ch1.jpg]

			[image: RecipeSpacer.tif]

			Spiced Harvest Pancakes

			Shelly Smith
Dana, IN

			A wonderful waker-upper on a cool fall morning!

			2-1/2 c. biscuit baking mix

			1 c. milk

			1 c. apple butter

			2 T. oil

			1/2 t. ground ginger

			1/2 t. cinnamon

			1/2 t. nutmeg

			2 eggs, beaten

			Stir together all ingredients until well blended. Pour about 1/4 cup of batter per pancake onto a hot griddle that has been sprayed with non-stick vegetable spray. Cook over medium heat until pancakes start to bubble; flip and cook until golden. Makes about one dozen.
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			Dutch Honey

			Katie Cooper
Chubbuck, ID

			At our house, pancakes and French toast are always served with a pitcher of Dutch Honey! My father-in-law handed down this simple recipe.

			12-oz. can evaporated milk

			1-1/2 c. corn syrup

			1-1/2 c. sugar

			Combine ingredients in a small saucepan over low heat. Cook and stir until sugar is dissolved. Serve warm; refrigerate any leftovers. Makes 15 servings.
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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.
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			Scrumptious Apple Pancakes

			Charlotte Smith
Tyrone, PA

			These pancakes are so yummy! I like to serve them on a cool autumn day, along with warm apple cider.

			2 c. pancake mix

			1 c. chunky applesauce

			1 c. water

			1/2 t. cinnamon

			Preheat an electric griddle to 375 degrees or heat a stovetop griddle over medium-high heat. Mix all ingredients in a bowl. Drop by 1/4 cupfuls onto lightly greased griddle. Cook until pancakes bubble; flip and cook until golden. Makes about one dozen.
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			For an autumn brunch, serve fresh-baked muffins and scones tumbling out of a wicker cornucopia basket...it’ll double as a buffet decoration.
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			Good Morning Sausage Casserole

			Beth Bundy
Long Prairie, MN

			I received this hearty all-in-one breakfast recipe from an old friend...it’s become a family favorite!

			8-oz. tube refrigerated crescent rolls

			1 lb. ground pork breakfast sausage, browned and drained

			6 eggs, beaten

			1/4 c. milk

			salt and pepper to taste

			2 c. shredded Cheddar cheese

			Unroll crescent rolls into the bottom of a greased 13"x9" baking pan. Spoon browned sausage over rolls. Beat together eggs, milk, salt and pepper; pour over sausage. Sprinkle cheese on top. Bake, uncovered, at 350 degrees for 25 to 30 minutes. Makes 15 servings.
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			Start a tailgating Saturday right...invite friends to join you for breakfast! Keep it simple...a make-ahead breakfast casserole, baskets of sweet rolls and a fresh fruit salad. Add mugs of hot coffee and cocoa if it’s chilly, or cold cider if the weather turns balmy. It’s all about food and friends!
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			Cheesy Sausage Ring

			Debra McClure
Roanoke, VA

			I love this three-ingredient breakfast recipe I discovered recently! It’s so simple to put together, and you can use different flavors of sausage and cheese to change it up.

			2 12-oz. tubes refrigerated biscuits

			1 lb. ground pork breakfast sausage, browned and drained

			2 c. shredded Monterey Jack cheese

			Flatten each biscuit to a 3-inch circle. Arrange 12 biscuits in the bottom of a Bundt® pan sprayed with non-stick vegetable spray, overlapping if necessary. Spread browned sausage evenly over biscuits in pan. Sprinkle cheese evenly over sausage. Cover with remaining biscuits. Bake at 375 degrees for 22 to 25 minutes, until biscuits are golden. Turn out of pan onto a serving plate; let stand 5 minutes before cutting. Serves 8.
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			Visit a nearby farmers’ market for just-harvested fruits & vegetables, eggs, baked goods, jams & jellies...perfect for a farm-fresh breakfast!
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			Cranberry-Lime Cooler

			Ellie Brandel
Milwaukie, OR

			A refreshingly different beverage for an autumn brunch.

