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I bought your cookbook, 5 Ingredients or Less, at a local restaurant several years ago. To all your staff, no matter how large or small their role in your company, many thanks! Because of your work, families & friends come together and share love, laughter and good times with really good food.


Chuck Bailey

Leesburg, FL



Thank you for sharing your adorable Gooseberry Patch cookbooks and ideas with everyone! You have helped make some wonderful memories for my family.


Penny Florence

Murray, UT



Thank you so much for all the wonderful cookbooks that you provide. I’m a house mom at the Tennessee Baptist Children’s Home, where I serve at least two meals a day to 11 people. Your recipes are simple, delicious and fun. I have yet to find one that we didn’t like! I have about 20 of your hardcover cookbooks, 25 Country Friends booklets and three eBooks on my Kindle. They make my job easier...God bless you!


Martha Boland

Brentwood, TN



I am so glad that I found your Gooseberry Patch website. My son just moved out on his own and doesn’t know how to cook, so I am forwarding him your recipes, and he can follow them from your cooking videos. All your recipes look so yummy I can’t wait to try them. Thank you and God bless!


Carolyn Ann Simpson

Ontario, Canada
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Dear Friend,

Need to change up dinnertime and try something new? Would you rather serve a homecooked meal instead of ordering take-out? Weeknight Dinners is here to help! In addition to over 250 delicious recipes as you expect, each chapter in this cookbook is devoted to a different theme...you’ll breeze through the week!

For Meatless Monday, serve up hearty, veggie-packed dishes like Incredible Potato-Mushroom Soup, Cheesy Tomatoes & Lentils and Vegetarian Meatballs. Tuesday is Tex-Mex Night...they’ll cheer for flavorful favorites like Fiesta Soft Chicken Tacos, Shredded Mexican Beef and Chopper’s Chipotle Pork Chili.

On Wednesday, it’s Italian Night. Your family will love Speedy Skillet Lasagna, Grandma’s Sicilian Pizza and Joe’s Italian Steak Sandwiches...so much better than take-out! Comfort Food Thursday brings Cheddar Meatloaf Roll-Ups, Tuna Noodle Casserole, Baked Swiss Chicken and other scrumptious down-home dishes.

At week’s end, it’s Just-for-Fun Friday, with terrific dishes like Cheeseburger Macaroni, Saucy Chicken Drumsticks and Pizza Butter Muffins...perfect for feeding the kids’ sleepover guests or just relaxing together. With these inspiring themes, Weeknight Dinners is like getting 5 cookbooks in one!

To make meal planning a snap, each chapter includes quick & easy salads, breads and desserts to round out your dinner...anyone for Chocolate-Covered Cherry Cake? Mix & match among chapters for even more menu ideas. With easy tips for saving time in the kitchen and clever ways to make family meals fun, you’ll turn to this book again & again.

Put a new spin on dinner!
Jo Ann & Vickie
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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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to...

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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Dedication

To every busy mom who’s ever wanted a new answer to the question, “What’s for dinner?”
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Appreciation

Thanks to all of you who shared tried & true recipes for satisfying family meals...delicious on any night of the week!
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French Onion Tart


Robbi Courtaway
Webster Groves, MO

This is one of my favorite easy main dishes. It’s scrumptious and very inexpensive to make. Sweet onions are delicious, but you can use any kind. I’ve heard that in France street vendors sell these tarts by the slice at room temperature...it’s true that leftover slices are amazingly good served cold!


4 to 5 onions, thinly sliced and separated into rings

1-1/2 T. oil, divided

salt and pepper to taste

6-1/2 oz. pkg. pizza crust mix

1 c. shredded Swiss cheese



In a skillet over medium-high heat, sauté onions in one tablespoon oil for about 20 minutes, until light golden and caramelized. Add salt and pepper to taste. Meanwhile, prepare pizza crust mix and let stand several minutes, according to package instructions. Spread out dough in a lightly greased 12" round pizza pan; lightly coat with remaining oil. Spread onions evenly over dough. Sprinkle cheese evenly over onions. Bake on the bottom rack of oven at 425 degrees for 12 to 15 minutes, until edges of crust are golden and cheese is melted and bubbly. Cool slightly; cut into wedges. Serves 3 to 4.
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A flexible plastic cutting mat makes speedy work of slicing & dicing...after chopping, just fold it in half and pour ingredients into the mixing bowl.



