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  I have a very large collection of Gooseberry Patch cookbooks and I love every one of them! One of my favorites is 101 Cozy Casseroles. The recipes are easy to make and very appealing, as shown in the lovely photos that accompany each recipe. I was also fortunate enough to have my very first published recipe appear in this book. Thanks, Gooseberry Patch!




  –Shirley Howie




  Foxboro, MA




  Tastes Like Home features wonderful recipes using ingredients you already have on hand. The illustrations are beautiful and the tips are fantastic. A super good buy!




  – Linda Barker




  Mount Pleasant, TN




  Five stars! Busy-Day Slow Cooking is excellent, one of the best cookbooks I have seen on slow cooking. Everything from appetizers and mains to soups and stews... the whole enchilada! I recommend this cookbook. It would also make a great gift for any occasion. Thank you, Gooseberry Patch!




  –Beverlee Traxler




  British Columbia, Canada
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  150 Recipes in a 13×9 Pan
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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!




  Dedication




  To cooks everywhere who know that a steamy hot casserole or a warm bubbly dessert can warm the heart as well as fill the tummy.
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  Breakfasts to Wake Up For
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  Sausage & Red Pepper Strata




  A delicious layered casserole to make the night before... in the morning, just pop it in the oven!




  1 lb. ground pork sausage




  1 t. dried oregano




  1/2 t. red pepper flakes




  8 slices French bread, cubed




  1 red pepper, diced




  2 t. dried parsley




  8 eggs, beaten




  2 c. evaporated milk




  2 t. Dijon mustard




  1/2 t. pepper




  1 c. shredded sharp Cheddar cheese




  Brown sausage with oregano and red pepper flakes in a skillet over medium heat; drain and set aside. Arrange bread cubes in the bottom of a greased 13"×9" baking pan; top with sausage mixture, red pepper and parsley. Set aside. In a large bowl, whisk together eggs, milk, mustard and pepper; pour evenly over sausage mixture. Cover tightly with aluminum foil and refrigerate 8 hours to overnight. Bake, covered, at 350 degrees for 55 minutes. Remove foil; sprinkle with cheese and bake for an additional 5 minutes, or until cheese is melted. Serves 4 to 6.




  Easy Egg Bake




  Need a quick breakfast to share with friends? This just takes a few minutes to put together.




  20-oz. pkg. refrigerated diced potatoes with onions




  6-oz. pkg. precooked bacon




  6 to 8 eggs, beaten




  1/4 c. milk




  salt and pepper to taste




  8-oz. pkg. shredded sharp Cheddar cheese




  Spray a 13"×9" baking pan with non-stick vegetable spray. Spread potatoes in pan. Using kitchen scissors, snip bacon into pieces over potatoes. Bake, uncovered, at 350 degrees for about 15 minutes; remove from oven. Whisk together eggs and milk; pour over baked layer. Sprinkle with salt, pepper and cheese. Return to oven, uncovered, for 25 to 30 minutes, until eggs are set and cheese is melted. Cut into squares. Serves 8.
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  Crescent Breakfast Casserole




  Quick & easy for a chilly morning...it makes a hearty, filling supper too.




  8-oz. tube refrigerated crescent rolls




  6 to 8 eggs, beaten




  1/4 c. milk




  3/4 c. finely shredded Cheddar cheese




  1/2 c. bacon, crisply cooked, or ground pork sausage, browned and crumbled




  salt and pepper to taste




  Line the bottom and sides of a lightly greased 13"×9" baking pan with unrolled crescents. Pinch seams together to seal; set aside. In a bowl, stir together remaining ingredients. Pour egg mixture over crescents in baking pan. Bake, uncovered, at 350 degrees for about 20 minutes, until golden and center is set. Serves 8.
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  Make school-day breakfasts fun! Along with Crescent Breakfast Casserole, serve milk with twisty straws.




  Baked Apple Pancake




  Mmm...tender apples, brown sugar and cinnamon!




  4 apples, peeled, cored and sliced




  1/2 c. butter, softened and divided




  1/2 c. brown sugar, packed




  1 t. cinnamon




  6 eggs, beaten




  1 c. all-purpose flour




  1 c. milk




  3 T. sugar




  Combine apples, 1/4 cup butter, brown sugar and cinnamon in a microwave-safe bowl. Microwave on high setting about 2 to 4 minutes, until tender. Stir; spoon into a lightly greased 13"×9" baking pan and set aside. In a separate bowl, combine remaining ingredients; whisk until smooth and spread over apple mixture. Bake, uncovered, at 425 degrees for 25 minutes. Cut into squares; serve warm. Serves 6 to 8.
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  Make fancy bacon curls to garnish breakfast plates. Fry bacon until browned but not crisp. Immediately roll up slices and fasten each with a toothpick. Drain on paper towels. Mmm!
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  Crustless Ham & Spinach Quiche




  This satisfying egg dish is terrific for breakfast, lunch or dinner.