			6-oz. can frozen limeade, thawed

			4 c. cold water

			16-oz. bottle cranberry juice cocktail

			1/4 c. orange drink mix

			ice cubes

			Garnish: fresh mint sprigs

			Prepare limeade with water in a large pitcher. Stir in cranberry juice and orange drink mix. Pour over ice cubes in tall mugs or glasses. Garnish each with a sprig of mint. Makes 8 servings.
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			Serve beverages in old-fashioned Mason jars. Setting the jars inside wire drink carriers makes it easy to tote them from kitchen to harvest table.
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			Angela’s Special Smoothie

			Kim Burrell
Manitoba, Canada

			I’ve been making this recipe for years...my little daughter Angela loves fruit smoothies! Don’t be tempted to use vanilla-flavored soy milk, as it will make the smoothie too sweet.

			1 c. frozen mixed berries

			1 c. plain soy milk

			1/2 c. bananas, sliced

			2 t. honey

			Place all ingredients in a blender. Process on high setting until smooth, thick and well blended, about 30 seconds. Serves 2.
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			For an on-the-go breakfast, spread cream cheese or peanut butter and your favorite dried, chopped fruit on a bagel. So easy...and tasty!
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			Apple Cider Syrup

			Ben Gothard
Jemison, AL

			Treat yourself...this warm syrup is yummy drizzled over pancakes, waffles and homemade biscuits!

			1/2 c. sugar

			1/2 c. light brown sugar, packed

			2 T. cornstarch

			1/4 t. cinnamon

			1/4 t. nutmeg

			2 c. apple cider

			1 T. lemon juice

			1/4 c. butter, softened

			In a saucepan, mix together sugars, cornstarch and spices. Pour in apple cider and lemon juice, mixing well. Cook over medium heat until thickened and boiling, stirring constantly. Boil and stir for one minute; remove from heat. Stir in butter before serving. Makes 14 servings.
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			My brother-in-law invites us to glean his garden at the end of summer. My grandkids and I dress in our garden gear of jeans, long-sleeved shirts, “puddle jumper” garden boots, pulled-up socks and sun hats for our annual vegetable rummage. The delights and treasures we find are endless! We can always count on more than enough tomatoes, peppers and onions to make our favorite sauce. Later, on the snowiest, coldest day of winter, we go to my freezer and pull out our summer bounty. All the sunshine, laughs and giggles from that end-of-summer day come back as we sit down and say grace together.

			–Kathie Poritz, Burlington, WI
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			Upside-Down Apple Coffee Cake

			Amy Hunt
Traphill, NC

			This recipe was shared with me by a childhood friend who’s still a very special part of my life. It’s delicious and so easy to make.

			1-1/2 c. apples, peeled, cored, chopped and divided

			12.4-oz. tube refrigerated cinnamon rolls, separated

			1/2 c. pecan pieces

			2 T. butter, melted

			1/3 c. brown sugar, packed

			2 T. corn syrup

			Spread one cup of apples in a 9" glass pie plate sprayed with non-stick vegetable spray. Cut cinnamon rolls into quarters, setting aside icing from tube. Place rolls in a large bowl; add remaining apples and pecans. In a small bowl, combine remaining ingredients; mix well and pour over rolls. Toss gently to combine. Spoon mixture over apples in pan. Bake, uncovered, at 350 degrees for 25 to 35 minutes, until rolls are deep golden. Cool for 5 minutes; invert onto a serving platter. Remove lid from icing and microwave for 10 to 15 seconds. Drizzle icing over warm coffee cake. Make 8 servings.
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			Autumn is time for apple fun. Pick your own apples in an orchard, watch cider being pressed at a cider mill or go to a small-town apple butter stirring. Ask about different varieties of apples...you’re sure to find a new favorite!
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			Leather Bread & Tomato Gravy

			Courtney Chapman
Moravia, IA

			My grandmother has made this simple dish as long as I can remember. While she cooks, Grandmother tells me stories of her own mom & dad making many of the same recipes. Her daddy often made this Leather Bread. Grandmother wrote down many of her recipes for me, so I’ll always be able to make her dishes too, and remember the times we shared cooking together.