Butter Bean Soup


Krista Marshall
Fort Wayne, IN

I’ve been making this satisfying soup for years. We love butter beans and it’s nice to have a different way to enjoy them! This recipe is also a great way to use up any leftover veggies that are tucked in the fridge.


3 T. oil

1-1/2 c. celery, chopped

1 c. carrot, peeled and chopped

1/4 c. onion, chopped

1 zucchini, chopped

salt and pepper to taste

3 T. all-purpose flour

32-oz. container vegetable or chicken broth

1-1/2 c. water

2 16-oz. cans baby butter beans, drained

1 t. dried basil



In a large soup pot, heat oil over medium heat. Add celery, carrot, onion and zucchini; season with salt and pepper. Cook, stirring often, until vegetables are soft, about 5 to 7 minutes. Sprinkle flour over vegetables; cook and stir for one minute. Gradually add broth and water; stir until smooth. Add beans, basil and additional salt and pepper, if desired. Bring to a boil. Reduce heat to low; simmer for 20 to 25 minutes, until slightly thickened. Makes 6 servings.
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Brightly colored vintage-style oilcloth makes the best-ever tablecloth...it wipes clean in a jiffy!



Rotelle & Mushroom Skillet


Karen Sampson
Waymart, PA

This is an easy dish made in one pan...you don’t even need to precook the pasta! I like to serve it with other meatless sides for a great weeknight veggie meal. My husband loves it!


2 T. butter

3 c. sliced mushrooms

1/2 c. onion, chopped

1 clove garlic, minced

4 c. water

3 cubes vegetable or chicken bouillon, or to taste

8-oz. pkg. rotelle pasta, uncooked

2/3 c. sun-dried tomatoes, chopped

1/3 c. grated Parmesan cheese

1/4 c. fresh parsley, chopped



Melt butter in a large skillet over medium heat. Cook mushrooms, onion and garlic until tender, about 3 minutes, stirring occasionally. Stir in water and bouillon cubes; heat to boiling. Stir in uncooked pasta and tomatoes. Reduce heat to medium; cover. Simmer for 12 minutes, stirring occasionally, or until pasta is tender and liquid is absorbed. Stir in cheese and parsley. Serves 5.
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With a regular theme for each weeknight, dinner planning is a snap. Family members will look forward to each night’s meal...and you’ll always know the answer to “What’s for dinner?”



Zucchini Provencal


Brenda Saylor
Tiffin, OH

This dish is a real family favorite...I usually have to double it! Guests enjoy it too and request the recipe.


8-oz. pkg. fettuccine pasta, uncooked and divided

3 T. olive oil

1/2 c. onion, chopped

1 clove garlic, minced

4 c. zucchini, thinly sliced

2 to 3 tomatoes, chopped

8-oz. pkg. mozzarella cheese, cubed

1/2 t. dried oregano

1 t. salt

pepper to taste

Optional: 1/4 c. sliced black olives

Garnish: grated Parmesan cheese



Divide pasta in half, reserving half for use in another recipe. Cook remaining pasta according to package directions; drain. Meanwhile, heat oil in a large skillet over medium heat. Add onion and garlic; cook, stirring often, for 5 minutes. Add zucchini and tomatoes. Cook and stir for 5 minutes, or until zucchini is crisp-tender. Stir in mozzarella cheese, cooked pasta, seasonings and olives, if using. Cook, stirring gently, until heated through and mozzarella starts to melt. Serve immediately, topped with Parmesan cheese. Makes 6 servings.

