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  Smart moms will love the Mom Knows Best cookbook. It is filled with delicious recipes to make any busy mom’s life easier. From breakfast, lunch and dinner to cooking with your kids, this book will be a great help.




  Beverley Williams


  San Antonio, TX




  Thank you so much for choosing my recipe to include in your new Fresh & Easy Family Meals cookbook...how fun! I can’t say how much I love Gooseberry Patch! Your cookbooks are such a delight and each one is a treat. Sure appreciate all of your hard work and creativity. Thank you!




  Lisa Hains


  Ontario, Canada




  All the recipes in 101 Soups, Salads & Sandwiches take very little time but have big flavor and love in them! The soups and sandwiches are perfect for these cold Wisconsin nights when our family wants something warm and comforting. Love the Creamy Chicken & Wild Rice Soup and the Honey-Barbecued Pork. Enjoy!




  Lisa Seckora


  Eau Claire, WI
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  Dear Friend,




  If you’re longing for all the comfort foods you grew up with, you’ve come to the right place! Tastes Like Home is filled with easy-to-make recipes shared by cooks just like you. You’ll find plenty of recipes just like Mom used to make, plus fresh new takes on old favorites.




  Start the day cheerfully with Grandma’s Eggs Cheddar and Delicious Bran Muffins. Stumped for lunch ideas? You can’t miss with Italian Meatball Stew and BBQ Chicken Melts. For dinnertime, there are lots of hearty homemade choices like Chicken, Rice & Broccoli Casserole, Zucchini Lasagna Rolls, Lightened-Up Salisbury Steaks and All-in-One Pork Chop Dinner.




  Can’t forget snack time and dessert! Treat family & friends to Chicken Meatballs, Guiltless Queso Dip and No-Bake Raspberry Lemon Bars.




  Easy-to-follow directions and familiar ingredients mean every dish will be a success. You’ll find plenty of handy tips for serving up nutritious homestyle meals too. So tie on your apron and...




  Join us in the kitchen,




  JoAnn & Vickie




  Find us wherever you are!




  www.gooseberrypatch.com
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    Tastes Like Home




    235 comfort food recipes with a hearty helping of memories, plus, handy kitchen tips
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  Gooseberry Patch




  An imprint of Globe Pequot




  246 Goose Lane




  Guilford, CT 06437




  www.gooseberrypatch.com




  1•800•854•6673




  Copyright 2016, Gooseberry Patch 978-1-62093-190-5




  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 permissionin 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 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 everyone with fond memories of eating cozy home-cooked meals around the family dinner table.
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  Appreciation




  A big thanks to everyone who generously shared their favorite tried & true recipes for this book.
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  Grandma’s French Toast




  Kathie Craig


  Burlington, WI




  Whenever my grandkids will be staying overnight, I buy a loaf of Italian bread for this recipe. The grandkids love to use a whisk to stir it up...they enjoy dipping the bread slices too. It’s a fun, hands-on recipe for them. I mix one batch at a time. It’s less messy and all the grandkids get a turn to help. I like to use my own grandma’s cast-iron skillet...so many memories made!




  2 eggs, beaten




  ⅓ c. milk




  1 T. sugar




  ½ t. vanilla extract




  1 t. cinnamon




  1 T. butter




  4 slices day-old Italian bread




  Garnish: maple syrup




  In a shallow dish, whisk together eggs, milk, sugar, vanilla and cinnamon until blended. Melt butter in a skillet over medium heat. Dip bread into egg mixture on both sides, one slice at a time, coating well. Add bread to skillet. Cook on both sides for about 4 minutes, until golden and egg mixture is set. May keep warm in a 250-degree oven until all slices are cooked. Serve with syrup. Makes 2 servings,2 slices each.
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  A yummy topping for French toast...combine an 18-ounce jar of apricot jam with ½ cup orange juice in a saucepan. Bring to a boil and stir to blend; serve warm.