			1/4 c. oil, divided

			1-1/2 c. self-rising flour

			1 c. milk

			28-oz. can whole tomatoes, chopped

			2 T. sugar

			1/4 c. shortening

			salt to taste

			Spray a cast-iron skillet with non-stick vegetable spray; put 2 tablespoons oil in skillet. Mix together flour, remaining oil and milk; pour batter over oil in skillet. Bake at 375 degrees for 35 minutes. Remove from oven. Cool bread in skillet for 5 to 10 minutes; invert onto a plate. Combine remaining ingredients in skillet. Cover and bring to a boil over medium-high heat. Reduce heat and cook for several minutes, until thickened to desired consistency. To serve, slice bread and cover with tomato gravy. Serves 6.
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			A sweet keepsake for a family brunch. Copy one of Grandma’s tried & true recipes onto a festive card, then punch a hole in the corner and tie the card to a rolled napkin with a length of ribbon.
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			Simmered Eggs in Tomatoes

			Janis Parr
Ontario, Canada

			Don’t let the simplicity of this recipe fool you...it is delicious!

			2 T. olive oil

			1 c. stewed tomatoes, cut up

			1/2 c. onion, chopped

			4 eggs

			salt and pepper to taste

			buttered toast

			Heat oil in a skillet over low heat. Place tomatoes and onion in oil; cook for 5 minutes. Drop eggs into skillet, one at a time; add salt and pepper. Cover and simmer until eggs are cooked through as desired. Serve hot on buttered toast. Makes 2 servings.
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			Leftover potatoes make scrumptious home fries! In a heavy skillet, heat one to 2 tablespoons oil until sizzling. Add 3 cups cubed cooked potatoes and 1/2 cup chopped onion. Cook for 5 minutes. Turn potatoes over and season with salt, pepper and paprika. Cook another 5 to 10 minutes, to desired crispness.
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			Lisa’s Easy Maple French Toast

			Lisa Staib
Broomfield, CO

			French toast with the syrup cooked right in! I use a pizza cutter to quickly cut the toast into triangles for my younger children. Top with jelly, sliced fruit or more syrup if you like.

			1 T. butter

			4 eggs

			1/3 c. maple syrup

			4 slices bread

			1/4 c. brown sugar, packed

			1/8 t. cinnamon

			Melt butter in a large skillet over medium-low heat. In a shallow bowl, beat eggs and syrup together with a fork. Slowly dip each slice of bread into egg mixture on both sides. Fry in skillet until golden; flip gently and cook other side until golden. Sprinkle with sugar and cinnamon. Serves 4.
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			How beautiful on harvest-slopes
To see the sunshine lie;
Or on the paler reaped fields
Where yellow shocks stand high!

			–Mary Howitt
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			Freezer French Toast

			Gloria Warren
Ontario, Canada

			A friend gave this recipe to me. I love French toast, but don’t have time to prepare it on those busy mornings. This pops from freezer to toaster!

			5 eggs, beaten

			1-1/4 c. milk

			1-1/2 T. sugar

			1/2 t. salt

			16 slices white bread

			Garnish: butter, maple syrup

			In a shallow bowl, combine eggs, milk, sugar and salt; mix well. Dip bread slices on both sides; place on baking sheets coated with non-stick vegetable spray. Bake at 500 degrees for about 5 minutes, until golden on bottom. Turn over; bake for 2 more minutes. Allow to cool, then freeze toast slices in a single layer. Once frozen, about 2 hours, package toast slices in individual plastic freezer bags. To serve, remove toast slices from bag. Heat in a toaster or toaster oven; garnish as desired. Makes 16 servings.
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			Tickle the kids at breakfast with Jack-o’-Lantern oranges. Slice the tops off navel oranges and scoop out the pulp with a spoon. Draw on silly or spooky faces with food coloring markers. Spoon in fruit salad and serve...clever!
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			Spinach & Onion Quiches

			Kelly Gray
Weston, WV

			I first made this recipe one day when some relatives came to visit, a whole week early! I whipped it up in a panic and prayed...it was a hit! These quiches are now requested by all my family members and church friends. Try them with leeks & sausage or bacon & red pepper...delicious. These quiches keep well in the fridge and taste even better the next day.

