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About Welcome Home Harvest Cookbook

Welcome to the Welcome Home Harvest Cookbook: 450 Farm-to-Table Recipes for Easy Dinners, Desserts and More! We’ve pulled together the BEST 450 farm-to-table recipes from stovetop, to oven, to slow cooker, and compiled them into one farm-healthy cookbook for you! You’ll find all of these recipes contain fresh fruit, vegetables, herbs, eggs, and more.

As you begin journeying through this book, I always suggest reading from cover to cover. I can’t tell you the good recipes I’ve passed on in the past by not following this advice. Don’t become overwhelmed. Bookmark, or dog-ear the pages of the recipes that interest you the most as you go through. Then, when you’ve looked at everything, go back to those marked pages and pick 2–3 to start with. You may even consider choosing a recipe or two you already have the ingredients on hand for. If not, start that grocery list and get to your local farm-stand, farmers’ market, co-op or personal garden to grab the rest of the ingredients you need.

Once you’ve made a couple recipes from this book, I challenge you to make one that seems “hard” for you! You may just surprise yourself at what you can accomplish with a little help from all your Fix-It and Enjoy-It and Fix-it and Forget-It friends!

Fresh Herbs vs. Dried Herbs

Because this is a farm-to-table cookbook, you’ll find almost all of the herbs in this book are fresh. However, I know that some of you won’t necessarily have access to fresh herbs year-round, so I wanted to make a little chart for you that would help you convert those fresh herbs into dried ones.
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Canned Tomatoes vs. Fresh Tomatoes

When do I use canned tomatoes and when do I use fresh tomatoes? From everything I learned over the years, it really depends on what you’re using them for and when you’re using them.

If you’re using tomatoes on things like a sandwich, skewers or in a salad, you need to use fresh. I would never put canned tomatoes on top of a salad or try to skewer them for my kabobs!

If you’re cooking with tomatoes for things like sauces, stews, etc. then canned tomatoes are usually best. Unless you are sure the tomatoes you have are in season, then it’s best to use canned. Canned tomatoes are tomatoes that are picked at their freshest, and canned with a little bit of salt to help bring out and amplify their flavor. If you’re avoiding salt altogether, then always using fresh tomatoes is going to be the best option for you.


When it comes to buying canned tomatoes, choose a high-quality brand. I recommend always buying whole, peeled tomatoes and chopping or dicing them, depending on what the recipe calls for. The cans of pre-diced or chopped tomatoes can have chemicals added to them to help the tomato chunks hold their shape.

Sometimes we’re caught without canned tomatoes and need to use fresh. Sometimes we’re caught without fresh tomatoes and need to use canned. I’ve created a little chart for you below to help you convert your tomatoes.




	Fresh Tomatoes vs. Canned Tomatoes



	5–6 whole tomatoes, chopped
	14.5 oz. can chopped tomatoes



	10–12 whole tomatoes, peeled
	28 oz. can whole, peeled tomatoes











Appetizers
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Appetizers

Healthy Hummus

Hummus from Scratch

Guacamole

Lightened-Up Spinach Artichoke Dip

Fresh Salsa

Black Bean Salsa

Fruit Salsa

Pineapple Salsa

Dill Weed Dip for Vegetables

Dilly Crab Dip

Rose’s Bread Dip

Dill, Feta, and Garlic Cream-Cheese Spread

Tomato-Zucchini Ratatouille

Cranberry Cream-Cheese Appetizer

Feta Bruschetta

Veggie Pizza

Fresh Tomato Crostini

Mini Eggplant Pizzas

Quesadillas

Cheesy Shrimp Melts

Avocado Egg Salad

Shrimp Mousse on Cucumber

Ham Roll-Ups

Rhonda’s Apple Butter

Pear Honey Butter




Healthy Hummus

Barbara Forrester Landis, Lititz, PA

Makes 1½ cups, or 8 servings

Prep. Time: 15 minutes

1½ cups drained canned great northern beans

¼ red onion, chopped

1 tsp. fresh minced garlic

1 tsp. fresh rosemary, finely chopped

1 tsp. Kosher salt, or to taste

1 tsp. black pepper, or to taste

½ cup extra-virgin olive oil

1. In a food processor, puree beans until they are halfway between chunky and smooth.

2. Add onion, garlic, rosemary, salt, and pepper.

3. Puree while drizzling in olive oil.

4. Add more or less olive oil, salt, and pepper to taste.

5. Serve with crackers or pita chips. Or spread in tortilla wraps with roasted vegetables, or with cheese and salsa.
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Hummus from Scratch

