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  Dedication




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









Appreciation




  Thanks to all our Kentucky 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!


  


  









  KENTUCKY COOKS




  ICONIC KENTUCKY




  To see through the eyes of the cardinal (the state bird) one would discover five different breathtaking landscapes that span the great state of Kentucky. From the highest mountain to the longest river bank, Kentucky’s history is well-rooted in its geography with its earliest settlers encompassing several Native Americantribes' lands, and later many European settlers in the flatlands and Appalachia.




  Claiming statehood in 1792, Kentucky’s variety of ethnicities and terrain birthed a diverse collection of cuisines, each with unique stories, brimming with traditions and flourishing with flavor.




  Today, the Bluegrass State still enjoys many of these noteworthy foods which are often served in celebration of some of the most festive events of the year.




  Derby Pie™, a trademarked dessert of Louisville's Kerns Bakery, is enjoyed on Kentucky Derby Day, and is one of the state’s most famous regional dishes. But, travel around the state and you’ll come across a well-loved green sandwich spread called Benedictine, the Owensboro Mutton BBQ, the Hot Brown sandwich, a specialty of the Brown Hotel dating back to the 1920s, and wilted lettuce—aka "kilt" lettuce—a favorite in the Appalachian mountain region.




  Kentuckians’ history with cuisine is as diverse as Mammoth Cave is long and as loved as its bluegrass music. Inside this book you’ll find delicious tried & true recipes from cooks from all around the great state of Kentucky, including Kentucky Hot Browns, Reuben Soup, Grandma Beach's Oatmeal Picnic Cake, Apple Fritter Pancakes and more!
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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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  CHAPTER ONE
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  Bluegrass Breakfasts




  ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.




  

     


  	

EARLEEN’S WESTERN-STYLE OVEN OMELET




  	
PAT BEACH
FISHERVILLE, KY




  


  






  My sister took a recipe she had for an oven omelet and made a few additions to it. We made it for our husbands when they came back from early morning fishing, and they raved about it with each bite! They both agreed that it tastes like a western omelet.




  8 eggs




  1 c. milk




  2 c. frozen diced hashbrowns, thawed




  4-oz. can sliced mushrooms, drained




  1 c. cooked ham, diced




  1 c. shredded Cheddar cheese




  1/2 c. green pepper, finely chopped




  1/4 c. onion, finely chopped




  3/4 to 1 t. salt




  pepper to taste





  Beat eggs in a large bowl; whisk in milk. Stir in remaining ingredients; transfer to a lightly greased 9"x9" baking pan. Bake, uncovered, at 350 degrees for 45 to 50 minutes, or 55 to 60 minutes for a deep pan, until a knife tip inserted in the center comes out clean.




  Makes 6 servings.






   


      	

HASHBROWN POTATO QUICHE




  	
LINDA DAVIDSON
LEXINGTON, KY














  This is a tasty breakfast served with buttered toast and jelly. It is great to take to a dinner at church, too!




  3 c. frozen shredded hashbrown potatoes, thawed


  1/3 c. butter, melted




  1 c. cooked ham, chopped




  1 c. shredded Cheddar cheese




  1/4 c. green or red pepper, chopped




  1/4 c. onion, chopped




  2 eggs, beaten




  1/2 c. milk




  1/2 t. salt




  1/4 t. pepper


  




  Spread potatoes out on paper towels to remove some of the moisture. Pat potatoes into the bottom and up the sides of an ungreased 9" pie plate. Drizzle with butter, making sure to cover the edges. Bake, uncovered, at 425 degrees for 25 minutes; reduce oven to 350 degrees. Layer ham, cheese, green or red pepper and onion over baked crust. In a bowl, whisk together remaining ingredients; pour over all. Bake, uncovered, at 350 degrees for 25 minutes, or until a knife tip inserted in the center comes out clean. Cut into wedges to serve.




  Makes 8 servings.




  KITCHEN TIP




  A slick trick when baking muffins! Grease muffin cups on the bottoms and just halfway up the sides... muffins will bake up nicely domed on top.





  

  


  	

POPPIE’S FRENCH TOAST




  	
SARAH SLAVEN
 STRUNK, KY












  When I was growing up, I remember my dad making this French toast. My kids call my dad Poppie...they love it as much as I did and still do, to this day.




