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  Dedication




  For every cook who wants to create amazing recipes from the great state of Tennessee.




  Appreciation




  Thanks to all our Tennessee cooks who shared their delightful and delicious recipes with us!




  

    Gooseberry Patch




    An imprint of Globe Pequot




    246 Goose Lane




    Guilford, CT 06437




    www.gooseberrypatch.com




    1 800 854 6673




    Copyright 2021, Gooseberry Patch




    978-162093-458-6




    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.
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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!


    


  




   TENNESSEE COOKS




  ICONIC TENNESSEE




  From the low valleys to the coastal plains to the highest mountains, the Volunteer State's natural beauty is as broad as the Mississippi River that runs past it. Known for its deep-rooted musical history and the legendary Davy Crockett, Tennessee is brimming with a rich history that brings life to its culture and delicious recipes.




  Tennessee's recipe heritage is a combination of Southeastern Indian, West European and West African cultural. Many cooks took spices, recipe ingredients and cooking traditions and then experimented to create delicious meals.




  Tennesseeans are sure to gather at the table together for iconic foods like country ham, barbecue, cornbread, fried chicken and even a tall glass of Cheerwine soda or sweet tea.




  The folks of Tennesssee are not shy when it comes to how they prefer their food prepared...barbecued, fire roasted, pickled or chilled. Inside this book you'll see they all have a place at the Tennessee table!




  You'll find everything from Honey-Mustard Spareribs, Fried Green Tomato Biscuits and Poor Man's Lobster to Old-Fashioned Banana Pudding, Tennessee Mud Cake in a Can and more! We know you will love this collection of tried & true recipes from cooks from all around the great state of Tennessee. Enjoy!
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  OUR STORY




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  JoAnn & Vickie




   CHAPTER ONE
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  BEALE STREET BLUES Breakfasts




  ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.




  

    

      	

        
BAKED PANCAKES WITH SAUSAGE


      



      	

        JILL VALENTINE


        JACKSON, TN


      

    


  




  My husband likes making breakfast for supper...I’ll bake these while he scrambles the eggs!




  

    1-3/4 c. all-purpose flour




    4 t. baking powder




    5 t. sugar




    1 t. salt




    3 eggs




    1-1/2 c. milk




    3 T. margarine, melted




    1 lb. pork sausage breakfast links, browned and drained




    Garnish: butter, warm syrup


  




  Mix together flour, baking powder, sugar and salt; set aside. In a large bowl, beat eggs until fluffy; mix in milk and margarine. Gradually stir in flour mixture until smooth. Pour batter into a greased 15"x10" jelly-roll pan. Arrange sausages on top of batter. Bake at 450 degrees for 15 minutes, or until pancakes are done. Cut into squares and serve with butter and syrup.




  Serves 8 to 10.




  

    KITCHEN TIP




    A crock of honey butter...so yummy on warm bread, biscuits and muffins. Simply blend together 1/2 cup each of honey and softened butter.


  




  

    

      	

        
PB&J BREAKFAST BARS


      



      	

        ANGIE FORESTER


        MEMPHIS, TN


      

    


  




  This is our favorite quick breakfast item. My hubby can grab one of these as he walks out the door, because he always forgets to leave time for breakfast.




  

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




    1/2 c. all-purpose flour




    1/2 c. light brown sugar, packed




    1/4 t. baking soda




    1/4 t. plus 1/8 t. salt, divided




    1/4 t. cinnamon




    6 T. butter, melted




    8-oz. pkg. cream cheese, softened




    1/2 c. creamy peanut butter




    1 egg, beaten




    1/2 c. favorite-flavor jam


  




  In a bowl, stir together oats, flour, brown sugar, baking soda, 1/4 teaspoon salt and cinnamon. Add melted butter and mix until crumbs form. Reserve 1/2 cup of oat mixture for topping; firmly spread remaining mixture in a lightly greased, parchment paper-lined 8"x8" baking pan. Bake at 350 degrees for 15 minutes, or until golden. In a bowl, beat together cream cheese, peanut butter, egg and remaining salt. Spread cream cheese mixture over baked crust; spread with jam. Top with reserved oat mixture. Bake for an additional 30 minutes, or until topping is golden; cool. Refrigerate for one hour, or until fully set. Cut into bars.




