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  Dedication




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


  




  

  Appreciation




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










  TEXAS COOKS




  THE LONE STAR LEGACY




  From cowboys with chuck wagons for making grub out on the range to sophisticated fare these days in cosmopolitan cities, Texas has it all. As our biggest continental state, it has enough room to dish up a variety of tastes to satisfy almost any palate.




  Food specialties in cities vary one to another. Special areas include west Texas, focusing on beef, and the Gulf Coast, where seafood specialties rule. Don’t forget the Rio Grande Valley, where Ruby Red grapefruit grows. There’s eastern Texas, so reminiscent of the Deep South, where catfish and collard greens are staples, and Hill Country, relishing in German specialties, along with peaches and pecans. Plus, there’s south central Texas, around Austin and San Antonio, where Tex-Mex and barbecue are foodie favorites...and don’t forget all the classics that start with C...cheese enchiladas, chili (without beans, of course), chicken-fried steak, catfish in cornmeal batter and chile con queso.




  And the amazing cooks from the Lone Star state that have shared their recipes in this Gooseberry Patch cookbook are equally as varied in the recipes that they share...recipes that are dear to their hearts. You’ll find everything from Buttermilk Cinnamon Rolls and Egg & Bacon Quesadillas to Toss-It-Together Salsa and Barbecue Pork Ribs. We know you will love this collection of tried & true recipes from cooks from all around the great state of Texas. 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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  BRING-IT-ON Breakfast




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


  

  

  	

SOUTHWEST-STYLE SKILLET CORNBREAD






  	
DOUG FERGUSON
NEW BRAUNFELS, TX




  


  






This is a recipe I have had for years. I started out with a recipe I got from a friend and customized it to make it my own. I have never seen anything like it! The cast-iron skillet is a must...it’s just not the same without it!




  3/4 c. onion, chopped




  2 6-1/2 oz. pkgs. yellow cornbread mix




  1 t. baking powder




  3 eggs, beaten




  2/3 c. milk 10-Oz. can diced tomatoes with habaneros, drained




  1 c. frozen corn, thawed




  1 c. shredded Cheddar cheese




  4 T. oil, divided





  1 Place chopped onion in a microwave-safe glass measuring cup. Microwave on high for 2 minutes; cool. Combine cornbread mixes and baking powder in a large bowl. Add onion and remaining ingredients, reserving 2 tablespoons oil; stir until moistened. Let batter stand for about 10 minutes.




  2 Add reserved oil to a large cast-iron skillet. Place skillet in oven; preheat to 400 degrees. Remove hot skillet carefully from oven; pour batter into hot skillet. Bake at 400 degrees for 30 minutes, or until golden.




  Makes 8 to 10 servings






   

  

  	

BENSON’S ULTIMATE PANCAKES






  	
TRIANN BENSON
PLANO, TX




  


  






The entire family will ask for more of these amazing pancakes!




  1-1/2 c. all-purpose flour




  1 T. baking powder




  1 T.sugar




  1 t. salt




  1-1/4 c. milk




  1 egg yolk, beaten




  2 T. butter, melted




  1 T. vanilla. extract




  2 egg whites




  1-1/2 c. blueberries




  Garnish: maple syrup, whipped topping and/or blueberries





  1 Combine first 8 ingredients in a large bowl; mix well and set aside. Beat egg whites with an electric mixer at high speed until stiff peaks form. Gently fold into batter. Pour batter by 1/3 cupfuls onto a greased hot griddle.




  2 Spoon several blueberries on top of just-poured batter. Cook until bubbles appear on the surface; flip and continue cooking for 2 to 3 more minutes, until golden. Garnish as desired.




  Makes about one dozen, serves 6


 

  KITCHEN TIP




  Frying up a skillet of bacon for breakfast? If there’s no spatter guard handy, a large sieve can do the job...just place it face-down over the skillet.







  

   

  

  	

BROWN BUTTER-BUTTERMILK SYRUP






  	
LISA LANGSTON
CONROE, TX




  


  






An old-fashioned homemade syrup you will love. Serve with waffles, pancakes, French toast... even cake and ice cream! This syrup goes really well with cinnamon cake and apples or pears.