  It’s good either warm or cold, travels well and freezes 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, combine eggs and cream or milk. Beat well with an electric mixer on low speed. Stir in seasonings; set aside. Sprinkle remaining ingredients evenly into a lightly greased 13"×9" baking pan. 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 juicy fruit salad is perfect with a savory quiche. Cut up an assortment of melons, berries and other fresh fruit...toss with your favorite poppy seed dressing.




  Tex-Mex Egg Puff




  Mix, bake and serve...how easy is that? Serve with your favorite salsa.




  1 doz. eggs, beaten




  1/2 c. butter, melted and cooled slightly




  1/2 c. all-purpose flour




  1 t. baking powder




  1/2 t. salt




  2 4-oz. cans chopped green chiles, drained




  16-oz. pkg. shredded Monterey Jack cheese




  16-oz. container small-curd cottage cheese




  In a large bowl, combine all ingredients except chiles and cheeses; whisk until smooth. Fold in chiles, shredded cheese and cottage cheese; spoon into a greased 13"×9" baking pan. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set. Cut into squares. Serves 8 to 10.




  Bubble Breakfast Pizza




  A quick, delicious breakfast that’s sure to be a hit! Try it with crisp bacon instead of sausage too.




  16-oz. pkg. ground pork sausage




  1 doz. eggs




  1/2 c. milk




  1 T. butter




  16-oz. tube refrigerated jumbo biscuits




  8-oz. pkg. pasteurized process cheese spread, sliced




  Brown sausage in a large skillet over medium heat; drain and set aside. Whisk together eggs and milk in a large bowl. Wipe out skillet; melt butter over low heat and add egg mixture. Cook and stir until eggs are lightly scrambled. While eggs are cooking, separate biscuits and press into a greased 13"×9" baking pan, forming a crust. Spoon scrambled eggs over biscuits; top with sausage and cheese. Bake, uncovered, at 375 degrees for 30 minutes, or until biscuits are set and cheese melts. Makes 8 servings.




  A pizza cutter makes quick work of dividing up servings right in the baking pan.
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  Orange-Cinnamon French Toast




  Add a teaspoon of orange zest for even more citrusy flavor.




  2 to 4 T. butter, melted




  2 T. honey




  1/2 t. cinnamon




  3 eggs, beaten




  1/2 c. frozen orange juice concentrate, partially thawed




  1/8 t. salt




  6 slices French bread




  Combine butter, honey and cinnamon in a 13"×9" baking pan and set aside. In a shallow bowl, whisk together eggs, orange juice and salt. Dip bread slices into egg mixture, coating both sides. Arrange dipped bread slices in baking pan. Bake, uncovered, at 400 degrees for 15 to 20 minutes, until golden. Serves 3 to 4.
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  Freshly grated orange zest adds so much flavor to recipes and it’s easy to keep on hand. Whenever you use an orange, just grate the peel first. Keep it frozen in an airtight container up to 2 months.




  Blueberry French Toast




  A new and yummy twist on French toast for the whole family to enjoy.




  2 c. fresh or frozen blueberries




  2 T. cornstarch




  1/4 c. sugar




  1/2 c. orange juice




  1/2 c. plus 3 T. water, divided




  3 eggs, beaten




  6 slices bread




  2 T. butter, melted




  cinnamon-sugar to taste




  Spread blueberries in a greased 13"×9" baking pan; set aside. In a bowl, combine cornstarch, sugar, orange juice and 1/2 cup water; pour over blueberries. In a shallow bowl, whisk together eggs and remaining water. Dip bread slices into egg mixture; arrange over blueberries in pan. Brush bread slices with butter and sprinkle with cinnamon-sugar. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until bread is lightly toasted and sauce is bubbly and thickened. Serve toast slices topped with blueberry mixture from pan. Serves 6.
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  Day-old bread is excellent for making French toast and breakfast stratas. It keeps its texture better than very fresh bread...it’s thrifty too!
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  Caramel Rolls




  Only the freshest butter will do for Grandma’s homemade caramel rolls!




  1 c. brown sugar, packed




  1 c. whipping cream




  3-1/2 c. all-purpose flour, divided




  3/4 c. sugar, divided




  1 env. active dry yeast




  1 t. salt




  1 c. water




  1/2 c. plus 2 T. butter, softened and divided




  1 egg, beaten




  2 t. cinnamon




  Stir together brown sugar and cream in an ungreased 13"×9" baking pan; set aside. In a large bowl, blend 1-1/2 cups flour, 1/4 cup sugar, yeast and salt. In a saucepan over medium heat, heat water and 2 tablespoons butter until very warm, about 110 to 115 degrees. Add warm liquid and egg to flour mixture. Beat with an electric mixer on low speed until moistened; beat at medium speed for 3 minutes. Stir in remaining flour. Knead dough for 2 to 3 minutes on a floured surface. Roll out on a floured surface to a 15-inch by 7-inch rectangle. Combine remaining sugar, remaining butter and cinnamon; spread over dough. Starting on one long edge, roll up tightly. Seal edges; slice into 15 rolls. Place rolls, cut-side down, in prepared pan. Cover with a tea towel and let rise in a warm place until double in size, 35 to 45 minutes. Bake, uncovered, at 400 degrees for 20 to 25 minutes, until golden. Makes 15 rolls.
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  Store brown sugar in an airtight container to keep it soft. Too late? For a quick fix, place hardened brown sugar in a microwave-safe bowl and cover first with a damp paper towel, then plastic wrap. Microwave on high for 30 seconds to one minute, fluff with a fork and use immediately.