			2 9-inch pie crusts

			1 onion, diced

			1 T. oil

			8-oz. pkg. sliced mushrooms

			1 T. dried oregano

			1 t. dried thyme

			1-1/2 t. salt

			1 t. pepper

			10-oz. pkg. frozen spinach, thawed and squeezed dry

			8 eggs, beaten

			3/4 c. light cream

			2 c. shredded mild Cheddar cheese

			Place pie crusts in two, 9" pie plates. Bake at 350 degrees for 8 minutes, until golden. While crusts are baking, sauté onion in oil in a skillet over medium heat for about 8 minutes. Add mushrooms; continue sautéing for 6 additional minutes. Stir in seasonings; cool slightly and transfer to a large bowl. Add remaining ingredients; mix thoroughly. Divide mixture evenly between pie crusts. Bake at 350 degrees for 25 minutes, or until bubbly and set. Makes 2 quiches; each serves 6.

			[image: AiC_177_AutumnPotHolders.tif]

			Make a quick, savory crumb crust for a quiche. Spread 2-1/2 tablespoons softened butter in a pie plate, then firmly press 2-1/2 cups seasoned dry bread crumbs or cracker crumbs into the butter. Freeze until firm, pour in filling and bake as directed.
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			3-Cheese & Onion Omelet

			Tiffanie Ansel
Temperance, MI

			One rainy Sunday afternoon, I whipped up this omelet for my husband and myself. It’s now a favorite of his, even though there’s no meat in it.

			1/4 onion, sliced

			2 to 3 t. olive oil, divided

			2 eggs, beaten

			1 T. sour cream

			sea salt and pepper to taste

			1/4 t. onion powder

			1/8 t. nutmeg

			1/4 c. shredded Asiago, Parmesan and Romano cheese blend

			In a small skillet over medium heat, sauté onion in 2 teaspoons oil until translucent. In a small bowl, whisk together eggs, sour cream and seasonings. If necessary, add a little more oil to skillet; reduce heat to low. Pour egg mixture into skillet; swirl eggs around to fill skillet. Cook without stirring for 2 to 3 minutes, until eggs are cooked through. Add cheese to one side of skillet; fold over omelet. Allow to stand briefly until cheese melts. Serves one to 2.
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			Buttery cinnamon toast warms you right up on a chilly morning. Spread softened butter generously on one side of toasted white bread and sprinkle with cinnamon-sugar. Broil for one to 2 minutes until hot and bubbly. Serve with mugs of hot cocoa...yummy!
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			Jolly Pumpkin Oatmeal

			Sandi Trader
Logan, WV

			Your little goblins will eat this up! Be sure to use pumpkin pie mix in this recipe...it adds sweetness and spice that plain canned pumpkin doesn’t have.

			1 c. quick-cooking oats, uncooked

			1/4 to 1 c. milk

			1/2 c. canned pumpkin pie mix

			2 T. raisins

			Garnish: sugar

			Combine oats and 1/4 cup milk in a microwave-safe bowl. Microwave on high setting one to 2 minutes, stirring once. Stir in pumpkin; stir in remaining milk as needed to reach desired consistency. Microwave an additional 30 seconds until heated through. Stir in raisins; add sugar to taste before serving. Serves 2.
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			Make school-day breakfasts fun! Cut the centers from a slice of toast with a cookie cutter, serve milk or juice with twisty straws or put a smiley face on a bagel using raisins and cream cheese.
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			Applesauce Baked Oatmeal

			Laura Wirsig
Holden, MO

			I created this delicious recipe by making some tweaks to a recipe a friend shared with me. My husband loves this oatmeal and requests it all the time! Add more applesauce and less sugar as you wish, to suit your own taste.

			1-1/2 c. quick-cooking oats, uncooked

			1/4 c. sugar

			1 t. baking powder

			3/4 t. salt

			1/2 c. milk

			1/4 c. butter, softened

			1 egg, beaten

			1/4 c. applesauce

			1 t. vanilla extract

			Optional: warm milk, brown sugar, sliced fruit

			Combine oats, sugar, baking powder and salt; mix well. Add remaining ingredients except optional ones; mix to a smooth, thin consistency. Spread evenly in a greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 25 to 30 minutes, until edges turn golden. Serve immediately by spooning into individual bowls. Add additional warmed milk, if needed for desired consistency. Top with brown sugar or sliced fruit, as desired. Makes 6 to 8 servings.
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			For a fresh fall table decoration, arrange berry-covered twigs of bittersweet in quart-size Mason jars or stoneware crocks.
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			Grama Ruth’s Bran Muffins

			Dawn Caron
Iron Mountain, MI

			These bran muffins are simply delicious! I love baking my grandmother’s muffins for my family because it reminds me of all the times I shared them with her. I even have the original recipe card in my own handwriting from when I was only ten years old.