Melanie Thrower, McPherson, KS

Makes 24 servings; about 2 Tbsp./ serving

Prep. Time: 10 minutes

Soaking Time: 8 hours, or overnight

Cooking Time: 1½ hours

16-oz. bag dried chickpeas (garbanzo beans)

⅔ cup lemon juice

3 cloves garlic

⅔ cup peanut butter, or tahini (sesame seed paste)

½ cup chopped cilantro

2–3 Tbsp. ground cumin

1 Tbsp. olive oil

1. Place chickpeas in large stockpot. Cover with water. Let stand overnight.

2. In the morning, discard soaking water.

3. Cover with fresh water.

4. Cover and cook 1–1½ hours over low-medium heat, or until tender.

5. Drain off any liquid. Pour beans into food processor.

6. Add all other ingredients, except olive oil, to processor.

7. Blend until smooth. Add additional lemon juice and cumin to suit your taste.

8. Place hummus in serving dish. Drizzle with olive oil.

9. Serve as a dip with cut-up fresh vegetables, baked chips, or pita bread. Or use as a spread on a sandwich with vegetables.
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You can freeze the hummus and use it up to a week later.




Guacamole

Joyce Shackelford, Green Bay, WI

Makes 5 cups; ½ cup/serving

Prep. Time: 15 minutes

3 avocados, peeled

¼ cup minced onion

¾ tsp. garlic powder

½ tsp. chili powder

2 Tbsp. lemon juice

1 large ripe tomato

1. Cut avocados in half and remove seed. With spoon scoop out insides and put in medium bowl. Add onion, garlic powder, chili powder, and lemon juice.

2. With a masher, squash avocados until creamy.

3. Chop tomato and fold in, mixing everything together well.

4. Serve as a dip, sandwich filling, or garnish.
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Lightened-Up Spinach Artichoke Dip

Hope Comerford, Clinton Township, MI

Makes 6–8 servings

Prep. Time: 10 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 3- or 4-qt.

10-oz. bag fresh baby spinach, roughly chopped

13.75-oz. can quartered artichoke hearts, drained and chopped

8-oz. brick reduced-fat cream cheese

1 cup nonfat plain Greek yogurt

1 cup shredded mozzarella cheese

½ cup grated Parmesan cheese

½ cup chopped onion

¼ cup chopped scallions

1. Spray your crock with nonstick spray.

2. Combine all ingredients in crock, making sure everything is well-mixed.

3. Cover and cook on low for 3–4 hours, or until the cheese is melted and the dip is heated all the way through.

Serving suggestion:

Serve with brown rice crackers, gluten-free pita bread, or fresh carrot sticks. Garnish with thinly sliced red bell pepper.
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Fresh Salsa