  5 eggs, beaten




  1 T. cinnamon




  1/4 c. sugar




  8 slices bread




  Garnish: maple syrup





  Beat eggs in a shallow dish; set aside. Mix cinnamon and sugar together in a cup; sprinkle one tablespoon of mixture into eggs. Dip bread slices into egg mixture; flip to coat both sides. Add bread slices, a few at a time, to a greased skillet over medium heat; sprinkle with more cinnamon-sugar. Cook until golden on both sides. Serve with maple syrup.




  Makes 4 servings.




  FAMILY-TIME CONVERSATION




  Kentucky native Bill Monroe, an American mandolinist, singer, and songwriter, helped the development of the music style known as Bluegrass Music. In particular, bluegrass Music is an American roots music genre that originated in the Appalachian region, a cultural region in the Eastern United States in the 1940s. To name a few of his famous songs, they are Alabama Waltz, Orange Blossom Special and Kentucky Waltz.





 

 


 	

CHRISTMAS MORNING BARS




 	
ELIZABETH SMITHSON
 MAYFIELD, KY












  I have had this recipe for awhile. When my kids were home, we always had a big breakfast on Christmas mornings. Everyone loved these alongside warm sticky rolls. Memories, memories!




  16-oz. pkg. ground pork breakfast sausage




  2 8-oz. tubes refrigerated crescent rolls




  2 c. shredded Cheddar or Swiss cheese




  5 eggs, beaten




  1/2 t. dried oregano





  Brown sausage in a skillet over medium heat; drain well. Unroll one tube rolls into an ungreased 13"x9" baking pan; press seams together. Bake, uncovered, at 350 degrees for 5 minutes. Layer sausage, cheese, eggs and oregano over baked crust. Unroll remaining tube of rolls; layer on top. Bake, uncovered, at 350 degrees for 15 to 20 minutes. Cut into squares. May be baked ahead and refrigerated; reheat in microwave.




  Makes 12 to 15 servings.




 

 


 	
SUGARPLUM BACON




 	
BRENDA HAGER
 NANCY, KY












  I love this crunchy, sweet combination! It’s wonderful served for breakfast or as an appetizer.




  1/2 lb. sliced bacon, room temperature




  1/2 c. brown sugar, packed




  1 t. cinnamon





  Cut each slice of bacon in half crosswise. Combine brown sugar and cinnamon in a shallow bowl. Dredge each piece of bacon in brown sugar mixture; twist and place in an ungreased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until bacon is crisp and sugar is bubbly. Remove slices to aluminum foil to cool. Serve at room temperature.




  Makes 18 to 24 pieces.




 

 


 	

ELIZABETH’S BLT PIE




 	
ELIZABETH SMITHSON
 MAYFIELD, KY












  An old comfort-food recipe...can’t go wrong with bacon!




  3/4 lb. bacon, crisply cooked and crumbled




  1 c. shredded Swiss cheese




  4 eggs, beaten




  1-1/2 c. milk




  1 c. biscuit baking mix




  1/2 c. mayonnaise-style salad dressing




  1/8 t. salt




  1/8 t. pepper




  Garnish: shredded lettuce, sliced tomatoes





  Layer crumbled bacon and cheese in a greased 9" pie plate; set aside. In a large bowl, beat remaining ingredients except garnish until smooth. Pour into pie plate. Bake at 400 degrees for 30 to 35 minutes, until set. Cool for 5 minutes; garnish with lettuce and tomatoes. Cut into wedges.




  Serves 4 to 6.




 

 


 	
NICKI’S BREAKFAST FRITTATA




 	
NICKI HILL
 LOUISVILLE, KY












  I love to mix up this frittata in my favorite cast-iron skillet...my ladies’ prayer group loves it!




  6 eggs, beaten




  2 T. milk




  1 c. shredded Cheddar cheese




  1 t. dried parsley




  2 green onions, chopped




  1/2 c. cooked ham, diced




  1/2 t. salt




  1/4 t. pepper





  In a large bowl, combine all ingredients; mix well. Heat a greased cast-iron or ovenproof skillet over medium heat; pour egg mixture into skillet. Cook over low heat, without stirring, until egg mixture is almost cooked through, about 4 minutes. Transfer to oven and bake, uncovered, at 350 degrees for about 8 minutes longer, until cheese is melted and eggs are set. Slice into wedges to serve.




  Serves 6.




 

 


 	

MOM’S CHEESE GRITS




 	
ELIZABETH SMITHSON 
CUNNINGHAM, KY












  Mom always served us this recipe for special breakfasts! It’s been in the family for years, from her mom on down. Now I serve it for brunch with my church ladies...they always ask for the recipe.




