
        
            
        
    
	
		
			Welcome to Our Friends

			Dear Friend,

			What a treat it is to visit family & friends in the country! Daydreaming on the porch swing, petting the puppies in the barn, and most of all, the delicious smells in a country kitchen. Who wouldn’t love some of that comfort right now?

			In Farmhouse Kitchen you’ll find lots of down-home fresh and tasty recipes. Wake up your family to a breakfast of Cinnamon Sticky Buns and Mary Ann’s Sunrise Egg Bake. Tuna & Egg Salad Sandwiches and Amish Macaroni Salad are perfect for lunch.

			On a busy weekday, Meatball Vegetable Soup and Cheese-Stuffed Biscuits will satisfy everyone. For Sunday dinner, serve up Roast Chicken & Vegetables, Scalloped Zucchini and Butterfly Yeast Rolls...and oh boy, there’s Walnut Fudge Cake too!

			You’ll tote Country Raisin Gingersnaps or Cherry Pie Supreme to your next church social or school bake sale. Spicy Cheese Crispies and Corn Relish Dip are perfect for sharing with friends. There are even pantry recipes for sauces and preserves to add a special touch.

			We’ve gathered shortcuts for today’s farmhouse kitchen plus creative ideas for flea-market finds. So come to the table...

			Let’s make some memories!
Vickie & Jo Ann

		

	


	
		
			What Folks are 
Saying About Us

			I absolutely love your cookbooks and own every single one. I have a separate bookshelf that is ONLY for Gooseberry Patch cookbooks. Every Christmas I put a Gooseberry Patch gift certificate on my wish list so I can be sure not to miss a single one!

			Tammy Kirby
Evington, VA

			I wanted to thank you for your awesome catalog and website! I love to shop online for all kinds of gifts for my family & friends...once in awhile, I also like to shop for myself! Thank you for such great products at great prices. You are the best!

			Brittany McCloud
Keyon, MN

			I have never been disappointed with any product I have ordered from your catalog and the selection is just phenomenal. Also, it is so rare these days to have Customer Service mean just that...your ladies who work in Customer Service actually seem to care about the person on the phone, and what her problem is or what she is looking for. Thank you for the great company you are...please don’t ever change! 

			Jean Ellen Motti
East Haven, CT

			I just made my first appointment in my beautiful Gooseberry Patch calendar. The illustrations and quotes are a nice reminder to take a deep breath and enjoy the moment. Thank you!

			Becky Richardson
Canton, OH

		

	


	
		
			Our Story
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			Back in 1984, we were next-door neighbors raising our families in the little town of Delaware, Ohio. We were two moms with small children looking for a way to do what we loved and stay home with the kids too. We shared a love of home cooking and making memories with family & friends. After many a conversation over the backyard fence, Gooseberry Patch was born.

			We put together the first catalog & cookbooks at our kitchen tables and packed boxes from the basement, enlisting the help of our loved ones wherever we could. From that little family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do.

			Hard to believe it’s been over 25 years since those kitchen-table days. Today we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers! We love hand-picking the recipes and are tickled to share our inspiration, ideas and more with you. One thing’s for sure, we couldn’t have done it without our friends all across the country. Whether you’ve been along for the ride from the beginning or are just discovering us, welcome to our family!
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			Copyright

			Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

			www.gooseberrypatch.com

			1-800-854-6673

			Copyright 2009, Gooseberry Patch 978-1-936283-44-6

			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 cookbook!

			Join our Circle of Friends and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. Visit our website or blog to join, look for us on YouTube and be sure to follow us on Facebook & Twitter too.
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			www.gooseberrypatch.com

		

	


	
		
			Dedication & 
Appreciation

			To everyone who loves 
sweet country air 
and the taste of 
a fresh-baked 
slice of cherry pie.
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			A big country thanks 
to each of our friends 
for sharing your best 
home-cooked recipes.
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			Grandma Hopkins’ French Toast

			Farrah Richards
Kinsman, OH

			My mom got this recipe from her mother-in-law. I grew up on a farm and we would often have this on Saturday mornings after morning chores. Just knowing that we were going to have French toast afterwards made us do our chores a little faster. Now I fix it for my husband and little boy...they love it too!

			2 eggs, beaten

			1 c. milk

			1 c. all-purpose flour

			2 t. sugar

			1/2 t. baking powder

			1/4 t. salt

			1/2 t. nutmeg

			1/2 t. cinnamon

			8 to 10 slices Texas toast

			Optional: bacon drippings

			Garnish: maple syrup

			Whisk together eggs and milk in a small bowl; set aside. In a large shallow bowl, mix flour, sugar, baking powder, salt and spices. Add egg mixture to flour mixture to make a thin batter. Dip bread slices into batter. Heat drippings, if using, or non-stick vegetable spray on a griddle over medium heat. Fry bread slices on both sides until golden. Serve with maple syrup. Makes 8 to 10 servings.
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			Start a collection of retro jelly-jar juice glasses...their fun designs and bright colors will make everyone smile at breakfast time.

