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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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    Chili & Biscuits


    1 lb. ground beef


    1 onion, chopped


    4 stalks celery, chopped


    1-1/4 oz. pkg. chili seasoning mix


    1/4 c. all-purpose flour


    28-oz. can diced tomatoes


    15-1/2 oz. can chili beans


    Optional: 4-oz. can sliced mushrooms, drained


    garlic powder, salt and pepper to taste


    In a large skillet, brown together beef, onion and celery. Drain; stir in seasoning mix and flour. Add tomatoes with juice and remaining ingredients; simmer until thickened and bubbly. Transfer to a lightly greased 13"x9" baking pan. Drop Biscuit Dough by tablespoonfuls into hot chili. Bake, uncovered, at 375 degrees for 10 to 15 minutes, until biscuits are golden. Serves 6 to 8.


    Biscuit Dough:


    1-1/2 c. all-purpose flour


    1 c. yellow cornmeal


    4 t. baking powder


    1/2 t. salt


    2 T. sugar


    1/2 c. oil


    1/2 to 3/4 c. milk


    Combine dry ingredients and oil. Stir in enough milk to form a soft dough.
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