


[image: Cover]







[image: frn_fig_001.png]
ALL-TIME-FAVORITE RECIPES

From
[image: frn_fig_003.png]

SOUTH CAROLINA

COOKS







[image: frn_fig_004.png]


Dedication


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


Appreciation


Thanks to all our South Carolina cooks who shared their delightful and delicious recipes with us!
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1 800 854 6673


Copyright 2024, Gooseberry Patch


978-162093-560-6


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.


Printed in Korea.



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!











SOUTH CAROLINA

ICONIC SOUTH CAROLINA


Breathtaking views of cloud-kissed mountains, rich forests and miles of sun-painted beaches are the amazing land formations that throughout history have blended together, birthing a rich and diverse culture with a strong sense of community and neighborliness throughout the great state of South Carolina.


Settled by Native Americans over 50,000 years ago and joined by English settlers in the 1600s, South Carolina became a place where amazing historical events and delicious cuisines that have stood the test of time, were created!


South Carolina is one of the few places where you might come across a 500-year-old tree and an island full of monkeys all while on the hunt for a hole-in-one at one of the 300 putt-putt courses that are available.


Under the shade of a palmetto tree, it is common to find meals shared outdoors with family, neighbors and friends. Traditionally, these gatherings often include dishes like Frogmore Stew, barbecue, oysters, shrimp & grits, boiled peanuts, pimento cheese and fresh peaches.


Inside this cookbook you will find delicious tried & true recipes from cooks all around the great state of South Carolina, including Dee’s Carolina Seafood Chowder, Dressed Oyster Po’Boys, The Bay’s Pepper Slaw, Saucy Ribs, Slow-Cooker Balsamic Chicken, South-of-the-Boarder Breakfast, Savory Low-Country Shrimp & Cheese Grits and Mattie Lou’s Prune Cake. 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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BLUE RIDGE
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.





APPLE JACK MUFFINS ZOE BENNETT
COLUMBIA, SC



The best combination…apples and cinnamon.



In a large bowl, sift together flour, one cup sugar, baking powder, 2 teaspoons cinnamon, baking soda and salt. Fold in apples; stir, then make a well in the center. Whisk together remaining ingredients; pour into well in flour mixture. Gently stir until just moistened. Spoon batter equally into 18 greased muffin cups. Combine remaining sugar and cinnamon; sprinkle evenly over batter. Bake at 400 degrees for 18 minutes, or until a toothpick inserted in a muffin tests clean.

Makes 1-1/2 dozen.



	2-1/3 c. all-purpose flour

	1 c. plus

	3 T. sugar, divided

	1 T. baking powder

	4 t. cinnamon, divided

	1 t. baking soda

	1/2 t. salt

	1-1/2 c. apples, peeled, cored and finely chopped

	1 c. buttermilk

	1/3 c. milk

	1/3 c. ricotta cheese

	3 T. oil

	1 T. vanilla extract

	2 egg whites

	1 egg, beaten






KITCHEN TIP

Making homemade whipped cream is simple. The key is to use a metal bowl that has been refrigerated for at least 10 minutes prior to whipping your cream.







SPINACH QUICHE GLORIA TOLBERT
MOORE, SC



This is my go-to recipe for brunches and get-togethers. No matter where I bring it, everyone always asks me for the recipe!



In a bowl, mix together all ingredients except crust; pour into crust. Bake at 400 degrees for 30 to 45 minutes, until golden and center is set. Cut into wedges.

Serves 6.



	12-oz. pkg. frozen spinach soufflé, thawed

	2 eggs, beaten

	3 T. milk

	2 t. onion, chopped

	3/4 c. Italian ground pork sausage, browned and drained

	1/2 c. sliced mushrooms

	3/4 c. shredded Swiss cheese

	9-inch pie crust, baked










CREAMY EGG BAKE DEBRA JOHNSON
MYRTLE BEACH, SC



Everyone gets their own little breakfast portion…just add some hot buttered toast!