Barbara Kuhns, Millersburg, OH

Makes 3 cups; ½ cup/serving

Prep. Time: 20 minutes

3 tomatoes

½ cup green bell peppers

¼ cup onions, chopped

1 tsp. garlic powder

1 tsp. cumin

¼ tsp. ground red pepper

2 tsp. vinegar

1 tsp. olive oil

2 tsp. lemon juice

1. Chop vegetables.

2. Add remaining ingredients and mix well.

3. Serve.
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Black Bean Salsa

Barbara Tenney, Delta, PA

Makes 7½ cups; ⅓ cup/serving

Prep. Time: 15 minutes

2 15-oz. cans black beans, rinsed and drained

2 cups fresh corn, cooked or 16-oz. can whole-kernel corn, rinsed and drained

4 Roma/plum tomatoes, seeded and chopped

1 large avocado, peeled and chopped

½ cup red onion, finely chopped

¼ cup chopped fresh cilantro, according to your taste preference

3 Tbsp. lime juice

1 Tbsp. olive oil

1 Tbsp. red wine vinegar

½ tsp. freshly ground pepper

1. Combine all ingredients in large bowl.

2. Cover and chill. Serve with baked tortilla chips.


Fruit Salsa

Maryann Markano, Wilmington, DE

Makes 4 servings; ⅓ cup/serving

Prep. Time: 15 minutes

Marinating Time: 20 minutes

¾ cup chopped strawberries

⅓ cup chopped blueberries

2 Tbsp. chopped green bell pepper

2 Tbsp. chopped carrot

1 Tbsp. chopped onion

2 tsp. cider vinegar

1 tsp. minced jalapeño pepper*

1. Combine all ingredients in small bowl.

2. Let stand 20 minutes to allow flavors to blend.
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Wear gloves and wash hands after chopping jalapeño.




Pineapple Salsa

Lorraine Stutzman Amstutz, Akron, PA

Makes 2½ cups

Prep. Time: 30 minutes

1½ cups fresh pineapple

1 cup cucumber

¼ cup red onion

2–4 tsp. jalapeño

1 tsp. garlic

2 Tbsp. chopped cilantro

¼ cup lime juice

1 tsp. grated lime peel

1 tsp. sugar

¼ tsp. salt

1. Pulse ingredients together in food processor until just chopped.

2. Serve with your favorite tortilla chips.
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If you don’t have a food processor, simply chop the pineapple, cucumber, onion, jalapeño, garlic, and cilantro. Combine with lime, sugar, and salt.




Dill Weed Dip for Vegetables

Hannah D. Burkholder, Bridgewater, VA

Makes 1¼ cups

Prep. Time: 15 minutes

⅔ cup sour cream

⅔ cup mayonnaise

1 Tbsp. fresh chopped parsley

1 Tbsp. grated onion

3 Tbsp. fresh dill, chopped

¼ tsp. dry mustard

1. Mix all ingredients together; then refrigerate until ready to serve.
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Dilly Crab Dip

Joyce M Shackelford, Green Bay, Wisconsin

Makes 1½ cups

Prep. Time: 30 minutes

Chilling Time: 2–8 hours

½ cup mayonnaise or salad dressing

½ cup sour cream

1 cup flaked cooked crabmeat, divided

1 Tbsp. fresh chopped dill weed

2 tsp. finely chopped onion or scallion

½ tsp. finely shredded lime peel

1 tsp. fresh lime juice

dash of bottled hot pepper sauce

dash ground red pepper, optional

salt and pepper to taste

1. Stir together mayonnaise, sour cream, ⅔ cup crabmeat, dill weed, onion, lime peel, lime juice, hot pepper sauce, and red pepper. Season with salt and pepper to taste.

2. Refrigerate for 2 hours, or overnight.

3. Just before serving, sprinkle with reserved crabmeat.

4. Serve with warm or chilled artichokes or crackers.


Rose’s Bread Dip

Rose Hankins, Stevensville, MD

Makes 1+ cups, enough for 6–8 servings

Prep. Time: 3 minutes

1 cup extra-virgin olive oil

3 Tbsp. freshly snipped Italian herbs (for example, oregano, basil, thyme, or rosemary)

2 cloves garlic, minced

1 Tbsp. red wine vinegar

1. Mix all ingredients together and pour into small dipping bowls, 1 for each person.

2. Serve with crusty French, Italian, or artisan breads, sliced or cut into chunks for dipping.


Dill, Feta, and Garlic Cream-Cheese Spread

Kathleen Rogge, Alexandria, IN

Makes about 3 cups

Prep. Time: 15 minutes

Chilling Time: 4 or more hours

2 8-oz. pkgs. cream cheese, softened

8-oz. pkg. feta cheese, crumbled

3 cloves garlic, peeled and minced

2 Tbsp. chopped fresh dill

1. In a medium bowl, thoroughly blend ingredients with electric mixer.

2. Cover and chill for at least 4 hours.

3. Serve in a dish alongside firm, raw veggies or crackers.
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1. Cut back the garlic if you prefer.