			Cinnamon Sticky Buns

			Ruby Dorosh
Shippensburg, PA

			These yummy buns are a snap to make with frozen bread dough.

			1/2 c. brown sugar, packed

			1/2 c. molasses

			1/2 c. butter, melted and divided

			1/2 c. cinnamon-sugar 

			2 loaves frozen bread dough, thawed

			Combine brown sugar, molasses and 1/4 cup butter in an ungreased 13"x9" baking pan. Place in a 325-degree oven until melted. Remove from oven; stir to mix and set aside. Place remaining butter in a small dish; place cinnamon-sugar in another small dish. Pinch off bite-size pieces of dough; dip each piece into melted butter, then roll in cinnamon-sugar. Place dough pieces in pan on top of brown sugar mixture. Cover pan; let stand until dough rises to top of pan, about one hour. Bake at 325 degrees for 35 minutes. Immediately invert pan onto a tray; let sticky glaze drizzle over buns. Makes 8 to 10 servings.
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			Vintage rotary mixers can be found at flea markets and tag sales. They’re oh-so handy for mixing up pancake batter and scrambling eggs quickly and easily.

			Betty’s Hot Cheese Toast

			Connie Chambers
Colorado City, TX

			A wonderful friend of mine would always share this scrumptious dish when she hosted our ladies’ Bible studies. It is so good...we all loved walking into her kitchen and smelling the hot cheese toast in the oven!

			1 c. mayonnaise

			2 t. Worcestershire sauce

			1/2 t. ranch salad dressing mix

			1/4 t. paprika

			2 green onions, chopped

			2-1/2 oz. pkg. chopped almonds

			8-oz. pkg. shredded Cheddar cheese

			2 T. bacon bits 

			15 bread slices, halved

			Combine all ingredients except bread slices; mix well. Spread on half-slices of bread; arrange slices on a lightly greased baking sheet. Bake for 10 minutes at 400 degrees, until golden. Serve hot. Makes 12 to 15 servings.
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			A wire basket full of brown eggs makes a terrific farm-style breakfast centerpiece. For a seasonal touch, fill the basket with mini white eggplants or egg-shaped gourds.

			Hearty Sausage & Egg Bake

			Laura Phares
Greenfield, IN

			This easy-to-fix dish is always a big hit when I serve it at our church’s sunrise breakfast...everyone just loves it!

			6-oz. pkg. croutons

			2 lbs. ground pork sausage, browned and drained

			6 eggs, beaten

			2-1/2 c. milk

			1 t. dry mustard

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

			8-oz. pkg. shredded Cheddar cheese

			The night before, sprinkle croutons into a greased 13"x9" baking pan; top with sausage. Beat eggs, milk and mustard together; pour over sausage. Cover and refrigerate overnight. In the morning, spread soup over casserole; sprinkle with cheese. Bake, uncovered, at 300 degrees for one hour, or until center is done. Makes 16 servings.
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			A buttery slice of cinnamon toast warms you right up on a chilly morning. Spread softened butter generously on one side of toasted white bread and sprinkle with cinnamon-sugar. Broil for one to 2 minutes until hot and bubbly. Serve with mugs of hot cocoa...yummy!

			Chocolate Chip Scones

			Terry Parke
Indianapolis, IN

			For a tasty variation, use white chocolate chips instead of milk chocolate...even add some dried cherries or blueberries.

			1 c. sour cream or buttermilk

			1 t. baking soda

			4 c. all-purpose flour

			1 c. sugar

			2 t. baking powder

			1/4 t. cream of tartar

			1 t. salt

			1 c. butter

			1 c. milk chocolate chips

			1 egg, beaten

			1 T. vanilla extract

			Garnish: sugar

			Stir together sour cream or buttermilk and baking soda in a small bowl; set aside. In a large bowl, combine flour, sugar, baking powder, cream of tartar and salt. Cut in butter with a pastry blender; mix in chocolate chips. Add egg and vanilla to sour cream mixture; stir into dry ingredients just until moistened. Turn dough out onto a lightly floured surface; roll or pat out into a round about 3/4-inch thick. Cut into wedges or cut out circles with a large round cookie cutter. Place on 2 lightly greased baking sheets; sprinkle with sugar. Bake at 350 degrees for 12 to 15 minutes, or until golden. Makes about one dozen.
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			Share your homemade goodies with a friend. Wrap scones in a tea towel and tuck them into a basket along with a jar of jam. A sweet gift that says, “I’m thinking of you!”