Spread butter inside 4 ramekins or custard cups. Divide cream evenly among ramekins. Crack 2 eggs into each ramekin, keeping yolks unbroken. Season with salt and pepper; sprinkle with chives and cheese. Set ramekins on a baking sheet. Bake at 325 degrees for 12 to 15 minutes, until egg whites have set and yolks are still soft. Remove from oven. Let stand for a few minutes before serving.

Makes 4 servings.



	2 t. butter, softened

	3 T. whipping cream

	8 eggs

	salt and pepper to taste

	4 t. fresh chives, minced

	4 t. grated Parmesan cheese









SWISS & CHEDDAR BAKED GRITS ZOE BENNETT
COLUMBIA, SC



Down south, it just wouldn’t be breakfast without creamy grits on the menu! For an extra special brunch, top portions with sautéed shrimp.



In a heavy saucepan over medium heat, bring water and 1/2 teaspoon salt to a boil. Gradually stir in grits; return to a boil. Cover and reduce heat to medium-low. Simmer, stirring occasionally, for 5 minutes, or until grits are set. Remove from heat. Stir in butter, remaining salt, pepper and 1-1/4 cups Cheddar cheese. Let stand for 15 minutes; stir in eggs. Pour half of grits mixture into a lightly greased 12“×8” baking pan. Sprinkle Swiss cheese over top. Spoon remaining grits mixture over cheese. Cover and bake at 350 degrees for one hour, or until set. Uncover; sprinkle remaining Cheddar cheese over top. Bake, uncovered, for 5 minutes, or until cheese melts.

Makes 8 to 10 servings.



	4-1/2 c. water

	3/4 t. salt, divided

	1-1/4 c. quick-cooking grits, uncooked

	1/4 c. butter

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

	1/4 t. pepper

	3 eggs, beaten

	1-1/4 c. shredded Swiss cheese






JUST FOR FUN

There are no major professional sports teams in South Carolina. That’s right, no NFL, NHL, NBA, MLS or MLB. However, Myrtle Beach is the Golf Capital of the world, and South Carolina has more than 300 public and private golf courses in total.








FRUIT & OAT BARS LESLIE HARVIE
SIMPSONVILLE, SC



When I was a child, my mother would whip up a batch of these yummy bars every Saturday morning. Strawberry was my favorite flavor!



In a large bowl, combine dry cake mix and oats. Add melted butter; mix until crumbly. Add half of crumb mixture to a greased 13“×9” baking pan; press firmly to cover bottom of pan. Stir together jam or preserves and water; spoon over layer in pan. Cover with remaining crumb mixture. Pat firmly to form an even layer. Bake at 375 degrees for 20 minutes. Cool and cut into bars.

Makes 1-1/2 dozen.



	15-1/4 oz. pkg. yellow cake mix

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

	3/4 c. butter, melted

	12-oz. jar favorite-flavor jam or preserves

	1 T. water









SWEET & SPICY BACON KAREN SMITH
ROCK HILL, SC



Try this easy-to-fix bacon at your next brunch…guests will love it!



Line a 15“×10” jelly-roll pan with aluminum foil. Place a wire rack on pan and set aside. Combine all ingredients except bacon; sprinkle mixture onto a large piece of wax paper. Press bacon into mixture, turning to coat well. Arrange in a single layer on prepared pan; place pan on center rack of oven. Bake at 400 degrees for 12 minutes; turn bacon over. Bake for an additional 10 minutes, until deep golden. Drain on paper towels; serve warm.

Serves 4 to 5.



	1/2 c. brown sugar, packed

	2 T. chili powder

	1 t. ground cumin

	1 t. cumin seed

	1 t. ground coriander

	1/4 t. cayenne pepper

	10 thick slices bacon










ABUELA’S GARLIC GRITSKELLY PETTY
AIKEN, SC



My grandmother’s most-requested recipe. Her name was Frances, but my daughter lovingly called her Abuela (Spanish for grandmother) because she was a Spanish professor.