2. After mixing the ingredients together, chill them thoroughly, and then shape into a cheese ball before serving.
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Tomato-Zucchini Ratatouille

Barb Yoder, Angola, IN

Makes about 3½ cups, or 13 servings

Prep. Time: 20–30 minutes

Cooking Time: 7–8 hours

Ideal slow-cooker size: 4-qt.

1½ cups chopped onion

6-oz. can tomato paste

1 Tbsp. olive oil

2 cloves garlic, minced

1 Tbsp. fresh chopped basil

1½ tsp. fresh chopped thyme

15-oz. can chopped low-sodium tomatoes, with juice drained but reserved

1 large zucchini, halved lengthwise and sliced thin

salt and pepper to taste, optional

26 slices French bread or baguette

1. Mix all ingredients except bread in slow cooker.

2. Cover. Cook on low 7–8 hours.

3. If mixture is stiffer than you wish, stir in some reserved tomato juice.

4. Serve hot or cold on top of French bread or baguette slices.


Cranberry Cream-Cheese Appetizer

Christie Detamore-Hunsberger, Harrisonburg, VA

Makes 12 servings

Prep. Time: 20–25 minutes

Cooling Time: 45–60 minutes

1 cup water

1 cup sugar

12-oz. fresh cranberries (if frozen, thaw)

½ cup apricot preserves

2 Tbsp. fresh lemon juice, optional

⅓ cup slivered almonds, toasted

8-oz. pkg. cream cheese

1. In pan over medium heat, bring water and sugar to a boil without stirring. Boil for 5 minutes.

2. Add cranberries and cook until berries pop and sauce is thickened, about 10 minutes. Remove from heat.

3. Cut apricots in the preserves into small pieces. Add to cranberry mixture.

4. Stir in lemon juice if you wish.

5. Cool cranberry-apricot mixture to room temperature.

6. Stir in almonds.

7. Spoon over cream-cheese block. Serve with crackers.


Feta Bruschetta

Lena Sheaffer, Port Matilda, PA

Makes 10 servings

Prep. Time: 15 minutes

Baking Time: 20 minutes

¼ cup butter, melted

¼ cup olive or vegetable oil

10 slices French bread, cut 1” thick

4-oz. pkg. crumbled feta cheese

2–3 garlic cloves, minced

1 Tbsp. chopped fresh basil

1 large tomato, seeded and chopped

1. Combine butter and oil. Brush on both sides of bread. Place on baking sheet.

2. Bake at 350° for 8–10 minutes, or until lightly browned.

3. Combine feta cheese, garlic, and basil. Sprinkle over toast. Top with tomato.

4. Bake 8–10 minutes longer, or until heated through. Serve warm.

Variation:

Mix chopped red pepper into Step 3, along with any other of your favorite herbs.
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Veggie Pizza