  Oven Apple Pancake




  Barb Rudyk


  Alberta, Canada




  This is a wonderful recipe to make on a cold winter morning. Add a platter of breakfast sausages for a great start to the day!




  ¼ c. margarine, sliced




  ¼ c. brown sugar, packed




  cinnamon to taste




  2 apples, peeled, cored and cut into ¼-inch wedges




  3 eggs, room temperature




  ¾ c. milk




  ½ t. salt




  ¾ c. all-purpose flour




  Garnish: maple syrup




  Place margarine in a 9" pie plate; melt in a 350-degree oven. Remove from oven; stir brown sugar into melted margarine. Sprinkle with cinnamon. Arrange apples in pie plate, overlapping in a single layer. Bake at 350 degrees for 10 minutes. Meanwhile, beat eggs in a bowl; add milk, salt and flour. Mix until blended. Pour batter over apples; return to oven. Continue baking for 20 to 25 minutes, until golden and apples are tender. Cut into wedges. Serve with syrup. Makes 6 servings.
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  Which apple is best? The tastiest apples for baking are Rome, Jonathan, Fuji and Granny Smith. For salads, try McIntosh, Red Delicious, Empire and Gala.




  Lemon Ricotta Pancakes




  Paula Marchesi


  Lenhartsville, PA




  My grandmother used to serve these delicious pancakes every Sunday after church. They were so good that when I grew up and had my own family, I continued the same tradition. My boys loved them as much as I did, and now I serve them to my grandchildren.




  1-½ c. all-purpose flour




  3 T. sugar




  1-½ t. baking powder




  ½ t. baking soda




  ¼ t. salt




  1 egg, beaten




  1 c. part-skim ricotta cheese




  ¾ c. 2% milk




  ½ t. lemon zest




  ½ c. lemon juice




  ½ c. butter, melted




  ½ t. vanilla extract




  Garnish: warmed maple syrup, powdered sugar




  In a large bowl, whisk together flour, sugar, baking powder, baking soda and salt; set aside. In a separate bowl, whisk together egg, ricotta cheese, milk, lemon zest and juice, melted butter and vanilla. Add egg mixture to flour mixture; stir just until moistened. Lightly grease a griddle; heat over medium heat. Pour batter by ¼ cupfuls onto griddle. Cook until golden on bottom and bubbles on top of pancakes begin to pop. Turn; cook until golden on other side. Serve with warmed syrup and powdered sugar. Makes 4 servings, 3 pancakes each.
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  To increase the amount of juice you’ll get froma lemon, microwave the whole lemon on high power for 20 to 30 seconds before cutting and squeezing.




  Mom’s Healthy Pancakes




  Katie Wollgast


  Florissant, MO




  My grandpa clipped this recipe from a newspaper long ago. These were his favorite pancakes. He gave the recipe to my mom and they became her favorite too. I have grown to love them, not only as delicious pancakes, but also because of the memories that come with them! I serve these with homemade maple syrup or fruit sauce and topped with a spoonful of yogurt.




  1 c. all-purpose flour




  ½ c. toasted wheat germ




  1 T. sugar




  2-½ t. baking powder




  ½ t. salt




  1-¼ c. milk




  2 T. water




  ½ c. low-fat cottage cheese




  Garnish: maple syrup, fruit or fruit topping, yogurt




  In a large bowl, combine flour, wheat germ, sugar, baking powder and salt; set aside. In a separate bowl, combine milk, water and cottage cheese. Add milk mixture to flour mixture; stir just until moistened. Cook on a lightly greased heated griddle, using about ¼ cup batter per pancake. When bubbles appear on top, turn. Cook until golden and centers are firm. Serve immediately, garnished as desired. Makes 4 servings, 2 pancakes each.
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  Garden-fresh berries and peaches are luscious on waffles and pancakes. Frozen fruit is good too and available year ’round. Simmer fruit with a little sugar until it’s syrupy. What a scrumptious way to start the day!




