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Your catalog is truly a shopping delight...a pleasant experience cover-to-cover. Thank you!

Debbie Vaughn
Immokalee, FL

Shopping with Gooseberry Patch is an absolute pleasure, whether it be online or by phone. I’ve never enjoyed shopping anywhere else as much as I do with Gooseberry Patch. I’ve been so pleased with the service I’ve received, and have been made to feel like my business really mattered. Top quality products and top quality service...I just wanted to say thank you.

Carol Lanham
Woodstock, OH

You gals just get better and better! I was delighted to open my email yesterday and find a lovely recipe from you. It was so simple that I happened to have the ingredients right in my cupboard. What a delicious taste treat for the family. Thank you.

Lennie Stimpson
Great Falls, VA

Thank you, thank you, thank you! I am ecstatic to receive word that my recipe will be published in an upcoming cookbook! I am jumping up & down for joy, and maybe, won’t even sleep tonight!

Jane Hutfles
Omaha, NE
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Dear Friend,

Family dinners...there’s nothing like coming home to be greeted by the aroma of a slow-simmered meal. In Super-Fast Slow Cooking, whether it’s Down-Home Chicken & Noodles, Sunday Pork Roast Dinner, Brown Sugar Ham or Pulled Pork Sandwiches, you just know dinner will be something to savor.
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And with only 5 ingredients in all of these recipes, they’re delicious time-savers! We’ve kept the prep time short, so you can quickly add all the ingredients to your slow cooker, turn it on, and forget about it. No matter how busy the days, there’s no need to miss out on the flavor of homestyle foods like Mom made.

Round out dinner with servings of Peachy-Keen Sweet Potatoes, Apple-Walnut Dressing and Buttery Acorn Squash. Serve up sweet treats like Mom’s Blueberry Cobbler, Southern Caramel Pie and Hot Fudge Brownies...straight from the slow cooker! Your family can even wake up to a slow-cooked breakfast. Sunrise Hashbrowns, Caramel-Nut Rolls and Rise & Shine Ham are super take-alongs for on-the-road RV or camping trips.

So pull out your new best friend...a slow cooker practically does all the work, and just think, you’ll have more time to enjoy with family & friends.

Super fast, super tasty!
Vickie & JoAnn
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Gooseberry Patch
2500 Farmers Dr, #110
Columbus, OH 43235

www.gooseberrypatch.com

1·800·854·6673

Copyright 2008, Gooseberry Patch 978-1-93628-354-5

All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher.

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 book!


Dedication

Dedicated to families everywhere who love home-cooked meals without the fuss!

[image: ]


Appreciation

For opening your recipe boxes and sending us your best, a heartfelt thanks!
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Down-Home Chicken & Noodles


Alicia Palmer
Greenville, OH

My family loves this dish...it tastes like you’ve been cooking all day!

1 lb. boneless, skinless chicken breasts

salt and pepper to taste

2 10-3/4 oz. cans cream of chicken soup

14-1/2 oz. can chicken broth

16-oz. pkg. wide egg noodles, cooked

Place chicken in a slow cooker; sprinkle with salt and pepper. Top with both cans of soup. Cover and cook on low setting for 6 hours, or until chicken falls apart. Remove chicken from slow cooker and shred. Return chicken to slow cooker; add broth and cooked noodles. Mix well. Cover and cook on low setting for an additional 30 minutes, or until heated through. Serves 6.
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Resist the urge to lift the lid of your slow cooker to take a peek! Lifting the lid lets out the heat and makes cooking time longer.



Southern Chicken & Dumplings


Stephanie Lucius
Powder Springs, GA

A great-tasting homemade dish...with almost no effort!

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

1/4 c. onion, diced

6 boneless, skinless chicken breasts

3-3/4 c. water

3 12-oz. tubes refrigerated biscuits, quartered

Pour soup into slow cooker; add onion and chicken. Pour in enough water to cover chicken. Cover and cook on low setting for 6 to 8 hours, or on high setting for 4 to 6 hours. About 35 to 40 minutes before serving, turn slow cooker to high setting. Drop biscuit quarters into slow cooker; stir well. Replace lid and cook for 35 minutes more, or until dumplings are done. Stir and serve. Serves 6.
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Slow cookers are ideal for any country supper potluck. Tote them filled with your favorite spiced cider, stew, pulled pork or cobbler...scrumptious!



Joan’s Chicken Stuffing Casserole


Joan Brochu
Hardwick, VT

Hearty and so filling, this chicken dish will be the first to disappear at any potluck.

12-oz. pkg. chicken stuffing mix

3 10-3/4 oz. cans cream of chicken soup, divided

3 to 4 c. cooked chicken, cubed

1/2 c. milk

12-oz. pkg. shredded Cheddar cheese

Prepare stuffing mix according to package directions; place in a slow cooker. Stir in 2 cans of soup. In a medium bowl, stir together chicken, remaining soup and milk. Add to slow cooker. Spread shredded cheese over top. Cover and cook on low setting for 4 to 6 hours, or on high setting for 2 to 3 hours. Serves 6.
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Toss together a side salad in a snap. Combine finely chopped lettuce with chopped romaine, Genoa salami, mozzarella cheese and canned garbanzo beans. Simple, but oh-so good!



No-Fuss Turkey Breast


Pat Wissler
Harrisburg, PA

With only 3 ingredients, prep time is amazingly fast.