			1-1/4 c. all-purpose flour

			1 T. baking powder

			1/2 t. salt

			1/2 c. sugar

			2-1/2 c. bran flake cereal

			1-1/4 c. milk

			1 egg, beaten

			1/3 c. canola oil

			Stir together flour, baking powder, salt and sugar in a bowl; set aside. In a separate bowl, combine cereal and milk; let stand 2 minutes. Add egg and oil to cereal mixture; mix well. Add cereal mixture to flour mixture; stir until combined. Pour batter into greased muffin cups, filling about 2/3 full. Bake at 375 degrees for 12 to 15 minutes, until golden. Makes one dozen.
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			Fresh-baked muffins...sure to make sleepyheads wake right up! Save time on busy mornings by mixing the dry ingredients ahead of time. In the morning, just turn on the oven, whisk in the wet ingredients, bake and serve.
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			Pecan Pie Muffins

			Melynda Hoffman
Fort Wayne, IN

			When my daughter Brooke took these scrumptious muffins to the Allen County Fair, she won a blue ribbon. All the judges asked for another muffin...please! We make them for our holiday breakfasts, but they’re a great treat anytime.

			1 c. chopped pecans

			1 c. brown sugar, packed

			1/2 c. all-purpose flour

			2 eggs

			1/2 c. butter or coconut oil, melted and cooled slightly

			Mix pecans, brown sugar and flour in a large bowl; make a well in the center and set aside. In a separate bowl, beat eggs just until foam appears. Stir in butter or oil. Add pecan mixture; stir just until moistened. Spoon batter into muffin cups greased only on the bottom, filling about 2/3 full. Bake at 350 degrees for 20 to 25 minutes, until golden. Promptly remove from muffin tin; cool on a wire rack. Makes 9.
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			A wire basket full of brown eggs makes a terrific farm-style breakfast centerpiece. For a seasonal touch, fill the basket with colorful egg-shaped gourds.
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			Brown Sugar-Glazed Bacon

			Caitlin Hagy
West Chester, PA

			A delicious addition to any autumn breakfast table.

			1 lb. bacon

			1/3 c. brown sugar, packed

			1 t. all-purpose flour

			1/2 c. pecans, finely chopped

			Place a wire rack over a baking sheet. Arrange bacon slices on rack, close together but not overlapping. In a bowl, combine remaining ingredients and sprinkle evenly over bacon. Bake at 350 degrees for about 30 minutes, until bacon is crisp and glazed. Drain on paper towels before serving. Makes 6 to 8 servings.
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			Wake up the family with a rise & shine omelet breakfast! Set out a variety of cheeses, vegetables and meats. Everyone can layer their favorite ingredients in a mini pie plate and get just what they want.
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			White Cheddar Cheese Grits

			Tina Goodpasture
Meadowview, VA

			Here in Virginia, we just love grits! Try this recipe and your family will love ’em too.

			2 c. chicken broth

			2 T. butter

			1/2 c. quick-cooking grits, uncooked

			1 c. shredded white Cheddar cheese

			Bring broth and butter to a boil in a saucepan over medium heat. Gradually whisk in grits and return to a boil. Reduce heat to medium-low. Simmer, stirring occasionally, for 5 minutes, or until thickened. Stir in cheese until melted. Serve immediately. Makes 4 to 6 servings.
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			I grew up on a farm in the Appalachian Mountains of southwest Virginia. Like most people, we ate what we raised...chickens, pigs, cows, sheep and of course vegetables and fruit. But the thing I liked most was making molasses. Every September or October we would cut the cane to start the process. It was hard work and we would boil the juices all night long. But at the end of all the hard work we also got to make taffy. We’d butter our hands and have a taffy pull...boy, was it good! It was a great treat. It is one of my fondest memories of living on a farm.

