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A friend shared one of your cookbooks with me today…I love it! She also told me about your website and I paid a visit. It is so delightful, I had a grand time!

Fran Clark,
Nicholson, PA

Thanks for the great recipes in your cookbooks! Now, whenever I make something new, my family just asks “Which Gooseberry Patch book is this from?” You see, your cookbooks are out for all to see, my others are tucked away in a drawer.

Margo Wright
Bridgeport, NJ

Your catalog is such a joy to browse through, a true smorgasbord for the heart! It’s filled with so many things near & dear that remind me of my mother and grandmother. Thank you for capturing these true values of the heart.

Christine Waterbury
Sheboygan, WI

Every time I have ordered from your catalog your personal shoppers are very helpful, cheerful and friendly. It’s a joy to be a customer!

Lydia Potter
Akron, OH


Dear Friend,

We’re all too familiar with those three little words, “What’s for dinner?” and as we take a peek in the pantry, it seems we’re never quite sure how to whip up a dinner that’s quick and delicious. Well, take a look inside What’s for Dinner? and you’ll find something for everyone along with time-saving tips and the simplest ways to make everyday dinners extra special!

Just toss ingredients together for tasty one-dish casseroles like Chicken & Biscuits or use the slow cooker for a no-fuss Swiss Steak Supper. Sizzling dinners hot off the grill are a hit and Garlic Ranch Chicken will quickly become a favorite. Veggie-packed sides & salads like Santa Fe Vegetable Salad, along with scrumptious meatless mains are ready in a dash. Dinner for Two is a snap…try tangy Lemon Chicken, Herbed Rice Pilaf and Blueberry Cake or Mocha Mousse.

Filled with recipes for a get-together or quick-to-fix weekday meals, we’ve also included simple substitutions for lighter fare and ways to keep shopping, prep time and cooking as effortless as possible.

The most-asked question has finally been answered with oodles of fuss-free and yummy recipes. So kick back, put your feet up and relax…

[image: ]

Dinner’s ready!

Vickie & Joann


[image: ]


[image: ]

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

www.gooseberrypatch.com

1·800·854·6673

Copyright 2004, Gooseberry Patch 978-1-93628-360-6
Sixth Printing, April 2010

[image: ]

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!



Dedication

For our friends who know those 3 little words all too well…“What’s for Dinner?”


Appreciation

A special “Thanks” to all who shared their recipes and helped us answer the world’s oldest question!
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Super ideas for simple suppers!

Rinse ground beef with very hot water before cooking…it does wonders to cut fat! Fill a pan with very hot, but not boiling, water and let the meat sit in the pan for five minutes. Repeat, then drain before cooking.
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Stock up on pre-cut and peeled vegetables like carrots, onions and broccoli flowerets available at the supermarket or at the salad bar…they make casserole preparation a snap.

One of the nicest things about casseroles is they’re so easy to make ahead and freeze to enjoy later. While casseroles can be frozen unbaked or baked, just remember to allow additional baking time because they’re frozen. An instant-read thermometer is ideal for checking the casserole temperature after it’s been in the oven one hour. It should reach 160 degrees.

Sprinkle on some tasty toppings to give casseroles extra pizazz…French fried onions, bread crumbs, crumbled bacon, buttery or herb-flavored cracker crumbs, toasted pecans or chopped nuts.
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Golden Chicken Casserole


Annette Kennon
Auxvasse, MO

A quick and hearty meal my family loves every time I make it.

3 c. cooked chicken, diced

2 10-3/4 oz. cans cream of chicken soup

1 c. milk

1 T. chicken bouillon granules

salt and pepper to taste

3 15-oz. cans mixed vegetables, drained

8-oz. tube refrigerated crescent rolls

Combine all ingredients except crescent rolls in a saucepan; cook over medium heat until heated through. Pour into a greased 13"x9" baking pan; unroll crescents over top of chicken mixture. Bake at 400 degrees for 15 minutes or until crescent rolls are golden. Serves 8 to 10.
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An oh-so-simple photo gallery! Coil strands of wire, insert them into salt and pepper shaker holes, then slip favorite photos inside.



Creamy Tuna-Noodle Casserole


Elena Engelsman
Anaheim, CA

A make-ahead microwave casserole that’s so simple and delicious…I like to serve it with a crisp salad.