			Apple-Cinnamon Spread

			Francie Stutzman
Dalton, OH

			Scrumptious on raisin bread or toasted bagels.

			2 8-oz. pkgs. cream cheese, softened

			1 apple, cored, peeled and diced

			1/2 c. raisins

			1/4 c. orange marmalade

			1/2 t. cinnamon

			1/8 t. nutmeg

			Combine all ingredients and stir until well blended. Spoon into a covered container; keep refrigerated. Makes about 3 cups.
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			I’ll tell you how the sun rose, 
A ribbon at a time.

			-Emily Dickinson 

			Creamy Ambrosia Salad

			Amber Carlson
Irvine, CA

			On busy mornings, I love having a big bowl of this sweet, healthy fruit salad ready for my family’s breakfast. It only requires a handful of ingredients and takes just minutes to put together.

			1/2 c. mayonnaise

			1 c. plain or vanilla yogurt

			30-oz. can fruit cocktail, drained

			20-oz. can pineapple chunks, drained

			5-oz. pkg. sweetened flaked coconut

			1/2 c. raisins

			1/2 c. chopped walnuts

			In a large bowl, fold mayonnaise into yogurt. Stir in remaining ingredients. Cover and refrigerate for 2 hours, or until thoroughly chilled. Makes 8 to 10 servings.
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			Tuck fresh blossoms into vintage soda bottles to line up on a windowsill. Tint the water in the bottles with a few drops of food coloring, just for fun.

			Peach Cobbler Muffins

			Bonnie Allard
Santa Rosa, CA

			My most requested muffins...I hope you all like them as much as my family & friends do! Everyone loves them so much, they disappear right away whenever I make them to share.

			3 c. all-purpose flour

			1 c. sugar

			1-1/2 T. baking soda

			1/2 t. salt

			3/4 c. butter, diced

			1-3/4 c. milk

			16-oz. can peaches, drained and chopped

			Mix flour, sugar, baking soda and salt in a large bowl. Cut in butter with a pastry knife or a fork. Add milk and peaches; stir just until moistened. Spoon batter into greased or paper-lined muffin cups, filling 2/3 full. Spoon topping onto muffins. Bake at 400 degrees for about 20 minutes, or until golden. Turn out and cool slightly on a wire rack; serve warm or cold. Makes 1-1/2 dozen.

			Topping:

			2 T. butter, diced

			2 T. sugar

			1/2 t. cinnamon

			Mix together in a small bowl until crumbly.
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			Most muffin batters can be stirred up the night before, and can even be scooped into muffin cups. Simply cover and refrigerate...in the morning, pop them in the oven. Your family will love waking up to the sweet smell of muffins baking!

			Blueberry-Sausage Breakfast Cake

			Sarah Hoechst
Bismarck, ND

			An all-in-one breakfast that’s extra special.

			2 c. all-purpose flour

			1 t. baking powder

			1/2 t. baking soda

			1/2 c. butter

			3/4 c. sugar

			1/4 c. brown sugar, packed

			8-oz. container sour cream

			2 eggs

			1 lb. ground pork sausage, browned and drained

			1 c. blueberries

			1/2 c. chopped pecans

			In a medium bowl, mix flour, baking powder and baking soda; set aside. In a large bowl, beat butter until fluffy with an electric mixer on medium speed. Add sugars and sour cream; beat until combined. Add eggs, one at a time, beating just until combined. Add butter mixture to flour mixture. Fold in sausage and berries. Pour batter into an ungreased 13"x9" baking pan. Spread evenly in pan; sprinkle pecans on top. Bake at 350 degrees for 35 to 40 minutes, until a toothpick comes out clean. Cool on a wire rack; cut into squares. Serve with warm Blueberry Sauce. Makes 15 servings.

			Blueberry Sauce:

			1/2 c. sugar

			2 T. cornstarch 

			1/2 c. water 

			2 c. blueberries

			1/2 c. lemon juice

			Combine sugar and cornstarch in a medium saucepan; add water and berries. Cook and stir over medium heat until thickened and bubbly. Cook and stir 2 minutes more. Stir in lemon juice; cool slightly before pouring over cake.

			Add a dash of whimsy to the breakfast table...serve up cream or pancake syrup in a vintage cow-shaped creamer.