  Makes 12 to 15.




  

    

      	

        
AFTER–CHURCH EGG MUFFINS


      



      	

        MEGAN BROOKS


        ANTIOCH, TN


      

    


  




  I whip these up for my boys almost every Sunday after church...they start asking for them right when we walk in the door.




  

    10-3/4 oz. can Cheddar cheese soup




    1-1/2 c. milk




    4 eggs




    4 English muffins, split and toasted




    3 T. butter, divided




    4 slices Canadian bacon


  




  In a bowl, mix together soup and milk. Fill 4 greased custard cups 1/4 full with soup mixture. Set cups on a baking sheet. Crack an egg into each cup, being careful not to break the yolks. Bake cups at 350 degrees for 12 minutes. Meanwhile, brown both sides of bacon in a skillet over medium heat. Top each muffin half with one teaspoon butter. Place 4 muffin halves on a baking sheet. Top each with a slice of bacon. Turn out a baked egg onto each bacon-topped muffin half. Drizzle remaining soup mixture over each egg. Top with other halves of muffins. Bake for an additional 2 minutes, or until heated through.




  Makes 4 servings.




  

    

      	

        
HEAT & HOLD SCRAMBLED EGGS


      



      	

        JUDY COLLINS


        NASHVILLE, TN


      

    


  




  Serve with a stack of buttered toast and a platter of sizzling sausage links...yum!




  

    1 doz. eggs, beaten




    1-1/3 c. milk




    1 t. salt




    1/8 t. pepper




    2 T. all-purpose flour




    1 T. pimento, chopped




    1 T. fresh parsley, chopped




    1/4 c. butter


  




  Combine all ingredients except butter in a large bowl. Whisk until smooth and set aside. Melt butter in a large skillet over low heat; pour egg mixture into skillet. Cook and stir until eggs are set to desired consistency. Can be held for up to one hour in a chafing dish or an electric skillet set at 200 degrees.




  Serves 6.




  

    

      	

        



        FRIED GREEN TOMATO BISCUITS


      



      	

        CAROL HICKMAN


        KINGSPORT, TN


      

    


  




  These southern classics are great for a summertime breakfast or brunch! Try one with a tall glass of sweet tea.




  

    16-oz. tube refrigerated buttermilk biscuits




    1/2 lb. bacon




    1 c. buttermilk




    1-1/2 c. self-rising cornmeal




    salt and pepper to taste




    2 green tomatoes, thickly sliced




    Garnish: mayonnaise


  




  Bake biscuits according to package directions; set aside. In a large skillet, cook bacon until crisp; remove to paper towels to drain, reserving drippings in skillet. Pour buttermilk into a shallow bowl. On a small plate, combine cornmeal, salt and pepper. Dip tomato slices into buttermilk and then cornmeal mixture, until thickly coated on both sides. Fry tomatoes in reserved drippings over medium-high heat for 4 minutes per side, or until golden. Drain on paper towels. Split biscuits; spread one biscuit half with mayonnaise. Top with a tomato slice, bacon and top half of biscuit.




  Serves 4 to 8.




  

    JUST FOR FUN




    Singers Aretha Franklin, Dolly Parton, Kenny Chesney and Justin Timberlake, were all born in Tennessee.


  




  

    

      	

        
MAKE–AHEAD BRUNCH CASSEROLE


      



      	

        KELLY DALTON


        LEWISBURG, TN


      

    


  




   Assemble this casserole the night before...in the morning, just pop it in the oven. What a time-saver!




  

    1 T. butter




    2 onions, chopped




    2 c. sliced mushrooms




    4 c. frozen shredded hashbrowns, thawed




    salt and pepper to taste




    1/4 t. garlic salt




    1 lb. bacon, crisply cooked and crumbled




    4 eggs




    1-1/2 c. milk




    1/8 t. dried parsley




    1 c. shredded Cheddar cheese


  




  Melt butter in a skillet. Sauté onions and mushrooms until tender; set aside. Spread hashbrowns in a greased 13"x9" baking pan. Sprinkle with salt, pepper and garlic salt; top with bacon, onions and mushrooms. Whisk together eggs with milk and parsley; pour over casserole and top with cheese. Cover and refrigerate overnight. Bake, uncovered, at 400 degrees for one hour, or until set.