In a saucepan over high heat, bring water and salt to a boil. Slowly stir in grits; cook 3 to 5 minutes, stirring constantly. Remove from heat. Add butter and cheese, stirring until melted. Beat eggs, milk and garlic powder together; stir into hot mixture. Pour into an ungreased 13“×9” glass baking pan. Sprinkle with cereal and hot sauce. Bake, uncovered, at 350 degrees for one hour. Let stand 15 minutes before serving.

Serves 10 to 12.



	4-1/2 c. water

	1 t. salt

	1 c. quick-cooking grits, uncooked

	1/2 c. butter, cubed

	3/4 lb. pasteurized process cheese spread, cubed

	2 eggs, beaten

	2/3 c. milk

	1/4 t. garlic powder

	1 c. wheat & barley cereal nuggets

	hot pepper sauce to taste






JUST FOR FUN

Morgan Island (Monkey Island), a barrier island on South Carolina’s eastern seashore, is home to over 4,000 rhesus monkeys and no permanent human inhabitants. The species were brought over for scientific research and found a permanent home on an island without many predators. It is now the only place in the United States where so many monkeys roam freely.








SAVORY LOW COUNTRY SHRIMP & CHEESE GRITSSHARON CANDLER
CHARLESTON, SC



Serve this classic low-country favorite with some warm, crusty bread and a fresh spinach salad.



Combine broth, salt and grits in a slow cooker; stir well. Cover and cook on low setting for 8 hours. About 2 hours before serving, in a skillet over medium heat, sauté peppers, onions, garlic and shrimp in butter until shrimp turn pink. Add pepper mixture to slow cooker along with cheeses, tomatoes and cayenne pepper. Stir well. Cover and cook on high setting for 2 hours longer.

Serves 6 to 8.



	6 c. chicken broth

	3/4 t. salt

	1-1/2 c. long-cooking grits, uncooked

	1 green pepper, chopped

	1/2 red pepper, chopped

	6 green onions, chopped

	2 cloves garlic, minced

	1-1/2 lb. uncooked small shrimp, peeled

	2 T. butter

	1-1/2 c. shredded sharp Cheddar cheese

	1-1/2 c. shredded Monterey Jack cheese

	2 10-oz. cans diced tomatoes with green chiles, drained

	1/4 t. cayenne pepper, or to taste










HAM & CHEESE BREAKFAST BITESPAIGE BEAR
LYMAN, SC



This is a quick breakfast that’s easily made ahead of time and reheated. I keep a bag of these in my fridge for my husband to eat.



In a large bowl, whisk together eggs, milk, baking mix and seasonings. Add ham, onions, tomato, cheese and 2 tablespoons salsa; mix well. Spoon egg mixture into 12 muffin cups sprayed with non-stick vegetable spray, filling almost full. Bake at 350 degrees for 35 minutes. Let stand in pan for another 5 minutes. Serve warm with remaining salsa.

Makes one dozen.



	4 eggs, beaten

	1/2 c. milk or almond milk

	1/4 c. biscuit baking mix

	1/2 t. dried oregano

	1/4 t. kosher salt

	1/4 t. pepper

	3/4 c. cooked ham, diced

	2 green onions, chopped

	1 tomato, chopped

	3 T. shredded Cheddar cheese

	1/2 c. favorite salsa, divided









MOM’S SWEET APPLE OMELETKRISTY MARKNERS
FORT MILL, SC



This is a recipe my mom has been making as long as I can remember. My brother and I used to fight over who could eat the last serving…it’s that good!



Whisk together all ingredients. Pour into an ungreased 9” pie plate. Bake, uncovered, at 350 degrees for one hour, or until center is firm. Cut into wedges; serve warm.

Makes 8 servings.