			Harriet’s Potato Pancakes

			Harriet Hughes
Wurtsboro, NY

			My husband loved to eat one pancake between two buttered pieces of bread with a cup of coffee...anytime! These are so good. I passed this recipe along to our niece who owns a cafe, and they are one of her breakfast hits.

			1 c. all-purpose flour

			2 t. baking powder

			Optional: 1 t. salt 

			2 eggs, beaten

			1 c. milk

			2 T. onion, grated

			1/4 c. butter, melted 

			3 c. potatoes, peeled and finely grated

			additional butter for frying

			In a small bowl, mix together flour, baking powder and salt, if using; set aside. Combine remaining ingredients, except butter for frying, together in a medium bowl. Stir flour mixture into potato mixture until well blended. Drop by tablespoonfuls onto a buttered frying pan or griddle. Cook on both sides until golden. Serves 6.
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			A hearty breakfast that’s welcome on the chilliest morning! Cook up frozen diced potatoes and onions in a cast-iron skillet, then use the back of a spoon to make 6 wells. Break an egg into each and bake at 350 degrees for 12 to 14 minutes, until eggs are set. Add salt & pepper to taste and serve piping hot, right from the skillet.

			Crispy Cornbread Waffles

			Cathy Clemons
Narrows, VA

			I served these yummy waffles when my son and his family came in for the weekend. My grandbabies just loved these with apple butter...I didn’t think they would ever get full!

			10 slices bacon

			1/3 c. oil 

			2 c. cornmeal 

			1 c. all-purpose flour 

			1 t. baking powder 

			1/2 t. baking soda 

			1/2 t. salt 

			2 t. sugar 

			1-1/2 c. milk 

			2 T. white vinegar 

			2 eggs 

			Garnish: butter, apple butter, maple syrup

			Fry bacon in a large skillet over medium heat; remove bacon and crumble. Stir oil into drippings; set aside to cool. In a medium bowl, combine cornmeal, flour, baking powder, baking soda, salt and sugar; set aside. Combine milk and vinegar; let stand for 10 minutes. Beat eggs in a large bowl; add drippings and milk mixture. Add cornmeal mixture and crumbled bacon; mix well. Pour by 1/4 or 1/2 cupfuls onto a preheated waffle iron. Bake until golden, according to manufacturer’s directions. Serve with butter and apple butter or maple syrup. Makes about 5 servings.
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			Waffles with whipped cream and fruit...is there a more delicious way to start a day? We don’t think so! Garden-fresh strawberries and blueberries are irresistible...thawed frozen berries are yummy too and available year ’round.

			Mom’s Red Flannel Hash

			Phyllis Peters
Three Rivers, MI

			This is an old family recipe that has stayed a favorite through the generations. It’s a good way to use up leftover cooked potatoes. A real down-home breakfast dish...give it a try!

			12-oz. can corned beef, coarsely chopped

			2 c. beets, peeled, cooked and chopped

			2 c. potatoes, peeled, cooked and chopped

			1/2 c. butter, melted

			Toss all ingredients together. Pour into a greased 2-quart casserole dish. Bake, uncovered, at 350 degrees for 40 minutes. Makes 4 to 6 servings.
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			Hard-boiled eggs the easy way! Cover eggs with an inch of water in a saucepan; place over medium-high heat. As soon as the water boils, cover the pan and remove from heat. Let stand for 18 to 20 minutes...cover with ice water, peel and they’re done!

			Angel Biscuits

			Molly Wilson
Rapid City, SD

			My mother would make this up every Sunday afternoon so we could have fresh-baked bread all week. The dough will keep for several weeks in the refrigerator.

			2 envs. active dry yeast

			1 c. warm water 

			2 c. buttermilk 

			3/4 c. oil

			1/4 c. sugar 

			6 c. all-purpose flour

			4 t. baking powder 

			1/4 t. baking soda 

			1-1/2 t. salt

			In a very large bowl, dissolve yeast in very warm water, 110 to 115 degrees; let stand for several minutes. Stir in buttermilk, oil and sugar. In a large bowl, combine remaining ingredients; stir into buttermilk mixture. Cover bowl and place in refrigerator overnight. Remove dough as needed. Roll out on a floured board to 1/2-inch thickness. Cut out biscuits with a round biscuit cutter or a glass tumbler; place on an ungreased baking sheet. Bake at 400 degrees for 12 to 15 minutes, until golden. Makes 4 dozen.
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			Shh...here’s the secret to flaky homemade biscuits! Don’t overmix or overwork the dough...just stir to mix and roll or pat out gently.