  2 eggs, beaten




  1/4 to 1/2 c. milk




  1 c. long-cooking grits, uncooked




  1 t. garlic, minced




  1/2 c. butter, sliced




  2 c. shredded Cheddar cheese, divided





  Combine eggs with enough milk to equal one cup; set aside. Cook grits according to package directions; remove from heat. Add garlic, butter and one cup cheese; stir until butter and cheese melt. Stir in egg mixture. Pour into a greased 2-quart casserole dish; sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for 20 minutes.




  Serves 7 to 8.









	
APPLE FRITTER PANCAKES




	
BECKY RAVER
 GOSHEN, KY












  I accidentally made this recipe when I was low on oil and substituted applesauce...they turned out delicious!




  1 c. all-purpose flour




  1/4 t. salt




  2 t. baking powder




  1 egg, beaten




  1 c. milk




  1 T. oil




  1/2 c. applesauce




  1/2 t. nutmeg




  1 t. cinnamon-sugar




  Garnish: butter, powdered sugar





  Combine all ingredients except garnish in a bowl; mix well. Drop batter by 1/4 cupfuls onto a greased griddle set over medium heat. Flip pancakes when tops start to bubble. Continue to cook until both sides are golden. Serve topped with butter and powdered sugar.




  Makes 6 servings.




 

 


 	

FARMERS’ BREAKFAST CASSEROLE




 	
LIZ BROOKS LEXINGTON, KY












  My husband grew up on a farm and he loves this hearty casserole. The hot sauce really makes this dish tasty, so don’t leave it out! It doesn’t make it hot, just pumps up the flavors.




  3 c. frozen shredded hashbrowns




  2 c. cooked ham or bacon, diced




  1 bunch green onions, chopped




  4 eggs, beaten




  12-oz. can evaporated milk




  1 T. hot pepper sauce




  1 t. smoked paprika




  1 t. pepper




  1-1/2 c. shredded sharp Cheddar cheese





  Spread frozen hashbrowns in an 8"x8" glass baking pan sprayed with non-stick vegetable spray. Sprinkle ham or bacon and onions over hashbrowns. In a bowl, whisk together eggs, evaporated milk, hot sauce and seasonings. Pour over ham layer; top with cheese. Bake, uncovered, at 375 degrees for 55 to 60 minutes, until hot and cheese is golden. Slice into squares; serve immediately. If making a double recipe, use a 13"x9" baking pan and increase baking time by 10 to 15 minutes.




  Makes 4 to 6 servings.




 

 


 	

EASY STICKY PECAN ROLLS




 	
ELIZABETH SMITHSON
 MAYFIELD, KY












  This is a shortcut I’ve found to Granny’s yummy sweet rolls. Just as good and doesn’t take so long!




  1 c. chopped pecans, divided




  12 frozen yeast rolls




  3-1/2 oz. pkg. cook & serve butterscotch pudding mix




  1/2 c. butter




  1/2 c. brown sugar, packed




  cinnamon to taste





  Sprinkle 1/2 cup nuts in a greased Bundt® pan or 13"x9" baking pan. Arrange frozen rolls on top of nuts; sprinkle with dry pudding and set aside. In a small saucepan, combine butter and brown sugar. Bring to a boil over medium heat, stirring until sugar dissolves. Spoon over rolls. Cover with greased aluminum foil; let rise overnight at room temperature. In the morning, uncover; sprinkle with remaining nuts and cinnamon. Bake at 350 degrees for 30 minutes. Immediately turn rolls out of pan; serve warm.




  Makes one dozen.









	
LUSCIOUS BLUEBERRY SYRUP




	
CINDY WILLIAMS
 OWENSBORO, KY














So quick & easy! It’s delicious drizzled warm or cold over waffles, pancakes and even over ice cream or a slice of pound cake.




 

  1/2 c. sugar




  1 T. cornstarch




  1/3 c. water




  2 c. fresh or frozen blueberries





  In a saucepan over medium heat, combine sugar and cornstarch. Stir in water gradually. Add berries; bring to a boil. Boil, stirring constantly, for one minute, or until mixture thickens. Serve warm, or pour into a covered jar and keep in the refrigerator for several days.




  Makes about 2-1/2 cups.









	

EGG WITH A HAT




	
CLAIRE BERTRAM
 LEXINGTON, KY












  A simple breakfast that goes way back in our family! Granny told us kids the toasted circle was the “hat” for the egg yolk.