[image: ]

Freshly grated Parmesan cheese adds extra flavor to pasta and veggie dishes. To keep a chunk of Parmesan cheese fresh longer, wrap it in a paper towel that has been moistened with cider vinegar, tuck into a plastic zipping bag and refrigerate.



Portabella-Basil Alfredo


Virginia Houser
Norristown, PA

When I serve this vegetarian recipe to my family, they don’t even miss the meat! It’s a great meal to make ahead and take to someone who’s under the weather.


16-oz. pkg. spinach fettuccine pasta, uncooked

1 T. olive oil

5 portabella mushrooms, chopped

3 c. milk

1-1/2 t. garlic salt

8-oz. pkg. cream cheese, cubed

3-oz. pkg. cream cheese, cubed

1-1/2 t. dried basil

1-1/2 c. grated Parmesan cheese



Cook pasta according to package directions; drain. Meanwhile, heat oil in a large skillet over medium heat. Sauté mushrooms until tender, about 5 minutes; drain any extra liquid from pan. Add milk and garlic salt to skillet; heat just to boiling. Stir in both packages of cream cheese and basil. Reduce heat to low; cook, stirring constantly, until cream cheese is melted. Stir in Parmesan cheese; cook over low heat until melted, about 3 minutes. Serve over pasta. Makes 8 to 10 servings.
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Steam vegetables to keep their fresh-picked taste...it’s simple. Bring 1/2 inch of water to a boil in a saucepan and add cut-up veggies. Cover and cook to desired tenderness, about 3 to 5 minutes. A quick toss with a little butter or olive oil and they’re ready to enjoy.



Athens Marries Rome


Kelley Nicholson
Gooseberry Patch

This tasty dish is quick to toss together for supper...it’s low-fat too. Feel free to be creative, adding or subtracting ingredients. Your family will love it!


8-oz. pkg. penne pasta, uncooked

1 c. sliced mushrooms

3/4 c. canned diced tomatoes, drained

5 T. olive oil

10-oz. pkg. fresh spinach

3 T. balsamic vinegar, or more to taste

8-oz. pkg. crumbled feta cheese



Cook pasta according to package directions; drain. Meanwhile, in a skillet over medium-high heat, sauté mushrooms and tomatoes in olive oil until mushrooms are tender. Lower heat to medium; add spinach and balsamic vinegar. Cook, stirring often, for a few minutes until spinach cooks down. Mix in feta cheese and pasta. Serves 4.
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Garlic Yeast Rolls

Lea Ann Burwell
Charles Town, WV

The house smells so good when I’m baking these rolls! My kids can’t get enough of them.


1/2 c. butter, melted

1 T. fresh parsley, minced

1/2 t. garlic powder

1/4 t. garlic salt

16 frozen dinner rolls, thawed



In a shallow dish, mix melted butter and seasonings. Roll each dinner roll in butter mixture and place in a greased 8"x8" baking pan. Drizzle any remaining butter mixture over rolls. Cover rolls and let rise until double in size, about one hour. Bake at 350 degrees for 20 to 25 minutes, until golden. Makes 16 servings.



Zesty Black Bean Loaf


Autumn Kozak
Lake City, MI

I came up with this wonderful recipe in an effort to get my children to eat more vegetables. It’s fun and my whole family likes it...even my dad, who loves his red meat!


2 16-oz. cans black beans, drained and rinsed

1 egg

1/2 c. catsup

1 T. Worcestershire sauce

1/2 red onion, chopped

1/2 red pepper, chopped

1/2 orange pepper, chopped

1 c. dry bread crumbs

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

1 to 2 t. olive oil

1 c. shredded Cheddar or Monterey Jack cheese

Garnish: salsa, sour cream



Combine beans, egg, catsup and Worcestershire sauce in a bowl. Beat with an electric mixer on low speed until smooth. Stir in onion, peppers, bread crumbs and seasoning mix. Brush olive oil over a 9"x5" loaf pan; transfer bean mixture to pan. Bake, uncovered, at 375 degrees for 45 minutes. Remove from oven and top with cheese; bake 10 to 15 more minutes, until cheese melts. Slice loaf; serve with salsa and sour cream. Serves 6.
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From asparagus to zucchini, vegetables come in all shapes and colors! Kids can make fun placemats by clipping colorful pictures of veggies from gardening catalogs and seed packets. Arrange pictures on sheets of construction paper, then top with self-adhesive clear plastic.