  Pecan-Topped Coffee Cake




  Cassie Hooker


  La Porte, TX




  My mother used to make this recipe when I was growing up. It is a really good moist coffee cake that’s even more delicious the next day.




  1 c. margarine, softened




  2 c. sugar




  3 eggs, beaten




  1 c. sour cream




  1 t. vanilla extract




  2 c. all-purpose flour




  1 t. baking powder




  ¼ t. salt




  In a large bowl, blend together margarine and sugar. Add eggs, sour cream and vanilla; mix well. Add flour, baking powder and salt; mix again. Pour half of batter into a greased Bundt® pan; sprinkle with a little more than half of Topping. Add remaining batter to the pan; add remaining Topping. Bake at 350 degrees for one hour, or until cake tests done with a toothpick inserted near center. Let cake cool in pan for several minutes; turn out onto a cake plate. Makes 10 to 12 servings.




  Topping:




  1 c. finely chopped pecans




  ¼ c. brown sugar, packed




  1 t. cinnamon, or more to taste




  Mix all ingredients in a small bowl.
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  A Bundt® coffee cake with a flower-filled vase tucked in the center makes a delightful centerpiece for a casual brunch gathering.




  Stuffed French Toast Logs




  Sylvia Stachura


  Mesa, AZ




  These delicious cinnamon treats can be prepared ahead of time and refrigerated. In the morning, simply bake and watch the smiles!




  24 slices white sandwich bread, crusts removed




  2 8-oz. pkgs. cream cheese, softened




  2 egg yolks




  1-¾ c. sugar, divided




  1-½ c. butter, melted




  4 t. cinnamon




  Garnish: maple syrup, whipped cream




  Flatten bread slices with a rolling pin; set aside. In a bowl, beat together cream cheese, egg yolks and ½ cup sugar. Spread mixture evenly on bread slices; roll up, jelly-roll style. Place melted butter in a shallow bowl. Combine cinnamon and remaining sugar in a separate shallow bowl. Lightly dip rolls in butter, then in cinnamon-sugar. Place on ungreased baking sheets. Bake at 350 degrees for 20 minutes, until golden. Serve topped with maple syrup and whipped cream. Makes about 6 servings.




  No-Sharing Monkey Bread




  Jill Ball


  Highland, UT




  My family loves monkey bread, but whenever I served it, the breakfast table became a scramble for the first piece. So I decided to make individual portions, thus ensuring harmony at breakfast.




  12 frozen dinner rolls, thawed




  6 T. butter, melted




  2 T. corn syrup




  ½ c. brown sugar, packed




  2 T. cinnamon




  Cut each roll into 6 pieces; set aside. Combine butter and syrup in a bowl; mix well. In a separate bowl, combine brown sugar and cinnamon. Dip dough pieces into butter mixture, then into brown sugar mixture. Place dough in a greased muffin tin sprayed with non-stick vegetable spray, 4 to 5 pieces per cup. Cover tin with sprayed plastic wrap. Let rise until double in size, 15 to 20 minutes. Uncover; bake at 350 degrees for 15 to 20 minutes. Serves 12.




  Dad’s Crazy Eggs




  Catherine Snyder


  Blue Springs, MO




  We looked forward to Dad making this special breakfast on Saturday mornings. He was a great experimental cook who enjoyed recreating recipes for dishes he’d tasted while traveling. This recipe he perfected over the years. But no one wanted to be on the clean-up crew...Dad had a habit of using lots of dishes while cooking!




