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Dear Gooseberry Patch, your cookbooks are fantastic! Every time I look through your books, I’m transported back to some of the happiest days of my life … growing up in an old farmhouse in Holmes County, Ohio, with my mom, dad, brothers, sisters, several dogs, cats, chickens, cows … and the list goes on! Now I’m about 500 miles east of that old house. My husband is from New Jersey, but God has blessed him with a country heart and maybe, just maybe, one day soon we’ll have a place in the country to call home. Until then, thank you so much for your publications and for the chance to “go home” as I plan my meals for the upcoming week.

Sue Hecht
Roselle Park, NJ

I love Gooseberry Patch! I’ve been collecting your cookbooks, Christmas annuals and 101 Recipes series ever since my mother gave me Meals in Minutes as a holiday gift a few years ago. With my wonderful collection of your books in my kitchen, I never worry about what I will serve for dinner! I’ve purchased many of your cookbooks as gifts … what fun to know that the books I have given have been enjoyed by all the recipients! Thank you for making mealtimes and holiday times so special.

Jeanne Leiva
Pembroke Pines, FL

I love Gooseberry Patch so much. I think I have almost every single cookbook that you have printed and have even had my recipes published in a couple of them. Recently I counted to see just how many of them I have. My grand total is … 95! I can’t believe it. Thanks for all the terrific memories and I can’t wait for the next cookbook!

Amanda Johnson
Marysville, OH





Dear Friend, 


Mom always said, “Eat your veggies, dear” … and that’s still great advice! There’s a rainbow of fresh-picked produce as close as the neighborhood farmstand or even your own backyard. Why not eat local when it’s this easy?
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For Fresh from the Farmstand, we’ve selected lots of flavorful recipes to add more vegetables, fruit and other healthy ingredients to family meals. Rise & shine for Yummy Blueberry Waffles or Bacon-Mushroom Frittata … serve up Gwen’s Garden Gumbo with a basket of warm Cheese & Basil Scones at lunch.

For dinner, how about Country Chicken & Vegetables or Garden Mini Meatloaves that Grandma would be proud to serve? Try a satisfying meatless main like Hearty Vegetable Pot Pie or Cheesy Ravioli Bake. When the temperature rises, hearty Mediterranean Beef Salad and Market Eggplant Salad are refreshingly cool. Jazz up meals with savory sides & salads like Corn & Bacon Sauté, Broiled Oregano Tomatoes and Lemon & Mint Bowtie Salad.

You’ll find garden-fresh appetizers like Patti’s Pepper Poppers and Creamy Green Onion Dip … irresistible desserts like Luscious Strawberry Pie and Blueberry Orchard Sundaes. There’s even canning & freezing recipes to help you preserve the freshest flavors. Sweet Dill Refrigerator Pickles and Freezer Tomato Salsa are simple enough for beginners!

We’ve added lots of useful tips for making the most of homegrown produce. With 240 tasty, easy-to-make recipes, this cookbook is sure to become a favorite year ’round.

See you at the farmers’ market!
Vickie & JoAnn
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Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

www.gooseberrypatch.com

1·800·854·6673

Copyright 2011, Gooseberry Patch 978-1-61281-070-6

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.

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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to …

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

To everyone who agrees there’s nothing more delightful than a juicy peach or a ripe red tomato.
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APPRECIATION

A bushel basket of thanks to all who shared their most delicious farm-fresh recipes with us.
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Yummy Blueberry Waffles


Jennifer Bontrager
Oklahoma City, OK

When I was a little girl, my grandpa owned a blueberry farm. The berries were so delicious that we always took home several gallons when our summer visit was over. This waffle recipe cooks up nice and fluffy … and the farm-fresh blueberries only make them better!

2 eggs

2 c. all-purpose flour

1-3/4 c. milk

1/2 c. oil

1 T. sugar

4 t. baking powder

1/4 t. salt

1/2 t. vanilla extract

1 to 1-1/2 c. blueberries

In a large bowl, beat eggs with an electric mixer on medium speed until fluffy. Add remaining ingredients except berries; beat just until smooth. Spray a waffle iron with non-stick vegetable spray. Pour batter by 1/2 cupfuls onto the preheated waffle iron. Scatter desired amount of berries over batter. Bake according to manufacturer’s directions, until golden. Makes 4.
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Visit a nearby farmstand for country-style baked goods, jams, jellies and just-laid eggs as well as fruits & vegetables … perfect for a farm-fresh breakfast!