  1 slice white bread




  1 T. butter




  1 egg





  With a cookie cutter, cut a circle in the center of bread slice. Melt butter in a skillet over medium-low heat. Add bread and bread circle to skillet; cook until crisp and golden on one side. Turn over; carefully break egg into the hole. Cook for 3 to 5 minutes, until bread is toasted and egg is set. Top egg yolk with toasted circle.




  Serves one.




 

 


 	
MOM’S CHOCOLATE SYRUP




 	
DONNA WHEELER
 SMITHS GROVE, KY












  When I was young, my mama would make this for my sister and me, to serve over homemade biscuits. Great at breakfast or anytime! Later she made it for my children. Mom passed away 20 years ago, and I now make this for my own grandchildren when they come to see me. I have served it over broken-up pancakes as well as biscuits.




  1 c. sugar




  3 T. baking cocoa




  1 t. vanilla extract




  1 T. margarine, sliced




  1/2 to 1 c. water





  In a saucepan, mix sugar and baking cocoa. Stir in vanilla, margarine and water to desired thickness. Bring to a rolling boil over medium-high heat, stirring constantly. Reduce heat to medium; cook and stir until cocoa dissolves. Cook for another 2 minutes and serve.




  Makes 6 servings.









	

SKILLET BREAKFAST CASSEROLE




	
SARAH SLAVEN
 STRUNK, KY












  This hearty dish is one of my family’s favorite meals. We not only eat it for breakfast, we love it for dinner just as much.




  4 c. frozen diced hashbrowns




  3 T. oil




  1 lb. ground pork breakfast sausage




  2.6-oz. pkg. country sausage gravy mix




  2 eggs, beaten




  8-oz. pkg. shredded Colby Jack cheese





  In a skillet, cook hashbrowns with oil as package directs; transfer to a 2-quart casserole dish. In same skillet over medium heat, brown sausage and drain, reserving drippings in skillet. Spoon sausage over hashbrowns; set aside. In reserved drippings in skillet, prepare gravy mix according to package directions. Stir beaten eggs into gravy. Pour gravy mixture over sausage in casserole dish; top with cheese. Cover and bake at 350 degrees for 45 minutes. Uncover and bake another 15 minutes, until bubbly and cheese is golden.




  Makes 6 servings.




  PRESENTATION


  

  You’re never too old for party favors! Send your guests home with a whimsical memento...tiny potted plants, little bags of homemade candy, mini photo frames or even bubbles.





 

 


 	

FRESH PLUM MUFFINS




 	
DEBBIE SKAGGS
 LOUSIVILLE, KY












  Many years ago, I would visit a tiny bakery in Chicago that always used up their overripe fruit in the muffins of the day. I enjoyed their creativity. To this day, every time I dream up a muffin using up my ripe fruit, I can still see their smiling faces.




  1 egg




  1/2 c. milk 




  1/4 c. canola oil




  1-1/2 c. all-purpose flour




  2 t. baking powder




  1/2 c. sugar




  1/2 t. salt




  1/2 t. cinnamon




  4 ripe plums, peeled, halved, pitted and divided




  1/2 c. sliced almonds, divided




  Optional: coarse sugar





  Lightly beat egg in a large bowl; stir in milk and oil. Add flour, baking powder, sugar, salt and cinnamon; mix just until moistened. Batter should be lumpy. Chop 2 plums; fold into batter along with 1/4 cup almonds. Spoon batter into 12 paper-lined muffin cups, filling 2/3 full. Thinly slice remaining plums; place 2 to 3 slices on top of each muffin. Sprinkle with remaining almonds. If desired, sprinkle with coarse sugar. Bake at 350 degrees for 25 minutes, or until a toothpick tests done.




  Makes one dozen.




 

 


 	

GRANNY BROWN’S CHOCOLATE GRAVY




 	
TIA BELTZ
 GEORGETOWN, KY












  This chocolate gravy is smooth and rich, just like my great-grandmother’s. The recipe has been handed down through four generations and so many warm and tender memories go with it. A plate of hot, made-from-scratch biscuits was always served with this family favorite!




  2 c. milk




  3/4 c. sugar




  3 T. baking cocoa




  3 T. self-rising flour




  1 t. vanilla extract





  Heat milk in a large saucepan over medium-low heat until just warm. In a large bowl, mix sugar, cocoa and flour well; stir into warm milk. Bring to a boil for one minute, stirring constantly. Add vanilla; let stand until thickened. Serve warm.




  Makes 4 to 6 servings.