  Makes 4 to 6 servings.




  

    

      	

        
SKILLET STRAWBERRY JAM


      



      	

        MEGAN BROOKS


        ANTIOCH, TN


      

    


  




  This super-simple skillet jam is delectable spread on a freshly-baked homemade biscuit or a toasty English muffin.




  

    4 c. strawberries, hulled and crushed




    1/2 c. sugar




    1 T. lemon juice




    Optional: 1/4 t. vanilla extract


  




  Combine strawberries, sugar and lemon juice in a skillet over medium-high heat; mix well. Cook, stirring often, until strawberries soften and mixture thickens, about 10 minutes. Remove from heat; stir in vanilla, if using. Store in an airtight jar in the refrigerator for up to 3 weeks.




  Makes about 1-1/2 cups.




  

    

      	

        
SAUSAGE GRAVY & BISCUITS


      



      	

        JILL VALENTINE


        JACKSON, TN


      

    


  




  My hubby loves this old-time diner favorite!




  

    1 lb. ground pork breakfast sausage




    1/4 c. butter




    1/4 c. all-purpose flour pepper to taste




    2 c. milk




    10-3/4 oz. can Cheddar cheese soup




    baked biscuits, split


  




  Brown sausage in a skillet over medium heat. Remove sausage to paper towels and set aside; wipe out skillet. Melt butter in same skillet; stir in flour and pepper. Slowly whisk in milk and soup. Bring to a boil; cook and stir until thick and bubbly. Stir in sausage; spoon mixture into a 4-quart slow cooker. Cover and cook on low setting for 6 to 8 hours. To serve, ladle gravy over warm split biscuits.




  Serves 6.




  

    

      	

        
HOT FRUIT BAKE


      



      	

        DONNA WILSON


        MARYVILLE, TN


      

    


  




  This is our family’s Christmas breakfast tradition. It smells wonderful baking while we are opening our gifts.




  

    21-oz. can cherry pie filling




    20-oz. jar chunky applesauce




    18-oz. can pineapple chunks, drained




    15-oz. sliced peaches, drained




    15-oz. can mandarin oranges, drained




    1/2 c. brown sugar, packed




    1 t. cinnamon




    1/2 t. allspice


  




  In a bowl, mix all ingredients together. Pour into an ungreased 2-quart casserole dish. Bake, uncovered, at 350 degrees for one hour, or until hot and bubbly.




  Makes 8 servings.




  

    

      	

        
COMPANY BREAKFAST CASSEROLE


      



      	

        JENA BUCKLER


        BLOOMINGTON SPRINGS, TN


      

    


  




  For a southwest flair, replace the mushrooms with a small can of sliced olives, add Monterey Jack cheese instead of Cheddar and serve with spicy salsa on the side.




  

    16-oz. pkg. shredded frozen hashbrowns, thawed




    1 onion, chopped and divided




    1 lb. ground pork sausage, browned and drained




    1 green pepper, chopped




    4-oz. can sliced mushrooms, drained




    1/2 to 1 c. shredded Cheddar cheese




    1 doz. eggs, beaten




    1-1/2 c. milk




    salt and pepper to taste




    Optional: garlic salt to taste


  




  Spread hashbrowns in a lightly greased 9"x9" baking pan. Layer ingredients as follows: half the onion, sausage, remaining onion, green pepper, mushrooms and cheese. In a separate bowl, mix eggs, milk and seasonings very well. Pour egg mixture over top of casserole; cover with aluminum foil and refrigerate overnight. In the morning, bake, covered, at 350 degrees for 45 to 60 minutes. Uncover and bake an additional 15 minutes, or until a knife inserted in center comes out clean.




  Serves 8 to 10.




  

    

      	

        
CRUSTLESS HAM & SWISS PIE


      



      	

        SUSAN PAFFENROTH


        JOHNSON CITY, TN


      

    


  




  This pie couldn’t be easier to stir up...it even makes its own crust.