  1 lb. bacon, chopped




  ½ onion, finely chopped




  1 green pepper, chopped




  1 c. sliced mushrooms




  8 eggs, beaten




  ½ c. milk




  2 c. shredded Cheddar cheese




  1 tomato, chopped




  Garnish: 2 T. fresh parsley




  Optional: salsa




  In a large deep skillet over medium heat, cook bacon just until crisp. Remove bacon to paper towels and drain, reserving drippings in skillet. Add onion and green pepper to drippings. Cook until tender; drain. Reduce heat to medium-low; add crumbled bacon and mushrooms to skillet. Cook until mushrooms are softened. Whisk eggs with milk ina bowl. Add to skillet and cook until almost set. Remove skillet from heat; sprinkle with cheese and tomato. Place skillet under broiler for3 to 5 minutes, until cheese is melted and bubbly. Garnish with parsley. Serve with salsa, if desired. Makes 6 servings.
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  To clean a cast-iron skillet, simply scrub with coarse salt, wipe with a soft sponge, rinse and pat dry. Salt cleans cast iron thoroughly without damaging the seasoning like dish detergent would.




  Scrambled Eggs with Ham, Cheddar & Chives




  Annette Ingram


  Grand Rapids, MI




  This recipe has been a family favorite for quite some time. We always make it using leftover Easter ham and the first spring chives in our garden, but it’s delicious year ’round. The kids like to roll it up in a tortilla for a take-along breakfast burrito. Enjoy!




  2 T. butter, sliced and divided




  1-¼ c. cooked ham, diced




  10 eggs




  2 T. milk




  salt and pepper to taste




  1 to 2 T. fresh chives, chopped




  1 to 1-½ c. shredded sharp Cheddar cheese




  Melt one tablespoon butter in a large skillet over medium heat. Add ham; cook until golden. In a large bowl, whisk together eggs, milk, salt and pepper. Melt remaining butter in skillet; pour egg mixture into skillet. Cook, stirring occasionally, until eggs are lightly scrambled, about 5 minutes. Shortly before eggs are set, sprinkle with chives and cheese. Cover and let stand until cheese is melted. Makes 4 to6 servings.
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  For the best scrambled eggs, don’t skimp on the whisking. Whisk until the yolks are completely blended with the whites, about 30 to 40 seconds. You’ll be rewarded with soft, fluffy scrambled eggs.




  Sausage & Grits Casserole




  Suzette Rummell


  Cuyahoga Falls, OH




  My mother was from Georgia but raised her family in Florida. She loved her native Georgia catfish and grits and made this casserole often. We loved the grits...but the catfish, not so much!




  6 c. water




  2 c. long-cooking grits, uncooked




  ½ c. butter, sliced and divided




  3-½ c. shredded Cheddar cheese, divided




  1 lb. ground pork breakfast sausage




  1 doz. eggs




  ½ c. milk




  salt and pepper to taste




  Bring water to a boil in a large saucepan over medium-high heat; stir in grits. Reduce heat to medium. Cover and simmer about 5 minutes, or until water has been absorbed. Add ¼ cup butter and 2 cups cheese; stir until melted. Meanwhile, brown sausage in a large skillet over medium-high heat; drain and stir into grits mixture. Whisk together eggs and milk in a bowl; pour into same skillet. Cook and stir over medium-low heat until eggs are lightly scrambled; fold eggs into grits mixture. Lightly grease a 3-quart casserole dish; pour grits mixture into dish. Season with salt and pepper. Dot with remaining butter; top with remaining cheese. Bake, uncovered, at 350 degrees for 30 minutes, or until lightly golden and cheese is melted. Makes 6 to 10 servings.
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  Visit a nearby farmers’ market for fresh fruits & vegetables, baked goods, jams & jellies...perfect for a farm-fresh breakfast!




  Turkey Sausage Patties




  Kathy Courington


  Canton, GA




  I started making these tasty patties years ago for a lighter version of sausage and my husband loves them. Feel free to season them just the way you like!




  1 lb. ground turkey




  1 t. salt




  ¼ to ½ t. nutmeg




  ¼ to ½ t. ground sage




  ¼ to ½ t. dried thyme




  ¹/₁₆ t. cayenne pepper




  Combine all ingredients in a bowl, adding seasonings to taste. Mix together thoroughly with your hands; form into 12 small patties. Cook patties in a large skillet over medium heat until golden and cooked through. May also place patties on a rack in a shallow pan; bake at 350 degrees for 10 to 15 minutes. Serves 6, 2 patties each.
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  Broiled Grapefruit Dessert




  Joan White


  Malvern, PA




  My mother-in-law’s favorite dessert...perfect for brunch too!