Jean Butzer, Batavia, NY
Julette Rush, Harrisonburg, VA

Makes 10–12 servings

Prep. Time: 20–30 minutes

Cooking Time: 9–12 minutes

Cooling Time: 30 minutes

2 8-oz. pkgs. refrigerated crescent rolls

8-oz. pkg. cream cheese, softened

½–¾ cup salad dressing or mayonnaise

1 Tbsp. fresh chopped dill

½ tsp. onion salt

¾–1 cup broccoli florets

¾–1 cup green pepper or mushrooms, chopped fine

¾–1 cup tomato, membranes and seeds removed, chopped fine

½ cup sliced ripe olives

¼ cup sweet onion or red onion, chopped fine

¾ cup cheddar cheese, shredded fine, optional

1. Separate dough into 4 rectangles.

2. Press onto bottom and up sides of 10 × 13 jelly roll baking pan to form crust.

3. Bake 9–12 minutes at 350° or until golden brown. Cool at least 30 minutes.

4. Mix cream cheese, dressing, dill, and onion salt until well blended.

5. Spread over cooled crust.

6. Top with chopped vegetables and optional cheese.


Fresh Tomato Crostini

Marilyn Mowry, Irving, TX

Makes 4 servings

Prep. Time: 20 minutes

Marinating Time: 30 minutes

4 plum tomatoes, chopped

¼ cup minced fresh basil

2 tsp. olive oil

1 clove garlic, minced

freshly ground pepper

¼ lb. crusty Italian peasant bread, cut into 4 slices and toasted

1. Combine tomatoes, basil, oil, garlic, and pepper in good-sized bowl.

2. Cover and let stand 30 minutes.

3. Divide tomato mixture with any juices among the toast. Serve at room temperature.


Mini Eggplant Pizzas

Maryann Markano, Wilmington, DE

Makes 4 servings

Prep. Time: 20 minutes

Cooking/Baking Time: 11–13 minutes

1 eggplant, 3” diameter

1½ tsp. fresh chopped oregano

½ tsp. fresh chopped basil

1 clove garlic, crushed

1 Tbsp. olive oil

⅛ tsp. black pepper

1 large ripe tomato, cut into 4 slices

¼ cup low-sodium, low-fat pizza sauce

½ cup shredded reduced-fat mozzarella cheese

1. Preheat oven to 425°.

2. Peel eggplant and cut into 4½”-thick slices.

3. Combine herbs and set aside.

4. Brush both sides of eggplant with oil and season with pepper.

5. Arrange on baking sheet and bake until browned, about 8 minutes. Turn once during baking to brown both sides.

6. Place a tomato slice on each eggplant slice and sprinkle with herb mixture. Drizzle each slice with 1 Tbsp. pizza sauce.

7. Top with cheese and bake until cheese melts, about 3–5 minutes. Serve hot.


Quesadillas

Melanie Mohler, Ephrata, PA

Makes 8 servings

Prep. Time: 5 minutes

Cooking/Baking Time: 5 minutes

2 ozs. cheddar cheese, shredded

2 ozs. mozzarella cheese, shredded

2 10” flour tortillas

Optional ingredients:

1 small tomato, diced

¼ cup green pepper, finely chopped

¼ cup fresh mushrooms, sliced

picante sauce

sour cream

1. Sprinkle half the cheddar cheese, mozzarella cheese, and your choice of the optional ingredients (tomatoes, green pepper, fresh mushrooms) on half of each tortilla. Fold over and press edges to seal lightly.

2. Coat skillet with nonstick cooking spray. Turn burner to medium heat. Place tortillas in heated skillet.

3. Grill until browned and crisp. Turn over carefully with a spatula and continue to brown until cheese is melted.

4. Remove from skillet and cut into quarters.

5. Serve with picante sauce or sour cream for dipping, if you wish.


Cheesy Shrimp Melts

Mary Seielstad, Sparks, NV

Makes 8–32 servings

Prep. Time: 10–15 minutes

Cooking/Baking Time: 15 minutes

1 lb. cooked and peeled small shrimp

1 cup shredded sharp cheddar cheese

3 Tbsp. chopped celery

3 Tbsp. chopped onion

¼ cup mayonnaise

4 English muffins

1. Mix first 5 ingredients together.

2. Heat oven to 350°.

3. Split English muffins. (To serve as a smaller appetizer, cut each half into halves or quarters.) Place on cookie sheet. Heat or toast 5 minutes, just until lightly browned.

4. Remove from oven and spread with shrimp mixture. Return to oven for 12–15 minutes, or until mixture is bubbly.

Hints from tester:

1. Sprinkle with a dash of freshly ground pepper in Step 4, just before placing in oven.

2. For the non-seafood eaters, substitute cooked chicken for the shrimp.

3. Top with a few cubes of fresh tomato just before serving.


Avocado Egg Salad

Melanie Mohler, Ephrata, PA

Makes 4 servings

Prep. Time: 10 minutes

4 eggs, hard-cooked and chopped (reserve 2 yolks for another use)