			Mama’s Tomato Gravy

			Melissa Dommert
Baytown, TX

			My mama, Patsy Marie Paul, made countless batches of biscuits and tomato gravy in her lifetime. I’m sure she learned to make this from her mother, Carmen Inez Shirley. It’s a genuine taste of Louisiana Cajun country, where folks are already drinking coffee and eating breakfast by the time the rooster crows. 

			1/4 c. bacon drippings 

			3 T. all-purpose flour 

			2 c. water 

			5 T. tomato paste

			salt and pepper to taste

			6 to 8 buttermilk biscuits, split

			Heat drippings in a skillet over medium-high heat. Stir in flour and cook, stirring constantly, until lightly golden. Slowly pour water into flour mixture while whisking; whisk in tomato paste. Cook mixture until it begins to thicken. Reduce heat to low and simmer until thick, about 5 minutes. Add salt and pepper to taste. Spoon over biscuits. Makes 6 to 8 servings.
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			Salt & pepper is a must with scrambled eggs, crispy hashbrowns and other tasty breakfast foods. Look for a pair of rooster-shaped shakers for a sweet rise & shine greeting at the breakfast table.

			Grandma’s Doughnut Holes

			Lillian Child
Omaha, NE

			My Grandma Karaus brought these fresh, hot doughnut holes to every family gathering. We kids always looked forward to seeing that large brown grocery sack full of these sugary treats!

			1-1/2 c. all-purpose flour

			1/3 c. sugar

			2 t. baking powder

			1/2 t. salt

			1/2 t. nutmeg

			1/2 c. milk

			2 T. oil

			1 t. vanilla extract

			1 egg, beaten

			oil for deep frying

			Garnish: 1/2 c. sugar, 1 T. cinnamon

			Combine flour, sugar, baking powder, salt and nutmeg in a large bowl; set aside. In a small bowl, whisk together milk, oil, vanilla and egg. Add milk mixture to dry ingredients. Stir with a fork just until dry ingredients are moistened; do not overmix. Heat 3 to 4 inches oil to 375 degrees in a large saucepan. Drop batter by teaspoonfuls into hot oil, 5 to 6 at a time. Fry one to 2 minutes on each side, until deep golden. Drain on paper towels. Mix sugar and cinnamon; place in a brown paper bag. Drop warm doughnut holes into bag; shake until coated. Makes 3 dozen.
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			Float a blossom inside a 1950’s-era egg cup to set at each breakfast place...so cheerful!

			French Breakfast Puffs

			Andrea Cullinan
Delaware, OH

			My family has always enjoyed these melt-in-your-mouth muffins. If making mini muffins, reduce the temperature to 325 degrees and bake for 10 to 12 minutes.

			1/3 c. shortening

			1 c. sugar, divided

			1 egg, beaten

			1-1/2 c. all-purpose flour

			1-1/2 t. baking powder

			1/2 t. salt

			1/2 t. nutmeg

			1/2 c. milk

			1 t. cinnamon

			6 T. butter, melted

			Blend together shortening, 1/2 cup sugar and egg in a large bowl; set aside. In another large bowl, combine flour, baking powder, salt and nutmeg. Add to shortening mixture alternately with milk; stir until moistened. Fill greased muffin cups 2/3 full. Bake at 350 degrees for 20 to 25 minutes, until golden. Combine cinnamon and remaining sugar. Roll hot muffins in melted butter and then in cinnamon-sugar mixture. Makes one dozen.
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			Vintage glass measuring cups are a real find at tag sales! Look for them in rosy pink and leafy green tints as well as milk glass and jadeite. Use one-cup measures to serve up cream & sugar...tuck bouquets of freshly cut flowers into oversized 4-cup measures.

			Mom’s Everything Waffles

			Tamara Ahrens
Sparta, MI

			These waffles have been a Saturday morning tradition in our family since our children were very little. If a week goes by without our waffles, we try to slip them in for a weeknight meal. They have developed over time with the addition of many tasty ingredients...even chocolate chips for birthdays and Christmas! 

			2 c. biscuit baking mix 

			1-1/2 c. quick-cooking oats, uncooked

			1/4 c. wheat germ

			1/2 c. chopped pecans or walnuts

			2 eggs, beaten

			1/4 c. peanut butter

			1/2 c. vanilla yogurt

			3-1/2 c. low-fat milk, divided

			1 c. blueberries

			Optional: 1/4 c. mini chocolate chips

			Garnish: maple syrup, fruit topping, whipped cream

			Combine baking mix, oats, wheat germ and nuts in a large bowl; set aside. In a separate bowl, whisk together eggs, peanut butter, yogurt and 3 cups milk. Add to dry ingredients and stir. Add additional milk if needed to get the consistency of applesauce. Fold in berries and chocolate chips, if using. Pour by 1/2 cupfuls onto a preheated waffle iron that has been sprayed with non-stick vegetable spray. Bake until crisp, according to manufacturer’s directions. Serve with maple syrup or fruit topping and a dollop of whipped cream. Serves 4 to 6.
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			A jar of honey is a sweet addition to the breakfast table to enjoy on hot biscuits, toast or pancakes...even drizzled in a steamy cup of hot tea. For a sweet gift, pick up flavors like orange blossom and wildflower at a farmers’ market...be sure to add a wooden honey dipper too!