  

    2 c. cooked ham, shredded or diced




    1 c. shredded Swiss cheese




    1/3 c. onion, chopped




    4 eggs, beaten




    2 c. milk




    1 c. biscuit baking mix




    pepper, paprika and dried parsley to taste


  




  Layer ham, cheese and onion in the bottom of a greased 10" deep-dish pie plate; set aside. Combine eggs, milk and baking mix in a blender; process for 15 seconds. Pour over ingredients in pie plate. Sprinkle with pepper, paprika and parsley to taste. Bake at 400 degrees for 30 to 40 minutes, or until golden and a knife tip comes out clean when inserted in center. Let stand for about 10 minutes to set; cut into wedges.




  Serves 6.




  

    PRESENTATION




    If you’re planning a family gathering, decorate your table to bring back childhood memories. Glue photocopies of old family photos to heavy paper for personalized table centerpieces.


  




  

    

      	

        
JENN’S CRÈME BRÛLÉE FRENCH TOAST


      



      	

        JENNIFER DONNELLY


        WOODLAWN, TN


      

    


  




  I discovered a similar recipe in a cookbook and have since reworked it to satisfy my family’s tastes. They love it!




  

    1/2 c. butter




    1 c. brown sugar, packed




    2 T. corn syrup




    1 c. chopped walnuts




    12 slices Texas toast bread




    5 eggs, beaten




    1-1/2 c. half-and-half




    1 t. vanilla extract




    1 t. cinnamon




    1/4 t. salt




    Optional: additional cinnamon, maple syrup


  




  In a small saucepan over medium heat, combine butter, brown sugar and corn syrup; cook and stir until smooth. Pour mixture into a 17"x12" greased jelly-roll pan. Spread to cover surface; sprinkle walnuts evenly over butter mixture. Arrange bread in a single layer to cover nuts and butter mixture. In a bowl, combine eggs, half-and-half, vanilla, cinnamon and salt. Using a ladle, spoon egg mixture over each bread slice. Sprinkle with more cinnamon, if desired. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 30 minutes. Serve warm with syrup, if using. If not serving immediately, turn each slice of bread over once to prevent bread from sticking to the pan.




  Serves 6 to 8.




  

    

      	

        
LOADED BREAKFAST LOAF


      



      	

        JEANNETTE GROVES


        OOLTEWAH, TN


      

    


  




  My husband and I love to cook together! We’re always creating new dishes. This one’s a keeper.




  

    8 eggs, beaten




    3 c. self-rising flour




    1 T. powdered sugar




    1 T. baking powder




    3/4 c. shortening




    1-3/4 c. buttermilk




    1 thick slice cooked ham, diced




    4 slices cheese




    1 egg, beaten


  




  In a greased skillet over medium heat, stir eggs and cook until scrambled; set aside. In a bowl, combine flour, sugar, baking powder, shortening and buttermilk. On parchment paper, knead dough about a dozen times, or until no longer sticky; roll out to a 12-inch square, trimming edges if needed. Spread scrambled eggs, ham and cheese evenly over dough; roll up jelly-roll style. Fold in ends; lift parchment paper and transfer to a lightly greased 13"x9" baking pan. Brush loaf with beaten egg. Bake, uncovered, at 375 degrees for 20 to 25 minutes, until golden. Slice to serve.




  Serves 6 to 8.




  

    

      	

        
BACON BREAKFAST CASSEROLE


      



      	

        ANDREA HICKERSON


        TRENTON, TN


      

    


  




  This is one of my most versatile recipes! It can be made up to a day ahead of time with just about any type of bread, breakfast meat and cheese you like. Simply refrigerate it until you’re ready to bake.




  

    6 slices white bread




    1 lb. bacon, crisply cooked and crumbled




    8 eggs, beaten




    3 c. milk




    1/4 t. salt




    1/4 t. pepper




    1/4 t. garlic powder




    8-oz. pkg. shredded Cheddar cheese


  




  Spray a 13"x9" baking pan with non-stick vegetable spray. Lay bread slices in the bottom of pan; spread bacon evenly over bread and set aside. In a large bowl, whisk together eggs, milk and seasonings; pour over bread. Spread cheese evenly over top. Bake, uncovered, at 350 degrees for 30 minutes, or until set. Cut into squares.
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