	4 c. applesauce

	1 c. sugar

	3 eggs, beaten

	1 T. cinnamon









HAM & CORN GRIDDLE CAKESZOE BENNETT
COLUMBIA, SC



I had some leftover ham and corn from the previous night’s dinner, so I thought I might try using them up for breakfast the next day. With a little creativity and trial & error, I came up with these scrumptious griddle cakes.



In a large bowl, stir together flour, cornmeal, baking powder, sugar and salt. In a separate bowl, combine eggs, milk, oil and creamed corn. Add egg mixture to flour mixture; stir well. Fold in corn and ham. Heat 1/2 inch oil in a large skillet over medium heat. For each griddle cake, ladle 1/2 cup of batter into hot oil. Cook until edges are dry and bottom is golden. Flip and cook other side until golden. Serve griddlecakes with warm applesauce and a dusting of powdered sugar, if desired.

Serves 3 to 6.



	1-1/3 c. all-purpose flour

	1/2 c. yellow cornmeal

	1 T. baking powder

	2 T. sugar

	2 t. salt

	2 eggs, beaten

	1/2 c. milk

	2 T. oil

	15-oz. can creamed corn

	1 c. corn

	1 c. cooked ham, finely diced

	oil for frying

	Garnish: cinnamon applesauce

	Optional: powdered sugar










FARMHOUSE BREAKFAST BAKEKAREN SMITH
ROCK HILL, SC



Wedges of this hearty farm-style breakfast are terrific served with a frosty glass of orange juice.



Place pie crust in a 9” pie plate on a baking sheet; sprinkle sausage in crust. Top with potatoes, onion, red or green pepper and 1/4 cup cheese; set aside. Beat together eggs, milk, seasoned salt and pepper; pour over sausage mixture in crust. Bake for 30 minutes at 375 degrees, or until egg mixture is set and crust is lightly golden. Sprinkle with remaining cheese.

Serves 6.



	9-inch pie crust, unbaked

	1/2 lb. ground pork sausage, browned and drained

	1 c. frozen diced potatoes, thawed

	1/4 c. green onion, sliced

	1/4 c. red or green pepper, chopped

	1/2 c. shredded sharp Cheddar cheese, divided

	4 eggs

	1/4 c. milk

	1/4 t. seasoned salt

	1/4 t. pepper






DINNERTIME CONVERSATION

Charleston was home to the first public college, the first museum and the first playhouse ever in the United States.








CRANBERRY-DATE SPREADNANCY KAISER
YORK, SC



This spread is great on homemade rolls and biscuits, or on toast for breakfast in the morning. I make this every Thanksgiving and Christmas.



In a medium saucepan, combine water and sugar; stir to dissolve sugar. Bring to a boil over medium heat. Add cranberries and dates; return to a boil. Reduce heat to medium-low. Simmer gently for about 10 minutes, stirring occasionally. Remove from heat and cool; stir in nuts. Cover and refrigerate up to 2 weeks.

Makes about 3 cups.



	1 c. water

	1 c. sugar

	12-oz. pkg. fresh cranberries, rinsed

	4-oz. pkg. chopped dates

	1/2 c. chopped walnuts or pecans









CHEESY SOUTHERN GRITSZOE BENNETT
COLUMBIA, SC



At our house, it wouldn’t be breakfast without grits! We love them alongside scrambled eggs and crispy bacon.



In a slow cooker, combine all ingredients except optional milk and cheese. Cover and cook on low setting for 6 to 8 hours, stirring occasionally. If mixture starts to dry out, stir in a little milk. About 15 to 30 minutes before serving time, stir in cheese; cover and finish cooking.

Makes 8 servings.