			Ma Carrico’s Buttermilk Pancakes

			Sheila Cope
Colorado Springs, CO

			These pancakes are the best! I got this recipe from Irene Carrico, who has since passed away, while I was working for her at the Arctic Circle Restaurant in Kanab, Utah. “Ma” made these for me every morning...sometimes she would spoil me by adding mashed bananas to the batter and drizzling strawberry syrup over the top.

			1 c. all-purpose flour

			1 t. baking powder

			1/4 t. baking soda

			1/2 t. salt

			1 c. buttermilk

			1 egg, beaten

			3 T. sugar

			3 T. oil 

			Combine all ingredients; mix well. Pour by 1/4 cupfuls on a hot griddle sprayed with non-stick vegetable spray over medium heat. Cook pancakes until golden and bubbles appear around edges; flip and cook other side. Makes 12 to 15, 4-inch pancakes.
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			Homemade pancakes on a weekday morning...what a treat! Pancakes can be stored in plastic freezer bags for up to a month. To serve, place pancakes in a single layer on a baking sheet, cover with aluminum foil and bake at 350 degrees for about 10 minutes. Please pass the syrup!

			Marine Corps Breakfast

			Marilyn Miller
Fort Washington, PA

			From my dad’s days in the U.S. Marine Corps...anyone with a hearty appetite will appreciate this old favorite!

			1/2 lb. ground beef 

			1 T. bacon drippings

			1/8 t. salt

			3 T. all-purpose flour

			2 c. milk 

			salt and pepper to taste

			8 slices white bread, toasted

			In a large skillet over medium heat, brown and crumble ground beef with drippings and salt. Remove skillet from heat; let cool slightly. Mix in flour until all of the beef is covered. Return skillet to medium heat and stir in milk. Cook and stir until mixture comes to a boil and thickens; boil for at least one minute. Serve over toast. Serves 2 hungry Marines or 8 regular diners.

			Red-Eye Gravy & Biscuits

			Stacie Avner
Gooseberry Patch

			My grandma lived in Kentucky and whenever we visited her, my dad would pick up a country ham to bring home. This was my favorite breakfast that my dad made for us on chilly mornings.

			2 T. butter

			6 slices country-style ham

			1 T. all-purpose flour

			1 c. strong brewed coffee

			1-1/2 T. brown sugar, packed

			1/2 c. water

			salt and pepper to taste

			Optional: hot pepper sauce to taste

			6 biscuits, split and buttered

			Melt butter in a skillet over medium-high heat. Cook ham slices until lightly browned; remove from skillet. Add flour to drippings in skillet; cook and stir for one minute. Add coffee, brown sugar and water. Cook and stir for 3 minutes, until thickened; return ham to skillet. Stir in seasonings. Serve ham and gravy over biscuits. Serves 6.

			Sausage & Cheddar Grits

			Sharon Brown
Orange Park, FL

			A rich, savory version of a southern favorite...yum!

			4 c. water

			1 t. salt

			1 c. quick-cooking grits, uncooked

			4 eggs, beaten

			1 lb. ground pork sausage, browned and drained

			1-1/2 c. shredded Cheddar cheese, divided

			1 c. milk

			1/4 c. butter

			Bring water and salt to boil in a large saucepan over medium heat. Stir in grits; cook for 4 to 5 minutes. Remove from heat. Stir a small amount of hot grits mixture into eggs; stir egg mixture into saucepan. Add sausage, one cup cheese, milk and butter; blend together well. Pour into a greased 13"x9" baking pan. Sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for one hour, or until cheese is golden. If cheese is getting golden early, cover with aluminum foil. Let cool for about 10 minutes before serving. Serves 6 to 8.
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			A quick, no-mess way to cook bacon. Arrange bacon slices on a broiler pan and place the pan 3 to 4 inches from the preheated broiler. Broil for one to 2 minutes on each side, depending on how crispy you like your bacon.

			Just Peachy French Toast

			Vickie

			Top with a dollop of whipped cream...scrumptious!