	
SLOW-COOKER PIGGIES IN EGGS




	
BETTY STEWART
 PADUCAH, KY












  I often take this casserole to Sunday school. I make sure to double the ingredients, because it’s always a huge hit!




  6 eggs, beaten




  14-oz. pkg. mini smoked sausages




  1-1/2 c. milk




  1 c. shredded Cheddar cheese




  8 slices bread, torn




  1 t. salt




  1/2 t. dry mustard




  1 c. shredded mozzarella cheese





  In a bowl, combine all ingredients except mozzarella cheese. Pour into a lightly greased slow cooker. Sprinkle mozzarella cheese over top. Cover and cook on high setting for 2 hours, then on low setting for one hour.




  Serves 8 to 10.




  

  


  	

BREAK-OF-DAY BREAKFAST PIZZA




  	
TRACIE SPENCER
 ROGERS, KY












  Love this recipe because it’s something different for breakfast! Add some mushrooms and black olives too.




  1 lb. ground pork sausage




  8-oz. tube refrigerated crescent rolls




  8-oz. pkg. pizza-blend cheese




  6 eggs, beaten




  1/2 c. milk




  3/4 t. dried oregano




  1/8 t. pepper




  Optional: finely diced green and red peppers





  Cook sausage in a skillet over medium heat until browned; drain and set aside. Separate crescent dough into 8 triangles. In a greased 12" pizza pan or 13"x9" baking sheet, arrange triangles with elongated points toward the center, forming a circle. Press together perforations; turn up sides to form a crust. Bake on lower oven rack at 375 degrees for 5 minutes, or until crust is puffy. Remove from oven; reduce oven temperature to 350 degrees. Spoon sausage over dough; sprinkle with cheese. Whisk together eggs, milk and seasonings; pour over top. Return to lower rack; bake at 350 degrees for 30 to 35 minutes, until cheese is melted. Garnish with green and red peppers, if desired.




  Makes 6 to 8 servings.




 

 


 	

HAM & CHEESE BAKE




 	
ELIZABETH SMITHSON
 MAYFIELD, KY












  An easy family favorite! When my kids were home, the boys loved breakfast the best. I always tried to please them...this did!




  8-oz. pkg. shredded mozzarella cheese




  1/2 c. cooked ham, diced




  5 eggs, beaten




  3/4 c. milk




  1/4 t. dried basil




  salt and pepper to taste





  Layer cheese and ham in a greased 9" pie plate; set aside. In a bowl, whisk together eggs, milk and seasonings; pour into pie plate. Bake at 350 degrees for 30 to 35 minutes. Let stand for 10 minutes before cutting into wedges.




  Serves 6 to 8.




 

 


 	
SOUTHERN-STYLE BREAKFAST CASSEROLE




 	
JOYCE BOSWELL
 LEWISPORT, KY












  If I didn’t bring this to breakfast on Palm Sunday...I don’t think they’d let me in the door!




  2 lbs. ground pork sausage, browned and drained




  4 eggs, beaten




  1/2 c. milk




  1 onion, diced




  6 c. crispy rice cereal




  2 c. cooked rice




  10-3/4 oz. can cream of chicken soup




  10-3/4 oz. cream of celery soup




  8-oz. pkg. shredded Cheddar cheese





  Combine all ingredients in a large bowl; mix well. Pour into a lightly greased 13"x9" baking pan. Bake, uncovered, at 425 degrees for 45 minutes.




  Serves 8 to 10.




  

  


  	

SHAMROCK BREAKFAST BAKE




  	
JULIANNE SAIFULLAH
 LEXINGTON, KY












  This overnight Southwestern-inspired breakfast bake, studded with green, is a fun way to greet the morning on St. Patrick’s Day. This recipe can be doubled for a larger gathering...why not surprise your co-workers? They’ll certainly feel lucky!




  1/2 lb. ground pork breakfast sausage, browned and crumbled




  4-oz. can diced green chiles, drained




  1/2 onion, diced




  1/2 green pepper, diced




  1-1/2 c. shredded Monterey Jack cheese




  10 eggs, beaten





  Spray a slow cooker with non-stick vegetable spray. Add 1/3 of sausage to slow cooker; top with 1/3 each of chiles, onion, pepper and cheese. Repeat layers, ending with a layer of cheese. Pour eggs over top. Cover and cook on low setting for 7 to 8 hours, until cooked through.




  Serves 4 to 5.




 

 


 	

GOLDEN BANANA WAFFLES




 	
TONYA ADAMS
 MAGNOLIA, KY












  These anything-but-ordinary waffles deserve to be dressed up with dollops of luscious whipped cream.