1 clove garlic, minced

1 large avocado, chopped

pepper to taste

2 Tbsp. fresh lemon juice

1. In a serving bowl, combine eggs, garlic and avocado.

2. Sprinkle with pepper and lemon juice. Stir gently.

3. Use as topping for crackers or as sandwich filling. Eat immediately or store in fridge.


Shrimp Mousse on Cucumber

J. B. Miller, Indianapolis, IN

Makes 36 slices

Prep. Time: 10 minutes

3 scallions

3-oz. pkg. cream cheese, at room temperature

1 lb. cooked baby shrimp

3 Tbsp. fresh lemon juice

10”-long seedless cucumber, or 2 smaller cucumbers

1. Trim the scallions and cut into small pieces. Place them in a food processor and pulse several times to chop.

2. Add the cream cheese and mix. Add the shrimp and lemon juice and puree until creamy and smooth.

3. Slice the cucumber about ¼” thick and place on serving platter.

4. Spoon 1 Tbsp. mousse on top of each cucumber slice, or place mousse in pastry bag and pipe onto cucumbers.


Ham Roll-Ups

Hope Comerford, Clinton Township, MI

Makes about 40 pieces

Prep. Time: 10 minutes

8 oz. pkg. cream cheese, room temperature

1 Tbsp. fresh chopped dill

8–10 slices thinly sliced cooked ham

8–10 scallions, end trimmed

1. In a small bowl, mix together the cream cheese and chopped dill.

2. Lay out a piece of ham and dry off with a piece of paper towel.

3. Spread ⅛–[image: images] of the cream-cheese mixture over the slice.

4. Lay a scallion along the edge and begin rolling.

5. Cut each roll-up into 4–5½” pieces.

6. Repeat this process for each piece of ham.


Rhonda’s Apple Butter

Rhonda Burgoon, Collingswood, NJ

Makes 24 servings (2 Tbsp. each)

Prep. Time: 20 minutes

Cooking Time: 12–14 hours

Ideal slow-cooker size: 3-qt.

4 lbs. apples

2 tsp. cinnamon

½ tsp. ground cloves

1. Peel, core, and slice apples. Place in slow cooker.

2. Cover. Cook on high 2–3 hours. Reduce to low and cook 8 hours. Apples should be a rich brown and be cooked down by half.

3. Stir in spices. Cook on high 2–3 hours with lid off. Stir until smooth.

4. Pour into freezer containers and freeze, or pour into sterilized jars and seal.
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Pear Honey Butter

Becky Fixel, Grosse Pointe Farms, MI

Makes 45–50 servings

Prep. Time: 30

Cooking Time: 10 hours

Ideal slow-cooker size: 6½- or 7-qt.

10 lbs. ripened pears, peeled, cored, sliced

1 cup water

1 cup honey

1. Place your pear slices inside your slow cooker.

2. Add in the water and honey.

3. Cover and cook on low heat for 10 hours. You can stir if you want to but it’s not necessary. When your pears are done, they will have darkened in color, but won’t dry out through cooking.

4. Either use your blender and puree your softened pears in batches until it is done or use an immersion blender to make a smooth consistency.

Serving suggestion:

Serve on whole grain bread with cream cheese and top with cinnamon.
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Freeze or can the extras in a water bath for 20 minutes.










Breakfast and Brunch
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Breakfast and Brunch

Baked French Toast with Cream Cheese

Overnight Apple French Toast

B&B Blueberry Coffee Cake

Strawberry Pancakes

Apple Puff Pancake

Blueberry and Oatmeal Breakfast Cake

Lemon Almond Blueberry Breakfast “Cakes”

Spiced Apple Twists

Fresh Apple Pockets

Breakfast Apples

Apple Cinnamon Oatmeal

Apple Nut Ring

Berry Breakfast Parfait

Green Smoothie

Spinach Frittata

Fresh Veggie and Herb Omelet

Overnight Veggie Omelet

Mushroom Oven Omelet

Breakfast in a Bag

California Egg Bake

Baked Egg Muffins

Shirred Eggs on Spinach

Greek Eggs

Potato-Bacon Gratin

Gold Rush Brunch

Turkey Sausage

Spinach Mushroom Frittata




Baked French Toast with Cream Cheese

Blanche Nyce, Hatfield, PA

Makes 6–8 servings

Prep. Time: 15–20 minutes

Soaking Time: 8 hours, or overnight

Baking Time: 40–45 minutes

1-lb. loaf firm bread, divided

8-oz. pkg. cream cheese

10 eggs

½ cup half-and-half

¼ cup maple syrup, or pancake syrup

1 stick (½ cup) butter, melted

2 cup berries of your choice (strawberries, blueberries, or raspberries)

1. Cube bread and layer half in well-greased 9 × 13 baking pan.

2. Cut cream cheese into small pieces and scatter across bread.

3. Sprinkle with berries.

4. Cover berries with remaining half of bread.

5. In mixing bowl, beat together eggs, half-and-half, syrup, and melted butter.

6. Pour over bread contents of baking pan.

7. Press down until bread is submerged as much as possible.

8. Cover and refrigerate for 8 hours, or overnight.

9. Bake uncovered at 375°F for 40–45 minutes, or until lightly browned and puffy.
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Day-old bread works best for this toast.




