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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!
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    Apple Brownies


    1/2 c. butter, softened


    1 c. sugar


    1 t. vanilla extract


    1 egg, beaten


    1-1/2 c. all-purpose flour


    1/2 t. baking soda


    1/2 t. baking powder


    1/2 t. nutmeg


    1 c. apples, peeled, cored and chopped


    1/2 c. chopped nuts


    In a large bowl, beat together butter and sugar until fluffy; stir in vanilla and egg. In a small bowl, combine flour, baking soda, baking powder and nutmeg. Add flour mixture to butter mixture; mix thoroughly. Fold in apples and nuts. Spread batter in a greased 9"x9" baking pan. Bake at 350 degrees for 30 to 35 minutes. Cool and cut into squares. Makes one dozen.
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    Candy Bar Brownies


    18-1/4 oz. pkg. German chocolate cake mix


    3/4 c. butter, melted


    2/3 c. sweetened condensed milk


    5 2-oz. chocolate-covered caramel nougat candy bars, thinly sliced


    In a bowl, combine dry cake mix, butter and condensed milk. Press half of batter into a greased 13"x9" baking pan. Bake at 350 degrees for 10 minutes. Remove from oven; arrange candy bar slices over top. Press remaining batter over candy bar layer. Return to oven; bake an additional 20 minutes. Cool; cut into squares. Makes 16 to 20.
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