  Cherry Streusel Coffee Cake




  You’ll be proud to serve this easy-to-assemble coffee cake...it’s irresistible!




  18-1/2 oz. pkg. yellow cake mix, divided




  1 c. all-purpose flour




  1 env. active dry yeast




  2 eggs, beaten




  2/3 c. warm water




  5 T. butter, melted




  21-oz. can cherry pie filling




  2 T. sugar




  Garnish: chopped nuts




  In a large bowl, combine 1-1/2 cups dry cake mix, flour, yeast, eggs and warm water. Stir for 2 minutes. Spread batter in a greased 13"×9" baking pan. In a separate bowl, blend melted butter and remaining cake mix; set aside. Spoon pie filling over batter in pan. Crumble butter mixture over pie filling. Sprinkle sugar over top. Bake, uncovered, at 375 degrees for 30 minutes; cool. Drizzle with glaze; sprinkle nuts on top. Serves 15.




  Glaze:




  1 c. powdered sugar




  1 T. corn syrup




  1 to 2 T. water




  Combine powdered sugar and corn syrup. Stir in enough water to form a glaze consistency.




  Lemon-Blueberry Coffee Cake




  A tried & true favorite...the combination of the lemon and blueberry is oh-so good! Delicious warm or cold.




  18-1/4 oz. pkg. lemon cake mix




  1/2 c. butter, softened




  2 eggs




  2/3 c. milk




  1 c. fresh or frozen blueberries




  In a large bowl, combine dry cake mix and butter; mix until crumbly. Set aside 1-1/4 cups of crumb mixture for topping. To remaining crumb mixture, add eggs and milk. Beat with an electric mixer on medium speed for 2 minutes. Spread batter in a greased and floured 13"×9" baking pan. Top with fresh or frozen berries and reserved crumb mixture. Bake at 325 degrees for 25 to 30 minutes. Makes 10 to 12 servings.
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  Make-Ahead Cheese & Egg Casserole




  This cheesy casserole is great for weekend breakfasts or a special brunch.




  3 c. seasoned croutons




  15 eggs, beaten




  2 c. milk




  1 t. seasoned salt




  1 t. pepper




  3/4 t. onion powder




  2 T. fresh chives, chopped




  1-1/2 c. shredded Cheddar cheese




  Place croutons in a 13"×9" baking pan coated with non-stick vegetable spray; set aside. In a bowl, whisk together eggs, milk and seasonings; stir in cheese. Pour over croutons. Cover and refrigerate for 8 hours to overnight, stirring once. Uncover and stir. Bake, uncovered, at 350 degrees for 30 minutes, or until eggs are set. Serves 8 to 10.
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  Looking ahead to a busy day tomorrow? Get your family’s day off to a great start with an overnight breakfast dish that can be assembled the night before and baked in the morning.




  Sweet & Spicy Bacon




  Try this delectable bacon at your next brunch...guests will love it!




  1/2 c. brown sugar, packed




  2 T. chili powder




  1 t. ground cumin




  1 t. cumin seed




  1 t. ground coriander




  1/4 t. cayenne pepper




  10 thick slices bacon




  Line a shallow 13"×9" baking pan with aluminum foil. Place a wire rack in pan and set aside. In a small bowl, combine all ingredients except bacon; sprinkle mixture onto a large piece of wax paper. Press bacon slices into mixture, turning to coat well. Arrange slices in a single layer in prepared pan; place pan on center rack of oven. Bake at 400 degrees for 12 minutes; turn slices over. Bake for an additional 10 minutes, or until deeply golden. Drain on paper towels; serve warm. Serves 4 to 5.
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  On a sunny day, take brunch outdoors! Spread out a quilt on the picnic table, gather everyone 'round and enjoy the warm weather.
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  Brock’s Pimento & Cheese Grits Casserole




  Spoon sautéed shrimp over top for a really special down-south treat!




  3 c. quick-cooking grits, uncooked




  1/2 c. butter




  1/2 c. whipping cream




  1 t. salt




  16-oz. pkg. shredded Cheddar cheese




  4-oz. jar diced pimentos, drained




  1 c. mayonnaise




  8-oz. pkg. cream cheese, softened




  2 t. pepper




  1/2 c. green onions, chopped




  Cook grits according to package directions. Transfer grits to a large bowl; stir in butter, cream and salt. In a separate bowl, combine remaining ingredients except onions; mix well. Add cheese mixture to grits mixture; stir together. Pour into a greased 13"×9" baking pan. Bake, uncovered, at 375 degrees for 35 to 40 minutes, until bubbly. Top with onions. Serves 8.
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