			–Tina Goodpasture, Meadowview, VA
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			Whole-Wheat Chocolate Chip Banana Bread

			Barbie Hall
Salisbury, MD

			This recipe is a staple at our house. Even with the whole-wheat flour and oats it is surprisingly moist. It’s an irresistible way to add these healthy ingredients to your family’s diet.

			3 bananas, mashed

			2 eggs, beaten

			1/4 c. oil

			1/2 c. brown sugar, packed

			1 c. whole-wheat flour

			1 c. quick-cooking oats, uncooked

			1 t. baking soda

			1 c. semi-sweet chocolate chips

			In a large bowl, combine bananas, eggs, oil and brown sugar. Blend well with an electric mixer on medium speed. Add flour, oats and baking soda; beat just until dry ingredients are mixed in. Stir in chocolate chips. Pour batter into a greased 9"x5" loaf pan. Bake at 350 degrees for 55 to 60 minutes. Remove bread from pan; cool completely on a wire rack. Makes one loaf.
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			Make a fabric liner for a basket of freshly baked bread or muffins...no sewing required! Use pinking shears to cut an 18-inch square of cotton fabric in a perky fall print. It’s so simple, why not make one for the breakfast table and an extra for gift-giving?
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			Cinnamon Applesauce Muffins

			Amanda Hensley
Church Hill, TN

			Equally yummy at breakfast or with a warming bowl of soup.

			1/2 c. butter, softened

			3/4 c. sugar

			2 eggs, beaten

			1 t. vanilla extract

			1-3/4 c. all-purpose flour

			1 t. baking powder

			1 t. baking soda

			1 T. cinnamon

			1/8 t. salt

			1/4 c. sour cream

			1 c. applesauce

			In a large bowl, beat butter and sugar with an electric mixer on medium speed. Beat in eggs and vanilla; set aside. In a separate bowl, mix flour, baking powder, baking soda, cinnamon and salt. Add flour mixture, sour cream and applesauce to butter mixture. Stir batter by hand until blended. Fill greased muffin cups 2/3 full. Bake at 375 degrees for 15 to 20 minutes. Makes one dozen.
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			For a change, try an old farmhouse tradition...a big slice of apple or pumpkin pie for breakfast!
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			Easy as 1-2-3 Cinnamon Rolls

			Dannielle Spencer
South Solon, OH

			A friend at work shared this recipe, telling me anyone can make these sweet rolls. She was right! So now my daughter requests them for breakfast all the time. Be sure to start the night before.

			1/2 c. chopped pecans

			20-ct. pkg. frozen dinner rolls

			4-oz. pkg. instant butterscotch pudding mix, divided

			1/2 c. brown sugar, packed

			2 T. sugar

			1 t. cinnamon

			1/2 c. butter, melted

			Sprinkle pecans in the bottom of a greased and floured 13"x9" baking pan. Arrange frozen dinner rolls on top of pecans; set aside. Measure out 1/4 cup dry pudding mix from package; reserve the remainder for a future use. In a bowl, combine 1/4 cup pudding mix, sugars and cinnamon; mix well and sprinkle over rolls. Pour melted butter evenly over pudding mixture. Let rise for 8 hours to overnight, uncovered, on kitchen counter. Bake at 325 degrees for 25 minutes. To serve, turn rolls out of pan onto a plate. Makes 20.
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			Spice up an autumn breakfast with cider-glazed sausages. Brown and drain a 1/2 pound of breakfast sausage links. Add a cup of apple cider to the skillet, then turn the heat down to low and simmer for 10 minutes. Yummy!
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			Homemade Doughnuts

			Megan Brooks
Antioch,TN

			Doughnuts are a BIG Halloween tradition at Grandma’s house. My grandmother is eighty-five and she still makes these doughnuts for all her grandchildren and great-grandchildren when they come to her house trick-or-treating. Frightfully delicious!