			1 c. brown sugar, packed

			1/2 c. butter

			2 T. water

			29-oz. can sliced peaches, drained

			12 slices day-old French bread

			5 eggs, beaten

			1 T. vanilla extract

			cinnamon to taste

			Garnish: maple syrup

			The night before, combine brown sugar, butter and water in a saucepan; bring to a boil. Reduce heat to low; cook for 10 minutes, stirring frequently. Pour into a greased 13"x9" baking pan, tilting to coat bottom of pan. Arrange peaches in pan; top with bread and set aside. Whisk together eggs and vanilla; pour over bread to coat evenly. Sprinkle with cinnamon. Cover and refrigerate overnight. In the morning, let stand at room temperature for 30 minutes. Uncover and bake at 350 degrees for 25 to 30 minutes, until golden. Serve with syrup. Makes 8 servings.

			Marlene’s Pancake Syrup

			Beth Bundy
Long Prairie, MN

			This recipe was created by my mother many years ago...it brings back warm, sticky memories!

			2 c. sugar

			1 c. brown sugar, packed

			1-1/2 c. water

			2 T. corn syrup

			1 t. maple flavoring

			In a medium saucepan over medium heat, stir together all ingredients except maple flavoring. Simmer for 5 minutes; add flavoring. Stir to combine and serve. Refrigerate any leftovers. Makes 3 cups.

			For a change, try an old farmhouse tradition...a big slice of apple or cherry pie for breakfast!

			Trudy’s Cherry Coffee Cake

			Dawn Menard
Seekonk, MA

			This was given to me by my friend Kelley...it’s a recipe from her mother Trudy. I like to make it with different fruit fillings like blueberry or apple and various nuts like pecans or almonds. My son requests it often!

			1 egg, beaten

			1/4 c. milk

			1/2 c. sugar

			1/8 t. salt

			1/2 t. vanilla extract

			1-3/4 c. biscuit baking mix, divided

			21-oz. can cherry pie filling, partially drained

			1/2 c. brown sugar, packed

			1/2 t. cinnamon

			3 T. butter, diced

			1/3 c. chopped walnuts

			Combine egg, milk, sugar, salt, vanilla and 1-1/2 cups baking mix. Stir until smooth. Pour mixture into a lightly greased 8"x8" baking pan. Spoon pie filling over mixture in pan. Mix together remaining baking mix, brown sugar, cinnamon, butter and nuts. Sprinkle over pie filling. Bake at 375 degrees for 30 minutes. Cut into squares. Makes 6 to 8 servings.
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			Looking for a new family message board? Hang an old-fashioned washboard for a whimsical way to keep notes organized. Just use magnets to keep messages and photos secure.

			Walnut-Maple Streusel Cake

			Sarah Oravecz
Gooseberry Patch

			A delectable sweet treat any time of day! This cake keeps well, so feel free to bake it the day before and store it, wrapped in plastic, at room temperature. 

			2 c. all-purpose flour

			1 t. baking powder

			1 t. baking soda

			1/2 t. salt

			3/4 c. sugar

			1/2 c. butter, room temperature

			2 eggs, beaten

			1 t. vanilla extract

			8-oz. container sour cream

			Whisk together flour, baking powder, baking soda and salt in a medium bowl; set aside. In a large bowl, with an electric mixer on medium-high speed, beat sugar and butter until fluffy. Beat in eggs and vanilla. Beat in flour mixture alternately with sour cream, mixing just until blended. Spoon half of batter into a buttered and floured Bundt® pan. Spoon 2/3 of Walnut Filling over batter. Spread remaining batter over filling; smooth top. Dot with remaining filling. Bake at 350 degrees for 40 minutes, until a toothpick inserted near center tests done. Cool cake in pan on a wire rack for 15 minutes. Run a knife around pan sides to loosen; turn cake out onto a serving platter. Serves 12.

			Walnut Filling:

			1/2 c. all-purpose flour

			2 T. butter, softened

			1 t. cinnamon

			1-1/4 c. chopped walnuts

			1/2 c. maple syrup

			With a fork, mix together flour, butter and cinnamon in a small bowl until crumbly. Stir in nuts and syrup.

			A vintage hand-cranked mini food chopper makes short work of chopping nuts for cakes, cookies and other recipes.

			Niles Coffee Cake

			Dawn Wright
Marysville, OH

			I had a dear elderly lady friend, Martha, who rented me a room when I was younger. She would make this most delicious coffee cake and we couldn’t keep out of it. She always called it “Niles Coffee Cake” after the church she attended in Niles, Michigan. I loved her dearly and I always think of her when I make this coffee cake.