Overnight Apple French Toast

Eileen Eash, Lafayette, CO
Peggy C. Forsythe, Memphis, TN

Makes 9 servings

Prep. Time: 40–45 minutes

Soaking Time: 8 hours, or overnight

Baking Time: 35–40 minutes

¾ cup packed brown sugar

¾ stick (6 Tbsp.) butter

3–4 large tart apples, peeled and sliced ¼” thick

3 eggs

1 cup milk

1 tsp. vanilla

9 slices day-old French bread, ¾” thick

Syrup:

½ cup applesauce

¼ tsp. cinnamon

5-oz. jar apple or crabapple jelly

pinch of ground cloves

sprinkle of nutmeg, optional

maple syrup for serving, optional

whipped cream, optional

1. In a small saucepan, melt sugar and butter together about 3–4 minutes, stirring constantly, until slightly thick.

2. Pour into ungreased 9 × 13 baking pan.

3. Top with apple slices.

4. In a medium-sized mixing bowl, beat together eggs, milk, and vanilla.

5. Dip bread slices in egg mixture, one by one, and then lay over top of apples.

6. Cover and refrigerate overnight. Sprinkle with nutmeg if you wish.

7. Bake uncovered at 350° for 35–40 minutes.

8. Meanwhile, prepare syrup by cooking applesauce, cinnamon, apple jelly, and ground cloves in small saucepan until hot.

9. Serve over toast.

10. Offer maple syrup and whipped cream as toppings, too.


B&B Blueberry Coffee Cake

Kim Rapp, Longmont, CO

Makes 18 servings

Prep. Time: 15–20 minutes

Baking Time: 55–65 minutes

4 cups flour

1½ cups sugar

5 tsp. baking powder

1 tsp. salt

1 stick (½ cup) butter

1½ cups milk

2 eggs

4 cups fresh blueberries

Topping:

¼ cup sugar

⅔ cup flour

1 tsp. cinnamon

½ tsp. nutmeg

1 stick (½ cup) butter, softened

1. In mixing bowl, mix together flour, sugar, baking powder, salt, butter, milk, and eggs. Using mixer, beat vigorously for 30 seconds.

2. Carefully fold blueberries into batter.

3. Pour into greased 9 × 13 baking pan.

4. For topping, combine sugar, flour, cinnamon, and nutmeg in a bowl.

5. Using a pastry cutter, or two knives, cut in butter until small crumbs form.

6. Sprinkle crumbs evenly over batter.

7. Bake 55–65 minutes, or until toothpick inserted in center of cake comes out clean.


Strawberry Pancakes

Becky Frey, Lebanon, PA

Makes 15 medium-sized pancakes, or 4–5 servings

Prep. Time: 10–15 minutes

Cooking Time: 10 minutes

2 eggs

1 cup buttermilk

1 cup crushed strawberries*

¼ cup oil

1 tsp. almond extract

2 cups whole wheat (or white) flour

2 Tbsp. brown sugar

2 tsp. baking powder

1 tsp. baking soda

1. In large mixing bowl beat eggs until fluffy.

2. Stir buttermilk, strawberries, oil, and almond extract into eggs.

3. In a separate bowl, combine flour, brown sugar, baking powder, and baking soda. Add to wet ingredients. Beat together with whisk just until smooth.

4. Heat skillet or griddle until a few drops of water sizzle when sprinkled on top. Fry pancakes until bubbly on top. Flip and continue cooking until browned. Strawberries can scorch, so keep checking to make sure they’re not burning. Turn the heat lower if necessary.
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You can use fresh or frozen berries. If frozen, thaw them and drain them well before mixing into batter.