	1-1/2 c. stone-ground or regular long-cooking grits, uncooked

	6 c. water

	1 c. whipping cream 1-1/2 to

	2 T. butter, softened

	1 T. salt

	Optional: small amount of milk

	1 c. shredded sharp Cheddar cheese










BAKED BREAKFAST GOODNESSKRISTY MARKNERS FORT
MILL, SC



My two-year-old daughter just loves oatmeal. I got tired of fixing her the same old instant packet everyday, so I came up with this recipe. I like it just as much as she does! For a slimmed-down version, use unsweetened almond milk and powdered sweetener.



Stir together applesauce, sugar, egg white and milk in a bowl. Add cereal, baking powder and spices; stir until well combined. Fold in fruit. Spoon into an 8“×6” baking pan sprayed with non-stick vegetable spray. Bake, uncovered, at 350 degrees for 30 minutes.

Makes 4 servings.



	1/4 c. unsweetened applesauce

	1/2 c. sugar or low-calorie powdered sweetener blend for baking

	3 T. egg white substitute, beaten

	1/2 c. milk or unsweetened almond milk

	1-1/2 c. multi-grain hot cereal, uncooked

	1 t. baking powder

	1/2 t. cinnamon

	1/8 t. ground ginger

	1 banana, diced

	1/4 c. dried wild blueberries










SIMPLE BRUNCH QUICHEZOE BENNETT
COLUMBIA, SC



Make this quiche just the way you like it! Some delicious variations are Swiss cheese & crispy bacon or Monterey Jack with salsa and black olives.



Wrap a 7” springform pan with aluminum foil, leaving some excess for handles on each side. Spray pan with non-stick vegetable spray; spread cheese in pan and set aside. In a bowl, whisk together eggs, milk, chives and seasonings; pour over cheese in pan. Place a rack or trivet in a 5-quart electric pressure cooker; add water and set pan on rack. Close and lock lid. Select high pressure for 30 minutes, making sure the valve in the lid is closed. After 30 minutes, turn off pressure cooker and let stand 10 minutes. Open pressure cooker using quick release method. Remove pan using foil handles; let cool slightly and slice into wedges.

Makes 4 servings.



	1 c. shredded Cheddar cheese

	6 eggs, beaten

	1/2 c. milk

	2 T. fresh chives, chopped

	1/4 t. salt

	1/8 t. pepper

	1 c. water






JUST FOR FUN

On Hilton Head Island is a mysterious circle of 4,000-year-old shells called the Sea Pines Shell Ring. It may have been a ceremonial area for Native Americans.








STRAWBERRY-BANANA SCONESKRISTY MARKNERS
FORT MILL, SC



My mother-in-law and I took the kids strawberry picking, and we ended up with four gallons of strawberries! This was one of many recipes I created to use them all up.



Line an 8“×6” baking pan with aluminum foil; place unpeeled banana in pan. Bake at 350 degrees for 15 minutes. Peel banana; mash in a small bowl. In a separate bowl, combine baking mix, milk, egg, almond extract and sugar. Fold in strawberries and banana. Press dough evenly into the aluminum foil-lined baking pan. Lift out foil; cut dough into 6 equal portions. Place on a parchment-lined baking sheet. Bake at 350 degrees for 18 to 20 minutes, or until golden.

Makes 6.



	1 banana

	1-2/3 c. biscuit baking mix

	1/4 c. milk

	1 egg, beaten

	1 t. almond extract

	1/4 c. sugar

	3/4 c. strawberries, hulled and diced









COUNTRY BREAKFAST SANDWICHESKAREN SMITH
ROCK HILL, SC



Why not try pancakes or toasted bagels in place of the toast for a change? So scrumptious!



Heat 2 tablespoons butter in a skillet over low heat. Add apple; sauté until tender and golden, turning often. Spread toasted bread with remaining butter; top each slice with sausages, apple slices and syrup.

Makes 2 servings.



	3 T. butter, divided

	1 Granny Smith apple, peeled, cored and thinly sliced

	2 slices whole-wheat bread, toasted

	3 links pork sausage, halved lengthwise and browned

	1/4 c. maple syrup, warmed
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