Mom’s Macaroni & Cheese


Billie Schettino
Kansas City, KS

Mom made this recipe for meatless Fridays. I always looked forward to it, even though I didn’t like the spinach she served with it. Before I could eat my mac & cheese I had to eat at least one spoonful of spinach, which I did, and quickly washed it down with a big gulp of milk. It was worth it!


1 c. elbow macaroni, uncooked

onion powder and seasoned salt to taste

2 c. shredded American-Cheddar Jack cheese blend, divided

1 egg

1/2 c. skim milk

1/2 c. cottage cheese

2 to 3 T. butter, diced



Cook macaroni according to package directions; drain. Place half of macaroni into a 2-quart casserole dish coated with butter-flavored non-stick vegetable spray. Sprinkle macaroni with onion powder, seasoned salt and one cup shredded cheese. Repeat layering. In a food processor, process egg, milk and cottage cheese until smooth. Pour mixture over top; dot with butter. Bake, uncovered, at 350 degrees for 30 to 45 minutes, until heated through and set. Cool slightly before serving. Serves 2 to 4.
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Give whole-grain pasta a try...it tastes great and contains more fiber than regular pasta. Check the label to be sure it’s made with whole-wheat flour, not simply wheat flour.



Veggie-Stuffed Peppers


Jo Ann

A satisfying veggie alternative to ground beef-stuffed peppers. Sometimes I’ll use red or yellow sweet peppers...their flavor is milder than green peppers, so my kids like them best.


1 c. vegetable or chicken broth

1 c. sliced mushrooms

2/3 c. quick-cooking barley, uncooked

2 green peppers, halved lengthwise

3/4 c. shredded mozzarella cheese, divided

1 egg, beaten

3/4 c. tomato, chopped

1/2 c. zucchini, shredded

1/3 c. soft bread crumbs

1/2 t. dried basil

1/8 t. dried rosemary

1/8 t. onion salt

hot pepper sauce to taste



In a saucepan over medium-high heat, combine broth, mushrooms and barley. Bring to a boil; reduce heat to low. Cover and simmer for 12 to 15 minutes, until barley is tender. Drain well. Meanwhile, fill a separate saucepan with water and bring to a boil. Add pepper halves and boil for 3 minutes; drain on paper towels. In a bowl, stir together barley mixture, 1/2 cup cheese and remaining ingredients. Arrange pepper halves in an ungreased 2-quart casserole dish; fill with barley mixture. Cover and bake at 350 degrees for 20 to 25 minutes, until tender and heated through. Sprinkle remaining cheese over peppers. Return to oven until cheese melts, about 2 minutes. Makes 4 servings.
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Let the kids help with meals...a sure way to get them interested in healthy choices! Younger children can scrub vegetables and tear salad greens. Older kids can measure, chop, stir and take part in meal planning and shopping. Give ’em a chance...they may just surprise you!



Chili Baked Potatoes


Melissa Olson
Brooklyn, NY

As a nutritionist, I love to share healthy recipes with my clients who love comfort food too. I serve the potatoes with steamed broccoli on the side...it’s the ultimate high-fiber, low-calorie meal!


2 russet potatoes

15-oz. can vegetarian chili

1/2 c. shredded Cheddar cheese

1/2 c. salsa

2 green onions, diced

1/2 c. sliced black olives

1 tomato, diced



Pierce potatoes all over with a fork. Microwave potatoes on high setting for 9 to 12 minutes, until soft when pressed with a finger. Meanwhile, heat chili in a saucepan over medium-low heat, stirring occasionally until hot and bubbly. Slice potatoes lengthwise; top with chili and remaining ingredients. Serves 2.
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Home fries, soups, casseroles...there are so many satisfying ways to fix potatoes! Whenever you bake potatoes, toss in a few extras. You’ll have a head start on your next potato dish.