  2 grapefruits, halved




  ½ c. light brown sugar, packed




  2 T. butter, melted




  1 t. cinnamon




  With a small, sharp knife, loosen the segments in each grapefruit half by carefully cutting between the fruit and the peel. Cut along either side of each segment to free it from the membrane. Leave segments in their shells. Place grapefruit halves cut-side up in a baking pan. In a small bowl, stir together remaining ingredients. Sprinkle mixture evenly over grapefruit halves. Place under broiler, about 4 inches from heat source. Watching carefully, broil until brown sugar is evenly bubbly, 2 to 3 minutes. Serve immediately. Makes 4 servings.




  Come along inside...we’ll see if tea and buns can make the world a better place. -Kenneth Grahame




  Grandma’s Eggs Cheddar




  Carolyn Deckard


  Bedford, IN




  Whenever we were lucky enough to stay overnight at Grandma’s on Christmas Eve, on Christmas morning she would fixthis wonderful breakfast for us. It’s still special to me.




  2 green onions, chopped




  1 T. butter




  10-¾ oz. can tomato soup




  16-oz. pkg. shredded sharp Cheddar cheese




  ½ t. dry mustard




  ¼ t. dried basil




  salt and pepper to taste




  3 eggs, beaten




  1-½ c. milk




  4 slices French bread, cut 2 inches thick and lightly toasted




  Garnish: chopped fresh parsley




  In a skillet over medium heat, sauté onions in butter until golden. Reduce heat to low; add soup, cheese and seasonings. Cook and stir until well blended and cheese is melted. In a bowl, whisk together eggs and milk; add to cheese mixture. Cook until eggs are lightly set. Arrange toast in the bottom of a lightly greased 9"x9" baking pan. Spoon cheese mixture over bread. Bake, uncovered, at 350 degrees for 15 minutes, or until golden on top. Garnish with parsley. Makes 4 servings.
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  Love cheesy recipes, but want to cut down on the calories and fat? Choose reduced-fat (not fat-free) cheese, which melts well in hot dishes.




  Simple Spinach Quiche




  Diane Cohen


  Breinigsville, PA




  I love to make this quiche for a meatless meal any time of day, served with a crisp salad and fresh fruit.




  9-inch pie crust




  2 eggs, beaten




  1 c. milk




  ½ t. salt




  ¼ t. pepper




  1-½ c. shredded Cheddar cheese




  ½ c. grated Parmesan cheese




  10-oz. pkg. frozen spinach, thawed and well drained




  Arrange pie crust in a 9-inch pie plate; flute edges and set aside. In a bowl, whisk together eggs, milk, salt and pepper. Fold in cheeses and spinach; pour mixture into pie crust. Bake at 350 degrees for 45 minutes, or a until knife inserted into center comes out clean. Cut into wedges; serve warm. Makes 8 servings.
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  Bake crustless mini quiches in muffin tins...great for brunches, and kids will love ’em! When making minis, reduce the baking time by about 10 minutes and check for doneness with a toothpick.




  Granny’s Potatoes & Eggs




  Julia Chaperon


  Bay Port, MI




  My granny Julia Salis came from Belgium. Her family was very poor during the war and this is one of the main meals they had. They were lucky to have this for dinner! Now we make it all the time as a quick and tasty breakfast, lunch or dinner, since everyone loves it. This keeps Granny alive in our hearts.