Peach Oatmeal Pancakes


Cris Goode
Mooresville, IN

One morning I mentioned to my three-year-old daughter that I was making pancakes from scratch. She told me, “Mommy, I don’t want scratchy pancakes, I just want pancakes!” This recipe will forever be known as “scratchy” peach oatmeal pancakes … which she loves, by the way!

1-2/3 c. pancake mix

1 c. quick-cooking oats, uncooked

1/2 c. brown sugar, packed

1 T. cinnamon

2 egg whites, beaten

1 T. vanilla extract

1 peach, pitted, peeled and diced

Optional: 1/2 c. chopped nuts

In a large bowl, combine pancake mix, oats, brown sugar and cinnamon; mix well. Stir in remaining ingredients. Pour batter by 1/4 cupfuls onto a hot buttered griddle. Turn pancakes when bubbles form and start to pop; cook other side until golden. Makes about one dozen.
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Watch for old-fashioned syrup or cream pitchers at tag sales … set out a variety of sweet toppings like flavored syrups and honey for fluffy pancakes and waffles.



Veggie Skillet Frittata


Ann Cooper
Dallas, PA

Packed with delicious herbs and vegetables, this dish is especially good when fresh-grown ingredients are used. Feel free to use any combination of veggies you enjoy.

2 T. olive oil

1 clove garlic, minced

1 red onion, coarsely chopped

2 c. green, yellow and red peppers, sliced into thin strips

1 zucchini, sliced into thin strips

1/2 t. fresh oregano, chopped

1/2 t. fresh thyme, chopped

1 T. butter

3 plum tomatoes, chopped

1 doz. eggs

salt and pepper to taste

1/2 t. fresh parsley, chopped

1 c. shredded sharp Cheddar cheese

Heat oil in a skillet over medium heat. Lightly sauté garlic and onion until translucent. Add peppers, zucchini, oregano and thyme; toss gently and cook until crisp-tender. Remove vegetable mixture to a plate; set aside. Reduce heat to low; add butter and tomatoes to skillet. In a bowl, whisk eggs with salt and pepper; pour into skillet. Once eggs begin to set, top with vegetable mixture, parsley and cheese; do not stir. Cover and cook over low heat until cheese is melted. Loosen frittata from skillet; slide onto a warm plate and cut into wedges. Serves 6.
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Surprise sleepyheads at breakfast … serve each a made-to-order omelet in a mini cast-iron skillet. A cheery red bandanna tied around the handle makes a nice, big napkin.



Garden Tomato Rarebit


Marcia Shaffer
Conneaut Lake, PA

Spoon this cheesy, creamy dish over thick slices of country-style bread … yummy morning, noon or night!

2 T. butter

2 T. all-purpose flour

1 c. light cream, warmed

1/8 t. baking soda

1/2 c. tomatoes, finely chopped

2 c. shredded Cheddar cheese

2 eggs, lightly beaten

1 t. dry mustard

fresh basil to taste, chopped

cayenne pepper, salt and pepper to taste

6 slices bread, toasted

In a saucepan over medium heat, melt butter. Stir in flour; cook and stir 2 to 3 minutes. Slowly pour in cream; cook and stir until mixture thickens. In a small bowl, stir baking soda into tomatoes. Add tomato mixture to saucepan with remaining ingredients except toast. Reduce heat to low; cook and stir until cheese melts. Do not boil. To serve, spoon over slices of toast. Makes 6 servings.
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For fresh-from-the-garden taste, store ripe tomatoes stem-side down at room temperature, not in the refrigerator.



Whole-Grain Berry Coffee Cake


Gloria Robertson
Midland, TX

Scrumptious, packed with good-for-you ingredients and stirred up in just one pan … what more could you ask for?

