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    Dear Friend,


    A sprinkle on top, a gooey surprise in the middle or a crispy, crunchy treat...we always say yes to cheese!


    In Our Favorite Cheese Recipes, we’ve collected over 60 delicious dishes using everyone’s favorite ingredient. Strawberry French Toast and 3-Cheese Western Omelet are sure to bring them to the breakfast table...lunches are extra tasty with Special Grilled Cheese Sandwiches or a heaping helping of Best-Ever Macaroni & Cheese while Spinach & Cheese Stuffed Chicken will wow ’em for dinner any day of the week. Treats like Buttery Ricotta Cookies or Sweet Brie Spread will end things on a rich and creamy note...enjoy!


    Cheddar, Swiss and blue, oh my!


    Say cheese!

    Vickie & Jo Ann
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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, 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!

  


  
    

    Cheddar & Bacon Breakfast Sandwiches


    Makes 4


    3 eggs, beaten


    1/4 c. milk


    2 T. butter


    8 thick slices bread, divided


    12 slices Cheddar cheese


    1/2 T. chopped walnuts


    4 slices bacon, crisply cooked and crumbled


    In a large bowl, whisk together eggs and milk; set aside. Prepare a griddle or large skillet by melting butter over low heat. Dip one side of 4 bread slices in egg mixture; place, coated-side down, on griddle or in skillet. Top each bread slice with 3 cheese slices. Sprinkle cheese with an equal amount of walnuts and bacon. Dip one side of remaining 4 bread slices in egg mixture and place over walnuts and bacon, coated-side up. Cook 5 minutes per side, or until bread is golden and cheese is melted.
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    Try Monterey Jack or Swiss cheese in this recipe for a variety of flavor...try pecans in place of walnuts too!

  


  
    

    Sweet Cheese Rolls


    Makes 20 rolls


    3/4 c. sugar


    1/4 c. chopped pecans


    1 T. orange zest


    2 3-oz. pkgs. cream cheese, softened


    2 10-oz. tubes refrigerated flaky biscuits


    1/2 c. butter, melted


    Combine sugar, pecans and zest; set aside. Cut cream cheese into 20 equal pieces. Separate each biscuit into 2 layers and place one piece of cream cheese between layers; seal edges. Dip each filled biscuit into butter, then into sugar mixture. Place on an ungreased baking sheet; bake at 350 degrees for 15 to 20 minutes, or until golden.
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    Need to soften cream cheese in a hurry? Simply place an unwrapped 8-ounce block on a plate, and microwave for about a minute at 50% power.

  


  
    

    Maple Cream Coffee Treat


    Makes 20 servings


    1 c. brown sugar, packed


    3/4 c. chopped nuts


    1/3 c. maple syrup


    1/4 c. butter, melted


    8-oz. pkg. cream cheese, softened


    1/4 c. powdered sugar


    2 T. butter, softened


    2 16.3-oz. tubes refrigerated large flaky biscuits


    Mix together brown sugar, nuts, syrup and butter in an ungreased 13"x9" baking pan; set aside. Blend cream cheese, powdered sugar and butter in a small bowl; set aside. Separate biscuits and flatten each into a 4-inch circle. Spoon one tablespoon cream cheese mixture onto each biscuit; roll up and arrange in prepared pan, seam-side down, in 2 rows of 10. Bake at 350 degrees for 20 to 30 minutes. Cool for 3 minutes; turn out onto a serving plate.
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    Mash your favorite fruit and mix with cottage or ricotta cheese for a tasty spread on rolls, toast or biscuits.

  


  
    

    Ham & Feta Cheese Omelet


    Makes one serving


    2 eggs, beaten


    1/4 c. crumbled feta cheese


    1/4 c. cucumber, diced


    2 T. green onion, chopped


    1/4 c. cooked ham, cubed


    salt and pepper to taste


    Garnish: salsa


    Combine all ingredients except salsa in a bowl; mix well. Pour into a lightly greased skillet; cook over low heat until set. Fold over; transfer to serving plate. Serve with salsa.
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    Cheese...milk’s leap toward immortality.


    – Clifton Fadiman

  


  
    

    Ham & Cheese Strata for Two


    Serves 2


    3 eggs, beaten


    1/4 c. plus 2 T. milk


    3 slices sourdough bread, halved


    pepper to taste


    1 c. shredded mozzarella cheese, divided


    1 c. shredded sharp Cheddar cheese, divided


    2 green onions, minced and divided


    1/3 c. roasted red peppers, chopped and divided


    2 thin slices cooked ham


    Beat eggs and milk together in a shallow dish; add bread and let stand 5 minutes. Arrange half of bread in a lightly greased 9"x5" loaf pan; add pepper to taste. Layer with half each of cheeses, onions and peppers. Arrange ham on top; layer with remaining cheeses and veggies. Cover with remaining bread and pour any remaining egg mixture over top. Bake, uncovered, at 350 degrees for 40 to 45 minutes, or until cheese is bubbly. Cool slightly before serving.
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    To grate or shred a block of cheese easily, place the wrapped cheese in the freezer for 10 to 20 minutes...it will just glide across the grater!
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