  1 T. olive oil




  2 T. butter, sliced and divided




  4 lbs. potatoes, peeled and cubed




  1 clove garlic, minced




  8 eggs




  Add olive oil and one tablespoon butter to a large skillet over medium-low heat. Arrange potatoes in skillet. Cover; cook for 10 to 15 minutes, adding garlic after 5 minutes, until potatoes are soft and golden. Uncover; add remaining butter and eggs to skillet. Stir well until eggs are scrambled. Cook over low heat until eggs are set, about 2 more minutes. Makes 6 to 8 servings.
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  For tempting breakfast potatoes that are crisp and golden outside and soft inside, try parboiling. Bring a saucepan of water to a boil; add potato cubes and boil for about 6 minutes. Drain well and pan-fry as desired.




  Crisp Potato Cakes




  Gloria Kaufmann


  Orrville, OH




  A very basic potato cake recipe that is easy to make. They’re excellent with eggs for breakfast...I often serve these with baked fish for dinner. For a quick start, use refrigerated shredded potatoes.




  1 egg, well beaten




  ½ t. onion, grated




  ¾ t. baking powder




  ¾ t. salt




  2 to 3 potatoes, shredded




  2 to 3 T. oil




  In a bowl, combine egg, onion, baking powder and salt; mix well. Add shredded potatoes and immediately stir well so potatoes do not darken; set aside. Heat oil in a skillet over medium heat. Drop potato mixture by large spoonfuls into skillet. Sauté until crisp, golden and cooked through, about 10 minutes. Serve immediately. Makes 4 servings.
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  Are family members eating breakfast on the run? Any egg dish turns into a portable breakfast when rolled up in a tortilla or spooned into a pita round.




  Sour Cream Muffins with Strawberries




  Angie Salayon


  New Orleans, LA




  I received this recipe from a neighbor who inherited a vintage handwritten recipe book from her mother. The muffins are delicious with strawberries, which are my contribution to the recipe.




  ½ c. butter, softened




  4 eggs, well beaten




  1-½ c. sour cream




  2-¾ c. all-purpose flour




  1-½ c. sugar




  1 t. baking soda




  ½ t. salt




  ⅛ t. nutmeg




  2 c. strawberries, hulled and diced




  Optional: sugar to taste




  In a bowl, blend butter, eggs and sour cream. Gradually add remaining ingredients except berries; mix thoroughly. Fill 24 buttered muffin cups ⅔ full. Bake at 450 degrees for 15 minutes, or until a toothpick tests clean; cool. Place berries in a bowl; add sugar to taste, if needed. Spoon over muffins just before serving. Makes 2 dozen.




  Barbara’s Best Blueberry Buns




  Pamela Elkin


  Asheville, NC




  My dear friend Barbara shared this delicious recipe with me several years ago. They are so easy to make and are so good.




  13-oz. tube refrigerated cinnamon rolls




  1 c. frozen blueberries, thawed and well drained




  ½ c. blueberry preserves




  1 t. lemon zest




  ⅓ c. chopped pecans




  small amount milk




  Split cinnamon rolls in half horizontally; set aside icing. Spray 16 muffin cups with non-stick vegetable spray. Press each roll piece into the bottom of a muffin cup, about ½-inch thick. In a bowl, mix blueberries, preserves and lemon zest. Evenly spoon into cups; top with pecans. Bake at 350 degrees for 10 to 12 minutes, until golden. Cool for 5 minutes; turn out of muffin cups. Thin icing with a few drops of milk; drizzle over buns. Serve warm. Makes 16.




  Fruit-Filled Coffee Cake




  Diana Krol


  Nickerson, KS




  This has been a family favorite for more than 30 years. My son Adam was a 4-H grand champion winner in 1990 using this recipe! It’s delicious and takes very little time to prepare.




  1 c. butter, softened




  1-½ c. sugar




  4 eggs




  3 c. all-purpose flour




  1-½ t. baking powder




  1-½ t. salt




  21-oz. can apricot pie filling or other favorite flavor




  In a large bowl, blend together butter and sugar; beat in eggs, one ata time. In a separate bowl, stir together flour, baking powder and salt. Gradually add flour mixture to butter mixture; blend well to form a stiff batter. Reserving one cup batter, spread batter over an oiled 16"x11" jelly-roll pan. Spoon pie filling over batter; dab reserved batter over pie filling. Bake at 350 degrees for 15 to 20 minutes, until lightly golden. Drizzle Glaze over warm cake; cut into squares. Makes 10 to 12 servings.