  1/2 c. butter




  3/4 c. sugar




  1/2 c. buttermilk




  1 t. baking soda


  1 t. vanilla extract





  1 In a small saucepan, melt butter over medium-low heat. Cook, swirling occasionally, until butter turns dark golden. Skim off foam; remove from heat. Pour into a bowl to stop the cooking, leaving any burned sediment behind. Combine butter, sugar and buttermilk in a large saucepan; mixture will bubble up. Cook over medium heat, whisking until sugar dissolves. When mixture starts to boil, carefully whisk in baking soda and vanilla. Cool; refrigerate syrup up to 2 weeks. Reheat before serving.




  Serves 4 to 6


    

   

  

  	
FIESTA CORNBREAD






  	
KATHRYN HARRIS
LUFKIN, TX




  


  






If you’d like, shred Pepper Jack cheese and substitute for the Cheddar...it will add more kick!




  1 c. cornmeal




  1 c. buttermilk




  8-oz. can creamed corn




  2 jalapeño peppers, chopped




  1/2 t. salt




  3/4 t. baking soda.


  2 eggs, beaten




  1 onion, chopped




  1/4 c. oil




  1 c. shredded Cheddar cheese, divided





  1 Combine first 8 ingredients; set aside. Heat oil in an 8" to 10" cast-iron skillet; pour in half the batter. Sprinkle with half the cheese; pour remaining batter over top. Sprinkle with remaining cheese; bake at 400 degrees for 30 minutes.




  Serves 6 to 9


  

 

  

  	

BUTTERMILK CINNAMON ROLLS






  	
DOBIE HILL
LUBBOCK, TX




  


  






These no-yeast rolls are super easy and fast to make and are always a treat!




  3 c. all-purpose flour




  4 t. baking powder




  1/4 t. baking soda




  1 t. salt




  1/2 c. cold butter




  1-1/2 c. buttermilk




  1/4 c. butter, softened




  1/2 c. sugar




  1 t. cinnamon





  1 In a large bowl, combine flour, baking powder, baking soda and salt; cut in cold butter until crumbs form. Stir in buttermilk until well blended; knead dough on a lightly floured surface for 4 to 5 minutes.




  2 Roll out to 1/4-inch thickness; spread softened butter over dough to edges. In a small bowl, mix sugar and cinnamon; sprinkle over dough. Roll up jelly-roll style; cut into 1/2-inch slices. Place on 2 greased baking sheets; bake at 400 degrees for 10 to 12 minutes.




  Serves 15


  



   

  

     	
MORNING DELIGHT






  	
JANE WHITE
KOUNTZE, TX




  


  






  So delicious and easy to make...no one can resist it!




  2 8-oz. tubes refrigerated crescent rolls, divided




  2 8-oz. pkgs. cream cheese, softened




  1 egg, beaten




  1 T. almond extract


  1 c. sugar




  Garnish: sugar, cinnamon to taste


  Optional: sliced bananas





  1 Press one tube of crescent rolls into the bottom of a greased 13"x9" baking pan; seal seams. Set aside. Mix cream cheese, egg, extract and sugar in a bowl; spread over rolls in pan. Top with remaining crescent rolls; sprinkle to taste with sugar and cinnamon. Bake at 350 degrees for 20 to 25 minutes, until golden. Top with sliced bananas, if desired.




  Serves 6 to 8




  

     	

CHEDDAR-DILL CORN MUFFINS






  	
VICKIE
GOOSEBERRY PATCH




  


  






  These dressed-up corn muffins are scrumptious and simple to make.




  1 c. cornmeal




  1 c. all-purpose flour




  1/3 c. sugar




  2-1/2 t. baking powder




  1/2 t. baking soda




  1/4 t. salt




  1 egg




  3/4 c. skim milk




  1 c. shredded sharp Cheddar cheese




  1 c. corn, thawed if frozen




  1/4 c. butter, melted




  3 T. fresh dill, minced, or 1 T. dill weed





  1 In a large bowl, mix cornmeal, flour, sugar, baking powder, baking soda and salt; set aside. In a separate bowl, whisk together egg and milk; stir in remaining ingredients. Add egg mixture to cornmeal mixture; stir just until moistened. Spoon batter into 12 greased or paper-lined muffin cups, filling cups 2/3 full.




  2 Bake at 400 degrees for about 20 minutes, until golden and a toothpick inserted in the center tests clean. Cool muffins in tin on a wire rack for 10 minutes before turning out of tin. Serve warm or at room temperature.