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

1 c. milk

6-oz. can tuna, drained

1 c. elbow macaroni, uncooked

1 c. peas

1/2 c. onion, chopped

1 c. shredded Cheddar cheese

Whisk soup and milk together until well blended. Stir in remaining ingredients. Place in a greased 2-quart microwave-safe casserole dish. Cover and refrigerate overnight. When ready to prepare, microwave on high 13 to 15 minutes or until bubbly. Serves 2 to 4.
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Pages of laminated sheet music from a yard or garage sale make fun placemats!



Bacon-Spinach Casserole


Sarah Shesko
West Farmington, OH

An easy, cheesy way to get your family to love spinach!

4 slices bacon, cut into bite-size pieces

1 onion, chopped

4-oz. pkg. sliced mushrooms

1 c. light whipping cream

1 t. lemon juice

1/2 c. shredded Swiss cheese

1/2 c. shredded provolone cheese

1/2 c. grated Parmesan cheese

16-oz. pkg. spinach

Fry bacon in a skillet until crisp. Add onion and mushrooms to skillet; sauté until onion is tender. Add whipping cream, lemon juice and cheeses. Place spinach in a bowl; top with sautéed ingredients and blend well. Place mixture in a well-greased 2-quart casserole dish and bake at 350 degrees for 45 minutes to one hour. Serves 4.
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For whimsical placecards, string baby-bracelet beads onto jewelry wire, available at craft stores. Just punch holes in a folded card, slip the beaded wire through the holes and curl the ends.



Beef Lombardi


Elizabeth Quigley
Houston, TX

Three cheeses make this recipe one you’ll use again and again.

1 lb. ground beef

14-1/2 oz. can diced tomatoes

10-oz. can diced tomatoes with green chiles

6-oz. can tomato paste

2 t. sugar

2 t. salt

1/4 t. pepper

6-oz. pkg. egg noodles, cooked

1 c. sour cream

1 c. shredded Cheddar cheese

1 c. grated Parmesan cheese

1 c. shredded mozzarella cheese

Brown ground beef in a skillet; drain. Stir in tomatoes, tomatoes with chiles, tomato paste, sugar, salt and pepper. Cook 5 minutes over medium heat; lower heat and simmer 30 minutes. Combine egg noodles and sour cream; spread in a lightly greased 13"x9" baking dish. Top with beef mixture; sprinkle with cheeses. Cover with aluminum foil and bake at 350 degrees for 30 minutes. Uncover and bake an additional 5 minutes. Serves 2 to 4.
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Dangle sparkling, chunky necklaces around hurricane shades for memorable centerpieces.



Pork Chop Dinner


Laurie Murphy
La Plata, MD

A really good one-pot meal.

6 pork chops

1 T. oil

2 onions, thinly sliced

3/4 c. long-cooking rice, uncooked

32-oz. can whole tomatoes

1/2 c. water

1/4 t. sugar

salt and pepper to taste

Brown pork chops lightly in oil in a 2-quart Dutch oven. Top with sliced onions and rice. Add tomatoes with juice, water, sugar, salt and pepper. Bake, covered, at 350 degrees for 1-1/2 hours. Makes 6 servings.
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Decorate plain paper cups with ribbons, bows, stickers and flowers…anything but plain!



Chicken & Broccoli Alfredo


Joanne Starbuck
Houston, TX

Add some rolls for a complete meal in less than an hour!

4-1/2 oz. pkg. alfredo noodle mix

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

10-oz. pkg. frozen broccoli flowerets, partially thawed

3 to 4 c. cooked chicken, cubed

2 c. shredded Cheddar cheese

6-oz. jar sliced mushrooms, drained

6-oz. can French fried onions, crumbled

Prepare alfredo noodle mix per package directions. Combine all ingredients except onions in a large bowl; mix well. Spread into a lightly greased 13"x9" casserole dish; top with onions. Bake, uncovered, at 350 degrees for 35 to 40 minutes or until golden and bubbly. Serves 10 to 12.
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Find an old-fashioned chalkboard to announce “Today’s Special.” It adds a whimsical diner feel hanging in the kitchen and lets the whole family know what’s for dinner.



Cheddar Barbecue


Cheri Emery
Quincy, IL

A hearty meal the whole family will enjoy.