			2 c. biscuit baking mix

			1 c. sugar, divided

			1/3 c. milk

			1 egg, beaten

			1 t. vanilla extract

			oil for deep frying

			1/4 t. cinnamon

			1/4 t. nutmeg

			Mix together baking mix, 1/4 cup sugar, milk, egg and vanilla until well blended. Turn dough onto a lightly floured surface; knead about 10 times. Roll out to 3/8-inch thick. Cut with a floured doughnut cutter. Add oil to 3 inches depth in a heavy skillet or deep-fat fryer. Heat oil to 375 degrees over medium-high heat. Drop doughnuts into hot oil, a few at a time. Fry until golden on both sides, about one minute per side. Remove doughnuts with a slotted spoon; drain on paper towels. Combine remaining sugar and spices in a small paper bag. Add doughnuts to bag, a few at a time, and shake to coat. Serve warm. Makes about 1-1/2 dozen.
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			Doughnuts in a dash! For speedier homemade doughnuts, separate refrigerated biscuits and cut a hole in the center of each. Fry biscuits in hot oil until golden on both sides; drain on paper towels. Roll in sugar and serve warm.
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			Rita’s Turkey Hash

			Rita Morgan
Pueblo, CO

			This is my favorite hearty breakfast to serve every Black Friday, before my sisters and I head to the mall to do some serious shopping. Add a side of leftover cranberry sauce...delish!

			1 T. butter

			1 T. oil

			1 onion, chopped

			1 red pepper, chopped

			2 c. potatoes, peeled, cooked and diced

			2 c. roast turkey, diced

			1/2 t. dried thyme

			salt to taste

			Melt butter with oil in a large heavy skillet over medium heat. Add onion and pepper. Sauté until onion is tender, about 5 minutes. Add remaining ingredients. Spread out mixture in skillet, pressing lightly to form an even layer. Cook until golden on bottom. Using a spatula, turn over mixture (it doesn’t need to stay in one piece). Cook until golden. Remove from heat. Spoon hash onto 4 plates. Top with Poached Eggs and serve immediately. Makes 4 servings.

			Poached Eggs:

			1 T. white vinegar

			4 eggs

			salt and pepper to taste

			Add several inches of water to a deep skillet or saucepan. Bring water to a simmer over medium-high heat. Stir in vinegar. One at a time, crack eggs and add to water. Cook just until whites are firm and yolks are still soft, about 5 minutes. With a slotted spoon, remove eggs, one at a time. Season to taste.

			Keep track of all those holiday shopping lists and recipes on a handy bulletin board! Glue a picture hanger to the back of a vintage painted metal tray, then use button magnets to hold notes in place.
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			Make-Ahead Breakfast Casserole

			Barbara Hunter Sturm
Bakersfield, CA

			The ticket to a fuss-free morning when you’re having a crowd for breakfast! Assemble the evening before, then just pop into the oven in the morning. Jazz it up with sautéed mushrooms, green peppers, green chiles and different flavors of croutons. Serve with a sliced fruit salad...guests will love it!

			6-oz. pkg. seasoned croutons

			1 lb. bacon, crisply cooked and crumbled

			1-1/2 to 2 c. shredded Cheddar cheese

			1 doz. eggs, beaten

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

			salt and pepper to taste

			Spray a 13"x9" baking pan with non-stick vegetable spray. Arrange croutons in bottom of pan. Layer with bacon and cheese. In a bowl, beat together eggs, half-and-half or milk, salt and pepper. Pour egg mixture evenly over cheese. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 35 minutes, or until heated through and eggs are fluffy. Serves 6 to 8.
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			Spoon individual servings of a savory egg casserole into toasty bread bowls. Cut the tops off round crusty bread loaves, hollow them out and brush with olive oil. Pop the bowls and lids into a 400-degree oven for 5 to 10 minutes, until crisp and golden.
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			Mamaw’s Apple Crescent Pies

			Debbie Dunham
Lumberton, TX

			Wonderful for breakfast...speedy enough for a quick dessert any time pop-in guests arrive!

			8-oz. tube refrigerated crescent rolls

			1/2 c. sugar

			1 t. cinnamon

			1 Granny Smith apple, cored and cut into 8 slices

			Optional: 1/2 c. chopped nuts

			Garnish: whipped cream

			Separate crescent rolls and place on a baking sheet sprayed with non-stick vegetable spray. Combine sugar and cinnamon; sprinkle evenly over rolls. Place one apple slice on each roll. Sprinkle with nuts, if desired. Roll up crescent-style. Bake at 375 degrees for 14 to 16 minutes, until golden. Serve warm, topped with whipped cream. Serves 4.
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			Whip up a luscious topping to dollop on pancakes, French toast and slices of fruit bread....yum! Combine 3/4 cup whipping cream, 2 tablespoons softened cream cheese and one tablespoon powdered sugar. Beat with an electric mixer on medium speed until soft peaks form. Keep refrigerated in a small covered crock.
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			Quick Cheese Danish

			Virginia Arbisi
Elmont, NY

			Turn this into a fruit & cheese Danish in a jiffy! Spread a small can of pastry fruit filling over the cream cheese mixture.