  Makes one dozen, serves 12
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  In Texas, as in other states where there are towns started by Czech immigrants, there are kolaches, pastries with fruit fillings, such as peach, prune, cherry or poppy seed. But in the area around the small town of West, Texas, there are also other versions, too. There are savory kolaches, filled with eggs, sausage, bacon or other meats and cheeses, for a hand-held breakfast or lunch treat.









   	

EGG & BACON QUESADILLAS






  	
JOSHUA LOGAN
CORPUS CHRISTI, TX




  


  






  I make these quesadillas on weekends when I have plenty of time to enjoy them. Serve with a cup of yogurt or some fresh fruit.




  2 T. butter, divided




  4 8-inch flour tortillas




  5 eggs, beaten




  1/2 c. skim milk




  8-oz. pkg. shredded Cheddar cheese




  2 slices bacon, crisply cooked and crumbled




  Optional: salsa, sour cream





  1 Lightly spread about 1/4 teaspoon butter on one side of each tortilla; set aside. In a bowl, beat eggs and milk until combined. Pour egg mixture into a hot, lightly greased skillet; cook and stir over medium heat until done. Remove scrambled eggs to a dish and keep warm. Melt remaining butter in the skillet and add a tortilla, buttered-side down.




  2 Layer with 1/4 of the cheese, 1/2 of the eggs and 1/2 of the bacon. Top with 1/4 of the cheese and a tortilla, buttered-side up. Cook about one to 2 minutes on each side, until golden. Repeat with remaining ingredients. Cut each into 4 wedges and serve with salsa and sour cream, if desired.




  Serves 4




  

     	

EMMA’S GINGERBREAD MUFFINS






  	
BERNADETTE DOBIAS
HOUSTON, TX




  


  






  If you like gingerbread cookies, you will love these yummy muffins!




  3/4 c. butter, softened.




  3/4 c. sugar




  3 eggs




  1/2 c. molasses




  2 T. light corn syrup




  3 c. all-purpose flour




  2 t. cinnamon




  2 t. ground ginger


  1 t. nutmeg




  1 t. baking soda




  1 c. buttermilk





  1 Place butter in a large bowl. Beat with an electric mixer at medium speed until creamy. Add sugar; beat just until combined. Add eggs, one at a time, beating after each addition. Add molasses and corn syrup; beat just until blended. Sift together flour and spices.




  2 Dissolve baking soda in buttermilk; add the milk mixture to butter mixture alternately with flour mixture, stirring just until combined. Fill greased and floured muffin cups 2/3 full. Bake at 350 degrees for 15 minutes, or until a toothpick inserted in center comes out clean.




  Makes 2-1/2 dozen




  TIME SAVER




  Use natural paper cupcake liners when baking your muffins. The clean-up is easier when it is time to wash the muffin cups.







  

     	

FRENCH BREAKFAST PUFFS






  	
LISA STANISH
HOUSTON, TX




  


  






  These are my mother’s mini muffins...they’re a wonderful treat with a cup of hot tea.




  2/3 c. butter, divided




  1/2 c. sugar




  1 egg, beaten




  1-1/2 c. all-purpose flour




  1-1/2 t. baking powder




  1/4 t. nutmeg




  1/2 t. salt




  1/2 c. milk





  1 In a large bowl, blend 1/3 cup butter and sugar. Add egg and mix until fluffy. In a separate bowl, stir together flour, baking powder, nutmeg and salt. Gradually add flour mixture to butter mixture, alternating with milk. Fill greased mini muffin cups 2/3 full. Bake at 350 degrees for 15 minutes, or until golden. Remove from muffin cups and roll first in remaining butter, melted, then in Cinnamon-Sugar.




  Makes 4 dozen




  CINNAMON-SUGAR:




  1/2 c. sugar




  2 T. cinnamon





  In a small bowl, mix ingredients together.




  

     	
HUEVOS RANCHEROS TO GO-GO






  	
TONYA SHEPPARD
GALVESTON, TX




  


  






  All the yummy ingredients are wrapped up in a handy tortilla.




  2 c. green tomatillo or red salsa




  4 eggs




  1/2 c. crumbled queso fresco or shredded Monterey Jack cheese




  4 8-inch corn tortillas




  Garnish: sliced avocado





  1 Lightly coat a skillet with non-stick vegetable spray and place over medium heat. Pour salsa into skillet; bring to a simmer. With a spoon, make 4 wells in salsa and crack an egg into each well, taking care not to break the yolks. Reduce heat to low; cover and poach eggs for 3 minutes.