			1 loaf frozen bread dough

			1 c. chopped pecans or walnuts

			1/2 c. cook & serve butterscotch pudding mix

			1/2 c. butter 

			1/2 c. brown sugar, packed

			The night before, let frozen bread dough stand at room temperature for one hour. Cut dough into 16 pieces and roll into balls. Spray a Bundt® pan with non-stick vegetable spray; sprinkle nuts into bottom of pan. Arrange dough balls in pan; sprinkle with pudding mix and set aside. In a small saucepan over medium-high heat, melt butter and brown sugar together. Pour hot mixture over dough balls. Cover pan; let rise overnight at room temperature. In the morning, bake at 325 degrees for 25 to 30 minutes, until rolls are light golden. Turn out onto a decorative plate; serve warm. Serves 6 to 8.
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			A weekend morning is the perfect time for an old-fashioned kaffeeklatsch to chat over coffee cake and coffee. Invite a girlfriend, or the new neighbor you’ve been wanting to get to know better, to share the latest news...you’ll be so glad you did!

			Mary Ann’s Sunrise Egg Bake

			Kathy Grashoff
Fort Wayne, IN

			This is my absolute go-to egg casserole...it is so good! It’s my mother-in-law’s recipe and I have been using it for over 30 years. You should see my poor recipe card...you can tell it’s a favorite! I always make a couple of all-vegetable bakes, too...try adding onions, colorful red and green peppers and whatever else you like. 

			1 doz. eggs, beaten

			1 c. evaporated milk

			2 t. dry mustard

			salt and pepper to taste

			8-oz. pkg. shredded Cheddar cheese

			1 c. cooked ham, chopped

			8-oz. can sliced mushrooms, drained

			1/4 c. butter, diced

			In a large bowl, whisk eggs, milk, mustard, salt and pepper together. Stir in cheese, ham and mushrooms. Pour into a lightly greased 13"x9" baking pan; dot with butter. Bake, uncovered, at 300 degrees for 45 minutes. Cool slightly before slicing into squares. Makes 12 servings.
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			Serve up individual portions of breakfast eggs in retro pressed-glass “hen-on-a-nest” dishes. The chicken-shaped lids will keep food hot and tasty, with a dash of fun added!

			Golden Hashbrown Casserole

			Renae Scheiderer
Beallsville, OH

			A wonderful recipe to make when you have company coming...just pop it in the oven and let it bake while you visit!

			6 eggs, beaten

			12-oz. can evaporated milk

			1 t. salt

			1/2 t. pepper

			30-oz. pkg. frozen shredded hashbrowns

			8-oz. pkg. shredded Cheddar cheese

			1 onion, chopped

			1 green pepper, chopped

			1 c. cooked ham, diced

			Whisk eggs, milk, salt and pepper in a large bowl. Add remaining ingredients; mix well. Pour mixture into a greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 60 to 65 minutes, or until eggs are set. Makes 10 to 12 servings.
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			Make your own country-style sausage patties...it’s simple. To one pound ground pork, add one teaspoon ground sage, 3/4 teaspoon salt, 3/4 teaspoon pepper and 1/4 teaspoon brown sugar. A dash or two of cayenne pepper can be added too. Blend well, form into four patties and brown in a skillet...delicious!

			Custardy French Toast

			Sarah Cameron
Maryville, TN

			Absolutely the best French toast you’ll ever eat!

			6 eggs, beaten

			3/4 c. whipping cream

			3/4 c. milk

			1/4 c. sugar

			1/4 t. cinnamon

			1 loaf French bread, thickly sliced

			2 T. butter, divided

			Optional: powdered sugar

			In a large shallow bowl, whisk eggs, cream, milk, sugar and cinnamon until well blended. Dip bread slices one at a time into egg mixture, turning to allow both sides to absorb mixture. Melt one tablespoon butter on a non-stick griddle over medium heat. Cook for about 4 minutes per side, until golden and firm to the touch. Repeat with remaining butter and bread. Dust with powdered sugar, if desired. Serve with warm Cinnamon Syrup. Serves 6 to 8.

			Cinnamon Syrup:

			1 c. water

			1 c. dark brown sugar, packed 

			2 T. whipping cream

			1/2 t. cinnamon

			Combine water and brown sugar in a heavy saucepan. Bring to a boil over high heat, stirring until sugar dissolves. Boil until syrup reduces to one cup, about 10 minutes. Remove from heat; whisk in cream and cinnamon. Serve warm. Syrup may be refrigerated, then rewarmed at serving time. Makes about 2 cups.
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			Keep tea towels handy on a peg rack...stitch a folded loop of rick rack to one corner of the towels for hanging.
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