			2 8-oz. tubes refrigerated crescent rolls

			2 8-oz. pkgs. cream cheese, softened

			1-1/4 c. sugar, divided

			1 t. vanilla extract

			1 t. cinnamon

			1/2 c. butter, melted

			Unroll one tube of crescent rolls and place in the bottom of a lightly greased 13"x9" baking pan. In a large bowl, beat cream cheese, one cup sugar and vanilla until creamy; spread mixture over rolls. Unroll second tube of rolls and layer over cream cheese mixture. Mix remaining sugar with cinnamon; sprinkle over rolls. Drizzle with melted butter. Bake at 350 degrees for 30 to 35 minutes. Cut into squares. Makes 12 to 15 servings.
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			We have a fun family gift exchange that we call our Yard Sale Swap. At the first summer picnic of every year, family members draw names (shh...it’s a secret!). Then you hit the yard sales and tag sales to find a gift that costs no more than five dollars for the person whose name you drew. At the last picnic of the year, which is usually in October, we exchange our gifts. It’s a lot of fun for very little money.

			–Virginia Hagerman, Jolo, WV
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			Crustless Ham & Spinach Quiche

			Tracie Daugherty
Kittanning, PA

			My family enjoys this satisfying egg dish for breakfast, lunch or dinner. It’s good either warm or cold, travels well and freezes very nicely. What more could you want?

			1 doz. eggs

			2 c. whipping cream or milk

			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, thawed and drained

			1/4 to 1/2 c. onion, finely diced

			2 c. shredded Cheddar cheese

			In a large bowl, with an electric mixer on low speed, beat eggs and cream or milk well. Stir in seasonings with a spoon; set aside. Sprinkle remaining ingredients evenly into a 13"x9" baking pan sprayed with non-stick vegetable spray. Slowly pour egg mixture into pan. Bake, uncovered, at 350 degrees for 45 to 50 minutes, until golden and a knife tip inserted in center tests clean. Allow to cool slightly before cutting into squares. Makes 8 servings.
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			A breakfast trifle! Layer creamy yogurt, crunchy granola and juicy fresh berries in a clear glass bowl...perfect for brunch guests with lighter appetites.
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			Sticky Bun Toast Topper

			Irene Robinson
Cincinnati, OH

			A special way to dress up plain toast...it goes together in a jiffy!

			2 T. brown sugar, packed

			1 T. butter

			1 T. light corn syrup

			1/4 t. cinnamon

			4 slices white bread, toasted

			1/4 c. chopped pecans, toasted

			Combine brown sugar, butter, corn syrup and cinnamon in a glass measuring cup. Microwave on high setting for one minute. Stir; spread evenly over toast slices. Sprinkle with pecans. Makes 4 servings.
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			Set a pillar candle in a canning jar that’s partially filled with candy corn, whole cranberries or acorns...it sets a fall mood instantly for any breakfast table!
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			Tex-Mex Egg Puff

			Carol Creed
Battlefield, MO

			I experimented with the ingredients until this recipe was just right! Mix, bake and serve, how easy is that?

			1 doz. eggs, beaten

			2 4-oz. cans chopped mild green chiles

			16-oz. pkg. shredded Monterey Jack cheese

			16-oz. container small-curd cream-style cottage cheese

			1/2 c. butter, melted and cooled slightly

			1/2 c. all-purpose flour

			1 t. baking powder

			1/2 t. salt

			In a large bowl, mix all ingredients together. Pour into a greased 13"x9" glass baking pan. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set. Cut into squares. Serves 8 to 10.
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			Take your family to a nearby park at sunrise for a breakfast picnic filled with rosy skies and singing birds...you’ll have the park all to yourselves! Tote along a warm breakfast casserole, a basket of muffins and thermoses of coffee and hot chocolate...perfect for making memories together.
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