  2 c. all-purpose flour




  2 T. sugar




  1 T. baking powder 




  1/4 t. salt




  3 eggs, separated




  1-1/4 c. milk




  1 c. banana, mashed




  3 T. butter, melted





  Mix flour, sugar, baking powder and salt in a large bowl. In a separate bowl, beat egg yolks with milk, banana and butter until smooth. Add to flour mixture, stirring until just moistened. In another bowl, beat egg whites with an electric mixer on high speed until stiff peaks form; fold into batter. Let batter stand for 5 to 10 minutes. Add batter to a greased hot waffle iron by 1/2 cupfuls; bake according to manufacturer’s instructions. Prepare Banana Topping while waffles are baking; serve over waffles.




  

  BANANA TOPPING




  1 T. cornstarch




  1/4 t. salt




  1-1/2 c. apricot nectar, divided




  2 T. honey




  1 T. lemon juice




  2 T. butter




  3 bananas, sliced





  Banana Topping:




  In a saucepan, blend cornstarch and salt with a small amount of nectar. Gradually stir in remaining nectar and honey. Cook over low heat until thickened, stirring constantly; remove from heat. Add lemon juice and butter, stirring until butter melts. Stir in sliced bananas.




  Makes about 10.




 

 


 	

MONKEY BREAD




 	
MICHELLE PETTIT
 SEBREE, KY












  This scrumptious dish is always a big hit. I usually have to make two batches because someone will always try to sneak away with one to take home!




  1/2 c. sugar




  1-1/2 t. cinnamon




  3 12-oz. tubes refrigerated biscuits, quartered




  1 c. brown sugar, packed




  1/2 c. butter, melted




  2 T. water





  Combine sugar and cinnamon in a bowl. Roll biscuit pieces in sugar mixture; place in a greased Bundt® pan. Combine brown sugar, butter and water; pour over biscuits. Bake at 350 degrees for 30 minutes. Invert onto a serving plate.




  Serves 6 to 8.









	
SPICEY SAUSAGE BISCUITS




	
CLAIRE BERTRAM,
 LEXINGTON, KY












  These are great to make ahead and freeze individually. Just heat and serve for a quick breakfast or snack.




  1 lb. ground turkey sausage




  1/4 c. butter




  5-oz. white jalapeno flavored pasteurized process cheese spread




  1/4 t. garlic powder




  6 English muffins, split





  In a skillet over medium heat, brown sausage; drain. Add butter, cheese and garlic powder; mix and cook until cheese melts. Spread sausage mixture on 6 English muffin halves. Place on an ungreased baking sheet and bake at 350 degrees for 15 minutes, or until heated through.Top with remaining halves of English muffins.




  Makes 6.




 

 


 	

CORDIE’S OLD-TIME SELF-RISING FLOUR BISCUITS




 	
PAT BEACH
 FISHERVILLE, KY












  These are the only biscuits my sisters and I ate growing up. According to my mother, she started making these biscuits back in the 1930s with her sister for their father, before he went to work and they went to school, when she was only 5 years old. Mom also made her “love biscuits” for her grandchildren as they were growing up. Once you try these melt-in-your-mouth biscuits, you’ll agree that canned biscuits just aren’t the same!




  2 c. plus 1 T. self-rising flour, divided




  1/2 c. shortening




  3/4 c. milk




  1/4 c. butter, thinly sliced





  Place 2 cups flour in a bowl. Add shortening; use your fingers to work shortening into the flour while slowly adding the milk. Once shortening is worked in, sprinkle some of remaining flour over the dough. Turn dough over; sprinkle a little more flour on the other side. With floured hands, knead dough into a large ball. Do not overwork dough, to prevent tough biscuits. Roll out dough 1/2-inch thick on a floured surface; cut out biscuits with a biscuit cutter. Place biscuits on a lightly greased baking sheet; top each with a pat of butter. Bake at 350 degrees for 15 minutes, or until lightly golden on top.




  Makes 8 to 10 biscuits.




  

  


  	

CHERRIES & CREAM MUFFINS




  	
JODI GRIGGS
 RICHMOND, KY












  These sweet muffins sparkle with sugar topping and taste oh-so delightful!




  1/2 c. butter, softened




  1 c. sugar




  2 eggs, beaten




  1 t. almond extract




  1/2 t. vanilla extract




  2-1/2 c. frozen unsweetened tart cherries, thawed, drained and divided
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