3 T. butter, melted

1 c. multi-grain hot cereal, uncooked

1 c. long-cooking oats, uncooked

1 c. all-purpose flour

1 c. brown sugar, packed

1/4 c. oil

1 c. skim milk

1 T. baking powder

1/2 t. salt

1 egg, lightly beaten

2 c. mixed berries

1/4 c. chopped walnuts

In a large bowl, stir together all ingredients except berries and nuts. Add berries and nuts; gently mix together. Pour batter into a 13"x9" baking pan sprayed with non-stick vegetable spray. Bake at 350 degrees for 45 to 60 minutes, until a toothpick inserted in center comes out clean. Cut into squares; serve warm. Makes 8 to 10 servings.
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A simple crockery bowl filled to the brim with ripe pears, apples and other fresh fruit looks so cheery on the breakfast table. It’s a great way to encourage healthy snacking too!



Sweet Fruit & Almond Scones


Barb Schoenholtz
Reeds Spring, MO

When I bake these scones, they bring back memories of good times and my kids enjoying them with fresh butter and jam. Delicious!

2 c. all-purpose flour

1/4 c. sugar, divided

1 T. baking powder

1/2 t. salt

6 T. chilled butter, diced

2 eggs, lightly beaten

1/2 c. plus 1 T. whipping cream, divided

1/2 c. dried cranberries, blueberries, cherries or mixed berries

1/2 c. sliced toasted almonds

Garnish: butter, jam, whipped cream

In a large bowl, sift together flour, 3 tablespoons sugar, baking powder and salt; set aside. Use a fork or pastry blender to cut in butter until very small pieces form. Make a well in the center; set aside. In a separate bowl, whisk eggs and 1/2 cup cream together. Pour egg mixture into well in flour mixture. Stir lightly with a fork until dough comes together. Add berries and nuts; mix together. Turn out dough onto a lightly floured surface. With floured hands, gently pat dough into an 8-inch circle, about 3/8-inch thick. Cut circle into 8 wedges; transfer to a parchment paper-lined baking sheet. Brush tops with remaining cream and sprinkle with remaining sugar. Bake at 400 degrees for 15 to 20 minutes, until golden. Cool on a wire rack. Serve scones topped with butter, jam and whipped cream. Makes 8 to 10.
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An apple is an excellent thing … until you have tried a peach!

– George DuMaurier



Christmas Eggs


Kelly Serdynski Gray
Weston, WV

I used the eggs-in-a-hole idea for this recipe. My boys know it’s Christmas when I start serving these eggs! They’re so pretty on a plate at Christmastime, but fun to eat year ’round too. If you’re not a fan of grits, you could serve them over buttered toast.

1 red pepper, sliced into 6, 1/4-inch thick rings

6 eggs

salt and pepper to taste

cooked grits

Garnish: chopped fresh parsley

Spray a large sauté pan or skillet generously with non-stick vegetable spray. Add red pepper rings and cook over medium-high heat, about 5 minutes on each side. Crack an egg into each pepper ring. Reduce heat to low. Cook to desired doneness, about 5 to 6 minutes. Season with salt and pepper. Use a spatula to remove eggs from pan; arrange over cooked grits and sprinkle with parsley. Makes 6 servings.
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A roomy, vintage-style wire egg basket with its swinging handle makes it easy to carry home all kinds of goodies from the farmers’ market.



Savory Egg Bake


Janice Barr
Lincoln, NE

My late husband always told me how much he liked this simple egg dish. He asked for it often … I think you’ll enjoy it too!

3 eggs, beaten

1/4 c. sour cream

1/4 t. salt

1 tomato, chopped

1 green onion, sliced

1/4 c. shredded Cheddar cheese

In a small bowl, beat eggs, sour cream and salt together. Stir in tomato, onion and cheese. Pour into a greased 2-cup casserole dish or ramekin. Bake, uncovered, at 350 degrees for 25 to 30 minutes, until a knife tip inserted in center tests clean. Serves 2.


Gingered Kiwi Fruit

Sharon Demers
Dolores, CO

This very refreshing, colorful salad is delightful to take to bridal and baby showers.

3 T. sugar

3 T. water

2 T. crystallized ginger, minced

1/4 t. vanilla extract

4 kiwi fruit, peeled and sliced

2 oranges, peeled and sliced

In a small saucepan over medium-high heat, combine sugar, water and ginger. Bring to a boil. Stirring constantly, boil until mixture reaches a light syrup consistency, about 3 minutes. Remove from heat and stir in vanilla. Cool slightly. In a dessert dish, gently stir fruit slices and ginger syrup until well mixed. Cover and refrigerate until well chilled, about 2 hours. Serves 4.