Slow-Cooked Minestrone


Vicky Stankus
Newton, IL

My family enjoys a meat-free meal once or twice a week. Making this soup in the slow cooker keeps the house smelling good for hours as it simmers. It’s terrific with garlic bread.


4 c. vegetable or chicken broth

28-oz. can diced tomatoes

3 8-oz. cans tomato sauce

3 c. water

2 c. carrots, peeled and sliced

2 c. celery, sliced

3 cloves garlic, minced

1 T. dried, minced onion

1 T. dried basil

1 t. sea salt

1/2 t. dried oregano

1-1/2 c. multi-grain rotini pasta, uncooked



In a large slow cooker, mix together all ingredients except pasta. Cover and cook on low setting for 7 to 8 hours. About 30 minutes before serving, stir in uncooked pasta. Turn slow cooker to high setting. Cover and cook an additional 30 minutes, or until pasta is tender. Makes 8 servings.
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Top bowls of soup with crunchy cheese toasts. Brush thin slices of French bread lightly with olive oil. Place on a broiler pan and broil for 2 to 3 minutes, until golden. Turn over and sprinkle with freshly grated Parmesan cheese and Italian seasoning. Broil another 2 to 3 minutes, until cheese melts. Yum!



Curried Vegetable Soup


Lynda McCormick
Burkburnett, TX

A delicious meatless meal in the slow cooker! Serve naan, an Indian-style flatbread, or crusty French bread alongside this flavorful soup.


5 to 6 c. eggplant, peeled and cut into 1/2-inch cubes

3 c. redskin potatoes, cut into 1-inch cubes

15-oz. can garbanzo beans, drained and rinsed

14-1/2 oz. can diced tomatoes

1 T. fresh ginger, peeled and grated

5-1/2 t. mustard seed

5-1/2 t. coriander

1 t. curry powder

1/4 t. pepper

4 c. vegetable or chicken broth

Garnish: 2 T. fresh cilantro, snipped



In a large slow cooker, combine eggplant, potatoes, beans, tomatoes with juice and ginger. Sprinkle seasonings over vegetables; pour broth over all. Cover and cook on low setting for 8 to 10 hours, or on high setting for 4 to 5 hours. To serve, ladle into bowls and sprinkle with cilantro. Makes 8 to 10 servings.
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Make your own flavorful vegetable broth. Coarsely chop three celery stalks with leaves, two or three large carrots, a large onion and several cloves of garlic. It’s not necessary to peel the veggies. Place them in a soup pot and cover with water. Bring to a boil, then reduce heat. Simmer gently for an hour; strain. Broth may be used right away or frozen to use later.



Hearty Spinach Soup


Deborah Byrne
Clinton, CT

I love this “souper” healthy soup...it makes you feel good about eating it!


1 T. olive oil

1 onion, finely chopped

2 cloves garlic, minced

8-oz. pkg. shiitake mushrooms, thinly sliced and stems removed

6 c. low-sodium vegetable or chicken broth

1/2 t. dried rosemary

15-oz. can garbanzo beans, drained and rinsed

2 c. cooked brown rice

2 5-oz. pkgs. baby spinach

coarse salt and pepper to taste

Garnish: 1/2 c. shredded Parmesan cheese



In a Dutch oven, heat oil over medium heat. Cook onion for about 5 minutes, until tender, stirring often. Add garlic and mushrooms; cook, stirring occasionally, for about 5 minutes, until tender. Add broth and rosemary; bring to a boil. Cover and remove from heat. Add beans and cooked rice to broth mixture; return to a boil. Reduce to a simmer; cover and continue cooking for 5 minutes, to allow flavors to blend. Stir in spinach; cook just until wilted, about one minute. Season with salt and pepper. Garnish with cheese; serve immediately. Serves 6 to 8.
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