  Glaze:




  1 c. powdered sugar




  3 T. milk




  ½ t. almond extract




  Combine ingredients in a small bowl; mix until smooth.
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  Repurpose empty tea tins as planters! To create drainage holes, carefully hammer a thin, sharp nail through the bottom a few times, and place the lid underneath to act as a saucer.




  Family Favorite Monkey Muffins




  Andria Meyers


  Chester, MT




  I wanted a snack muffin recipe that was a little healthier for my kids when they were toddlers, so I tweaked a recipe and came up with this. My family loved them even with my healthy additions. They still request them often, several years later! Don’t be afraid of the long list of ingredients...they are very easy and are just as good without the wheat germ and flax.




  ½ c. butter, softened




  ½ c. honey




  2 eggs, beaten




  1 very ripe banana, mashed




  ⅔ c. creamy natural peanut butter




  1 T. plain yogurt




  1 t. vanilla extract




  1 c. all-purpose flour




  1 c. whole-wheat flour




  1 c. long-cooking oats, uncooked




  1 t. baking soda




  ¼ t. salt




  Optional: 2 T. wheat germ, 2 T. ground flax




  ¼ c. shredded coconut




  ¾ c. semi-sweet chocolate chips




  Blend butter and honey in a large bowl. Beat in eggs and banana. Stir in peanut butter, yogurt and vanilla; set aside. In a separate bowl, combine flours, oats, baking soda and salt; add wheat germ and ground flax, if using. Add flour mixture to butter mixture; stir just until moistened. Do not overmix. Fold in coconut and chocolate chips. Fill greased or paper-lined muffin cups ⅔ full. Bake at 350 degrees for 16 to 18 minutes. Makes 1-½ dozen.
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  Looking for an alternative to peanut butter? Try sun butter, made from sunflower seeds, or soy nut butter, made from soybeans. If your child has a peanut allergy, check with his or her doctor first, to be on the safe side.




  Delicious Bran Muffins




  Virginia Craven


  Denton, TX




  I like the variety of wholesome ingredients in these muffins, but I really love how delicious and moist they are. They’re perfect for a quick breakfast or a snack. The batter can be refrigerated up to two weeks to bake later, which is really convenient.




  1 c. boiling water




  3 c. whole bran cereal




  ¾ c. golden raisins




  ¾ c. chopped dates




  Optional: ¾ c. walnuts, coarsely broken




  2 c. all-purpose flour, divided




  1 c. sugar




  2-½ t. baking soda




  ¾ t. salt




  2 c. low-fat buttermilk




  ½ c. canola oil




  ½ c. applesauce




  1 egg, or ½ c. egg substitute




  In a heatproof bowl, pour boiling water over cereal; stir and let stand. In a separate bowl, combine raisins, dates and walnuts, if using; sprinkle with ½ cup flour and toss to combine. In a large bowl, combine remaining flour and other ingredients. Add cereal mixture to flour mixture; mix until moistened. Fold in fruit mixture. Spray a muffin tin with non-stick vegetable spray; spoon batter into muffin cups, filling ⅔ full. Bake at 400 degrees for 18 to 20 minutes. Batter will keep for 2 weeks if refrigerated in an airtight container; stir again and bake as needed. Makes 2 dozen.
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  For the tenderest muffins and quick breads, stir batter just until moistened...a few lumps won’t matter.




  Heart-Healthy Baked Oatmeal




  Anita Dualeh


  Saint Paul, MN




  This crumbly cake-like oatmeal is a welcome choice for those who do not care for the texture of traditional cooked oatmeal. Made with olive oil and reduced sugar, it’s an updated version of an old recipe. My whole family enjoys it...in fact, my sons think the leftovers make a great dessert!
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