5-lb. turkey breast

1.35-oz. pkg. dry onion soup mix

16-oz. can whole-berry cranberry sauce

Place turkey breast in a slow cooker. Combine soup mix and cranberry sauce; spread over turkey. Cover and cook on low setting for 6 to 8 hours. Makes 6 servings.


Mom’s Turkey Breast Dinner

Penny Sherman
Cumming, GA

With potatoes and carrots, this is a complete meal in the slow cooker. I simply round out dinner with a side salad and cranberry sauce.

4 potatoes, peeled and sliced

4 carrots, peeled and sliced

2 to 3 lbs. turkey tenderloins

10-1/2 oz. can French onion soup

Place vegetables in a slow cooker; add turkey breast. Pour soup over top. Cover and cook on low setting for 6 to 8 hours. Serves 6.

Spray the panels of a door with chalkboard paint and let dry...a clever chalkboard the whole family will love! It’s just right for sharing what’s on the menu tonight.



Homestyle Turkey with Stuffing


Nancy Wise
Little Rock, AR

There’s just nothing like the aroma of turkey and stuffing!

1 T. olive oil

1 onion, chopped

2 T. apple jelly

6-oz. pkg. turkey-flavored stuffing mix

3/4 c. hot water

2-lb. boneless, skinless turkey breast

salt and pepper to taste

Heat oil in a skillet over medium heat. Add onion and cook for 5 minutes until golden, stirring frequently. Add jelly and heat for one minute longer. Spray a slow cooker with non-stick vegetable spray. Place stuffing mix in slow cooker; drizzle with water and mix gently. Sprinkle turkey with salt and pepper; place on stuffing mix. Spoon onion mixture over turkey and spread evenly. Cover and cook on low setting for 5 to 6 hours. Makes 5 servings.
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When they’re available, fresh herbs really add flavor that’s so much better than dried or ground herbs. Picking them straight from the herb garden makes a flavorful addition to summertime slow-cooker meals!



Bacon-Swiss BBQ Chicken


Michelle Crabtree
Lee’s Summit, MO

This is a great recipe requested time and again in my family.

6 boneless, skinless chicken breasts

26-oz. bottle barbecue sauce

6 slices bacon, halved and

crisply cooked 6 slices Swiss cheese

Place chicken in a slow cooker; cover with barbecue sauce. Cover and cook on low setting for 8 to 9 hours. Arrange 2 strips halved bacon over each piece of chicken; top with cheese slices. Cover and cook on high setting until cheese melts, about 15 minutes. Makes 6 servings.
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Serve up a tasty slow-cooker meal and host a toe-tapping, Texas-style cookout! Just for fun, wrap dinner rolls in bandannas to keep warm, then tuck them into a bread basket.



Garlicky Bacon Chicken


Lisa Robason
Corpus Christi, TX

Easy and elegant...makes a divine creamy sauce to serve on top of wild rice.

8 slices bacon

8 boneless, skinless chicken breasts

2 10-3/4 oz. cans cream of mushroom with roasted garlic soup

1 c. sour cream

1/2 c. all-purpose flour

Wrap one slice of bacon around each chicken breast and place in a slow cooker. In a medium bowl, whisk together soups, sour cream and flour. Pour over chicken. Cover and cook on low setting for 6 to 8 hours. Serves 8.
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Baked potatoes are yummy with any dish, and with a slow cooker, so easy to prepare. Simply use a fork to pierce 10 to 12 baking potatoes and wrap each in aluminum foil. Arrange them in a slow cooker, cover and cook on high setting for 2-1/2 to 4 hours, or until tender.



Aunt Jo’s BBQ


Marilyn Godfrey
Stephenville, TX

I first made this when I was 16...and I still think it’s good at 61!

4 lbs. chicken

4 t. mustard

4 t. chili powder

2 t. pepper

1 c. vinegar

Place chicken in a slow cooker. Combine remaining ingredients; pour over chicken. Cover and cook on low setting for 6 to 8 hours, or on high setting for 3 to 4 hours. Makes 6 servings.
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Sloppy Joe Chicken

Kathi Downey
Lompoc, CA

This is super for any game-day meal...it cooks up while you’re waiting for the next touchdown!

6 chicken thighs

1-1/2 oz. pkg. Sloppy Joe mix

2 T. honey

8-oz. can tomato sauce

cooked rice

Place chicken in a slow cooker. Combine remaining ingredients except rice; pour over chicken. Cover and cook on low setting for 6 hours. Serve over rice. Serves 4.

To get a slow cooker to work its best, always fill it from 1/2 to 2/3 full of recipe ingredients.



Chicken with Mushroom Gravy


Jo White
Philadelphia, TN

It’s easy to double this recipe...just use a larger 5-quart slow cooker.

3 boneless, skinless chicken breasts, halved

salt and pepper to taste

1/4 c. chicken broth

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

4-oz. can sliced mushrooms, drained

Place chicken in a slow cooker; sprinkle with salt and pepper. Mix together broth and soup; pour over chicken. Stir in mushrooms. Cover and cook on low setting for 7 to 9 hours, or on high setting for 3 to 4 hours. Serves 4.
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To make a bigger batch of a favorite slow-cooker meal, remember these handy tips for doubling or tripling the ingredients:

•Always brown beef or pork to help it cook more evenly.

•Go ahead and double or triple the amount of meat or poultry, but only increase the seasonings by half.

•For soups and stews, double or triple all the ingredients, except for the liquid, seasonings, cornstarch and herbs.
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