  2 Remove skillet from heat and top eggs with cheese. Transfer each egg with a scoop of salsa to a tortilla. Garnish with sliced avocado.




  Serves 2 to 4




  

     	

SPRIGHTLY BREAD






  	
KRISTIN STONE
LITTLE ELM, TX




  


  






  I love, love, love beer bread. But, I don’t love beer. I finally came up with a solution...why not use lemon-lime soda? This quick bread is a perfect accompaniment to soups. We love to eat it in the fall!




  2-112 c. self-rising flour




  3 T. sugar




  1 egg, beaten




  12-oz. can lemon-lime soda




  1 T. butter, melted





  1 Combine flour, sugar, egg and soda in a bowl. Stir well and pour into a greased 9"x5" loaf pan. Drizzle melted butter over batter. Bake at 350 degrees for about 45 minutes, until top is cracked and golden.




  Makes one loaf




  

     	
BEER BREAD






  	
KIM HINSHAW,
CEDAR PARK, TX




  


  






  When I was growing up, my grandma made yummy homemade bread. This version is quick & easy!




  3 c. self-rising flour




  12-oz. can regular or non-alcoholic beer, room temperature




  1/4 c. sugar




  1/2 c. butter, melted





  1 Combine flour, beer and sugar in a large bowl. Stir just until moistened. Pour into a greased and floured 9"x5" loaf pan. Drizzle with melted butter. Bake at 375 degrees for 45 to 55 minutes. Serve warm.




  Makes one loaf




  

     	

CHUCKWAGON BREAKFAST SKILLET






  	
JO ANN
GOOSEBERRY PATCH




  


  






  For a head start on this hearty, delicious breakfast, the potatoes can be cooked ahead of time.




  2 lbs. potatoes, peeled and cubed




  1/2 lb. bacon, chopped




  1 to 2 T.oil




  1 green or red pepper, sliced




  1 onion, sliced




  2 c. sliced mushrooms


  salt and pepper to taste




  2 c. shredded Colby cheese




  2 T. butter




  8 eggs




  Garnish: fresh chives or parsley, chopped





  1 Add potatoes to a saucepan of boiling water. Cook over medium heat for 12 to 15 minutes, until tender; drain. Meanwhile, in a large skillet over medium heat, cook bacon until crisp. Remove bacon to a paper towel; reserve some of drippings in skillet.




  2 Add potatoes and one to 2 tablespoons oil to skillet; sauté until golden. Add pepper, onion, mushrooms, salt and pepper; sauté until vegetables are tender. Drain; stir in bacon. Top with cheese; reduce heat to low. In a separate skillet over medium heat, scramble or fry eggs in butter as desired. To serve, spoon potato mixture into a large serving dish; top with eggs. Garnish as desired.




  Serves 6 to 8




 

  BLUE RIBBON IDEA




  A fun centerpiece for the breakfast table! Thread doughnut holes on long wooden skewers and arrange in a vase for easy serving. Yum!







  

     	

TEXAS TOADS IN THE HOLE






  	
ELIZABETH HOLCOMB
CANYON LAKE, TX




  


  






  What better way to get your eggs and toast together? The kids will love this fun version of an old favorite.




  2 T. butter




  4 slices Texas toast




  4 eggs




  salt and pepper to taste




  Optional: jam, jelly or preserves





  1 Spread butter on both sides of Texas toast. Using a biscuit cutter, cut a circle out of the middle of each slice of toast; set aside rounds. Place toast slices in a large, lightly greased skillet over medium heat; break an egg into each hole. Season with salt and pepper.




  2 Cook until egg white begins to set, then carefully flip. Continue to cook until eggs reach desired doneness. In a separate skillet, toast reserved bread rounds. Top rounds with jam, jelly or preserves, if desired. Serve with toast slices.




  Serves 4




  

     	
LONE STAR BREAKFAST CASSEROLE






  	
SUZANNE FRITZ
ROUND ROCK, TX




  


  






  Our family loves this easy-to-make breakfast. I have also taken it to potlucks and everyone wants the recipe.




  8-oz. tube refrigerated crescent rolls




  1 lb. ground pork sausage, browned and drained




  1 c. mushrooms, sliced




  12-oz. pkg. shredded Monterey Jack cheese, divided




  6 eggs, beaten




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





  1 Arrange rolls in the bottom of an ungreased 13"x9" baking pan; cover with sausage, mushrooms and half of the cheese. Set aside. Mix eggs and soup; pour over cheese. Sprinkle with remaining cheese; bake at 350 degrees for one hour.