1-1/2 lb. ground beef

1 c. onion, chopped

16-oz. can barbecue-style beans

10-3/4 oz. can tomato soup

1 t. chili powder

1/2 t. salt

1/2 t. paprika

1/4 t. garlic salt

12-oz. tube refrigerated biscuits

1 c. shredded Cheddar cheese

Brown ground beef and onion together; drain. Add beans, soup and seasonings; bring to a boil. Spread mixture into a greased 2-quart casserole dish. Arrange biscuits on top of mixture; sprinkle with cheese. Bake at 375 degrees for 25 to 30 minutes. Serves 6.
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Box lunches are a great way to serve up special dinners. Shoe boxes are charming when covered with wallpaper scraps and topped with ribbons and bows.



Baked Chicken Washington


Linda McCaulley
Pittsburgh, PA

Try substituting slices of Muenster cheese for the grated Swiss…it melts beautifully and gives a completely different taste to the same recipe.

1-1/2 c. instant rice, uncooked

1/4 c. all-purpose flour

1 T. chicken bouillon granules

1/4 c. butter, melted

2 c. milk

3 c. cooked chicken, cubed

4-oz. jar sliced mushrooms, drained

1/4 c. green pepper, chopped

2 T. pimento

1 c. shredded Swiss cheese

Prepare rice according to package instructions; set aside. Blend flour and bouillon into butter in a saucepan. Add milk; cook until thickened. Remove from heat and fold in chicken, mushrooms, peppers and pimento. Spread rice in a buttered 8"x8" casserole dish. Top with chicken mixture; sprinkle with cheese. Bake at 350 degrees for 30 minutes. Makes 3 to 4 servings.
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Toting goodies to a neighborhood get-together? Try pulling them in a child’s wagon or, in winter, on a sled!



Horseradish Pot Roast


Andrea Purdon
Redding, CA

A tasty pot roast recipe with the added kick of horseradish!

4-lb. boneless beef chuck roast

salt and pepper to taste

2 T. oil

1/2 c. onion, chopped

2 c. tomato juice

1/4 c. prepared horseradish

2 T. sherry or water

Sprinkle roast with salt and pepper; brown in hot oil in a Dutch oven. Remove from Dutch oven and set aside; drain all but one tablespoon of drippings. Sauté onion in remaining drippings; add tomato juice, horseradish and sherry or water. Mix well; return meat to pan. Cover; simmer for 2 to 3 hours or until tender, basting occasionally. Slice meat and serve with sauce. Serves 12 to 16.
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Keep it simple…wrap plastic dinnerware in paper napkins tied up with colorful ribbons.



Delicious Tuna Quiche


Linda Patten
Lake Zurich, IL

Serve wedges with fresh fruit or a bowl of steaming soup for a dinner everyone will be talking about.

9-inch deep-dish pie crust

6-oz. can tuna, drained

1/2 c. onion, finely chopped

1-1/2 c. shredded Swiss cheese

2 eggs, beaten

1 c. evaporated milk

1 T. lemon juice

3/4 t. garlic salt

1/8 t. pepper

1/4 t. salt

Pierce sides and bottom of pie crust with fork. Bake crust on a baking sheet at 450 degrees for 5 minutes. Spread tuna in pie crust; sprinkle onion and cheese over tuna. Blend eggs, milk, lemon juice and seasonings in a bowl. Pour over tuna-cheese mixture. Place pie on baking sheet; bake at 450 degrees for 15 minutes. Reduce heat to 350 degrees; bake an additional 12 to 15 minutes or until golden. Serves 4 to 6.

OEBPS/images/f10.jpg





OEBPS/images/f0ii.jpg





OEBPS/images/f12.jpg





OEBPS/images/f11.jpg





OEBPS/images/copy.jpg





OEBPS/images/f14.jpg





OEBPS/images/f13.jpg





OEBPS/images/f15.jpg





OEBPS/images/f06-2.jpg





OEBPS/images/f06-1.jpg





OEBPS/images/title.jpg





OEBPS/images/f05.jpg
CM,t Mw :
Casseroles.






OEBPS/images/f07.jpg





OEBPS/images/f09.jpg





OEBPS/images/f08.jpg





OEBPS/images/9781931890526.jpg
NATIONAL BEST-SELLING PUBLISHER!

& o Eh S 1
g quices SR

& &

evenyas





OEBPS/images/copyright.jpg