Half-pint Mason jars are just right for filling with layers of fresh fruit, yogurt and granola … so easy for taking along on an early-morning farmstand visit.



Multi-Grain Griddle Cakes


Judy Loemker
Edwardsville, IL

Our three grandbabies, Colleen, Claire and Catrina, love staying overnight with Pee Paw and Mee Maw, as they call us. We’re really happy to see them too! Our favorite treat is to make pancakes together in the wee hours of the morning. They each take turns measuring, adding ingredients and mixing. What fun we have!

1 egg, beaten

2 T. oil

1 c. buttermilk

3 to 4 T. sugar

1/2 c. whole-wheat pastry flour

1/4 c. plus 1 T. all-purpose flour

1/4 c. cornmeal

4 t. baking powder

1/2 t. baking soda

1/3 c. walnuts, finely chopped

Garnish: maple syrup, blueberries, whipped cream

In a bowl, whisk together egg and oil. Add buttermilk and sugar; mix well. In a separate bowl, mix together remaining ingredients except garnish. Add flour mixture to egg mixture. Stir together but do not overmix; batter will be lumpy. Pour batter by 1/2 cupfuls onto a greased griddle over medium-high heat. Turn pancakes once or twice, until cooked through and golden. Serve with desired toppings. Makes about one dozen.
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Mmm … maple bacon! Place 12 to 16 thick slices of bacon on a rimmed baking sheet. Bake at 400 degrees for 15 to 20 minutes. Brush bacon with 2 tablespoons of pure maple syrup and return to the oven for 3 to 5 minutes, until crisp and golden. Drain on paper towels … yum!



Toasted Pecan Pancakes


Gail Prather
Hastings, NE

These very special little pancakes make an ordinary weekend breakfast extraordinary. My kids really enjoy them served with pure maple syrup and sliced ripe bananas on the side!

2 eggs, beaten

2 T. sugar

1/4 c. butter, melted and cooled slightly

1/4 c. maple syrup

1-1/2 c. all-purpose flour

2 t. baking powder

1/2 t. salt

1-1/2 c. milk

2/3 c. chopped toasted pecans

Garnish: additional maple syrup, warmed

In a large bowl, whisk together eggs, sugar, butter and syrup. In a separate bowl, mix together flour, baking powder and salt. Add flour mixture and milk alternately to egg mixture, beginning and ending with flour mixture. Stir in pecans. Set a griddle or a large, heavy skillet over medium heat and brush lightly with oil. Griddle is ready when a few drops of water sizzle when sprinkled on the surface. Pour batter by scant 1/4 cupfuls onto griddle. Cook until bubbles appear on tops of pancakes and bottoms are golden, about 2 minutes. Turn and cook until golden on the other side, about one minute more. Add a little more oil to griddle for each batch. Serve pancakes with warm maple syrup. Makes about 1-1/2 dozen.
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For the lightest, most tender pancakes, replace some of the liquid in the recipe with ginger ale or club soda. Stir it in at the last minute, just before pouring batter onto the hot griddle.



Bacon-Mushroom Frittata


April Jacobs
Loveland, CO

I’ve been buying fresh eggs from the same lady at our neighborhood farmers’ market for over 15 years now! With country-style bacon and fresh herbs, this frittata is an extra-special breakfast.

8 slices bacon, crisply cooked and crumbled

2 c. sliced mushrooms

1 c. onion, chopped

6 eggs, beaten

3/4 c. sour cream

1 t. fresh oregano, chopped

salt and pepper to taste

1/3 c. shredded Cheddar cheese

In a cast-iron skillet over medium heat, cook bacon until crisp. Drain bacon on paper towels. Add mushrooms and onion to drippings in skillet. Cook for about 5 minutes, until mushrooms are golden and onion is translucent; drain and remove from heat. In a separate bowl, whisk together eggs, sour cream, seasonings and mushroom mixture. Pour egg mixture into same skillet or a lightly greased 9" pie plate. Sprinkle evenly with crumbled bacon. Bake at 425 degrees for 15 minutes. Reduce heat to 300 degrees; bake an additional 10 minutes, or until eggs are completely set. Remove from oven. Sprinkle with cheese; let stand 5 minutes. Slice into wedges; serve warm. Makes 4 to 6 servings.
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