  Serves 8




  

     	

SWEET POTATO CORNBREAD






  	
VICKIE
GOOSEBERRY PATCH




  


  






  The beautiful orange color of the sweet potato makes this bread as pretty as it is yummy!




  2 c. self-rising cornmeal mix




  1/4 c. sugar




  1 t. cinnamon




  1-1/2 c. milk




  1 c. cooked sweet potato, mashed




  1/4 c. butter, melted




  1 egg, beaten





  1 Whisk together all ingredients just until dry ingredients are moistened. Spoon batter into a greased 8" cast-iron skillet or pan. Bake at 425 degrees for 30 minutes, or until a toothpick inserted in center comes out clean.




  Makes 6 servings




  

     	
RISE & SHINE BREAKFAST SOUFFLE






  	
LYNDA MCCORMICK
BURKBURNETT, TX




  


  






  A quick-to-fix overnight casserole.




  1 lb. ground pork sausage, browned and drained




  9 eggs, beaten




  3-1/2 c. milk




  1 t. mustard




  6 to 8 slices bread, cubed




  1-1/2 c. shredded Cheddar cheese




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




  4 c. corn flake cereal, crushed




  1/2 c. butter, melted





  1 Mix sausage, eggs, milk, mustard, bread, cheese and soup in a bowl; spoon into a greased 13"x9" baking pan. Cover; refrigerate overnight.




  2 Remove from refrigerator 30 minutes before baking; set aside. Combine cereal and butter; sprinkle over egg mixture. Bake at 350 degrees for one hour.




  Serves 8 to 10




  

     	

SAUSAGE GRAVY & BISCUITS






  	
VICKIE
GOOSEBERRY PATCH




  


  






  Enjoy these light and fluffy biscuits topped with hot sausage gravy any time of the day




  2 lbs. ground pork sausage




  1/2 c. all-purpose flour




  4 c. milk




  salt and pepper to taste





  1 Brown sausage in a large skillet over medium heat; drain. Sprinkle flour over sausage, stirring, stirring until flour is dissolved. Gradually stir in milk and cook over medium heat until thick and bubbly. Season with salt and pepper; serve over warm biscuits.




  BISCUITS:


  4 c. self-rising flour




  3 T. baking powder




  2 T. sugar




  7 T. shortening




  2 c. buttermilk





  1 Sift together flour, baking powder and sugar; cut in shortening. Mix in buttermilk with a fork, just until dough is moistened. Shape dough into a ball and knead a few times on a lightly floured surface.




  2 Roll out to 3/4-inch thickness and cut with a 3-inch biscuit cutter. Place biscuits on a greased baking sheet. Bake at 450 degrees for about 15 minutes, or until golden.




  Serves 10 to 12




  

     	

SOUTHERN CHOCOLATE GRAVY






  	
TINA BUTLER
MESQUITE, TX




  


  






  My mother used to make chocolate gravy almost every weekend. My brothers, sister and I always got so excited to see the bowl of piping-hot chocolate gravy on the table with a big basket of biscuits! For sweeter gravy, you can increase the amount of sugar to 3/4 cup.




  1/2 c. sugar




  2 T. all-purpose flour




  1 T. baking cocoa




  1-1/4 c. milk


  1 T. butter




  1/2 t. vanilla extract




  4 biscuits, split





  1 Combine sugar, flour and cocoa in a saucepan. Whisk in milk. Bring to a boil over medium heat, then reduce heat, stirring constantly to prevent scorching. When gravy thickens, remove from heat; stir in butter and vanilla. Serve over warm biscuits.




  Makes 4 servings




  

     	
SWEETIE BANANA OATMEAL






  	
ATHENA COLEGROVE
BIG SPRINGS, TX




  


  






  My little ones, with Daddy’s help, made this for me on Valentine’s Day... what a yummy breakfast surprise from my 3 sweeties!




  

  2 c. long-cooking oats, uncooked




  1/2 c. sweetened condensed milk




  4 c. water




  2 bananas, thinly sliced





  1 Combine oats, milk and water in a slow cooker that has been sprayed with non-stick vegetable spray. Cover and cook on low setting for 6 to 8 hours. Add bananas 10 to 15 minutes before serving.
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