Serving Suggestion:

Top finished pancakes with vanilla yogurt and fruit sauce and serve for breakfast, brunch, a light lunch or supper, or as a dessert.


Apple Puff Pancake

Wilma Stoltzfus, Honey Brook, PA

Makes 8 servings

Prep. Time: 20 minutes

Baking Time: 50 minutes

4 Tbsp. butter

2 large apples, peeled and thinly sliced

3 Tbsp. brown sugar

1 tsp. cinnamon

6 eggs

1½ cups milk

1 cup flour

3 Tbsp. sugar

1 tsp. vanilla extract

½ tsp. salt

½ tsp. cinnamon

confectioners’ sugar

syrup, optional

1. Melt butter in a 9 × 13 pan. Arrange apples over butter. Mix brown sugar and cinnamon in small bowl and sprinkle over apples.

2. Bake at 375° about 10 minutes, or until apples soften.

3. Combine in blender eggs, milk, flour, sugar, vanilla, salt, and cinnamon. Blend thoroughly and pour over apples.

4. Return to oven and bake 40 minutes.

5. Sprinkle with confectioners’ sugar and serve immediately. Serve with syrup if you like.


Blueberry and Oatmeal Breakfast Cake

Jean Butzer, Batavia, NY

Makes 8 servings

Prep. Time: 15 minutes

Baking Time: 25 minutes

1½ cups whole wheat pastry flour

¾ cup uncooked rolled oats

⅓ cup sugar

2 tsp. baking powder

¼ tsp. cinnamon, optional

¾ cup skim milk

2 Tbsp. canola oil

2 Tbsp. mashed banana, or unsweetened applesauce

egg substitute equivalent to 1 egg, or 2 egg whites

1 cup fresh blueberries

1. Preheat oven to 400°. Spray 8” round baking pan with cooking spray.

2. Combine flour, oats, sugar, baking powder, and cinnamon if you wish, in medium-sized mixing bowl.

3. In 2-cup measure, mix milk, oil, mashed banana or applesauce, and egg.

4. Add wet ingredients to flour mixture. Stir until just moistened.

5. Gently fold in blueberries.

6. Spoon into baking pan.

7. Bake, uncovered, 20–25 minutes, or until tester inserted in center of cake comes out clean.


Lemon Almond Blueberry Breakfast “Cakes”

Hope Comerford, Clinton Township, MI

Makes 4 servings

Prep. Time: 25 minutes

Cooking Time: 3½–4 hours

Ideal slow-cooker size: 3-qt. oval

2 Tbsp. liquid egg whites

¼ cup coconut sugar

1 Tbsp. unsweetened applesauce

⅓ cup fresh lemon juice

½ tsp. lemon zest

2 cups almond flour

¾ tsp. baking powder

¼ tsp. baking soda

¼ tsp. salt

½ cup blueberries

1. Spray 3–4 small ramekins or individual baking dishes (about 1 each) with nonstick spray.

2. Mix together the egg whites, coconut sugar, applesauce, lemon juice, and lemon zest in a large bowl.

3. In a separate bowl, mix together the almond flour, baking powder, baking soda, and salt.

4. Slowly mix the dry ingredients into the wet ingredients. Stir only until just combined, then carefully fold in the blueberries. Pour the batter evenly into the ramekins or baking dishes.

5. Place a trivet, rack, mason jar lids, or crumpled-up foil in the bottom of the crock, then arrange the ramekins or baking dishes on top in the crock.

6. Place paper towel on top of the opening of the slow cooker. Secure it with the lid, then cook on Low for 3½–4 hours.

7. Eat with a spoon right out of the dish.


Spiced Apple Twists

Janessa Hochstedler, East Earl, PA

Makes 16 pieces

Prep. Time: 10–20 minutes

Baking Time: 30–35 minutes

¼ cup freshly squeezed orange juice, or water

8-oz. tube crescent rolls

2 large tart, firm apples, peeled and cored

2 Tbsp. butter, melted

½ tsp. cinnamon

¼ cup sugar

1. Pour juice into bottom of greased 9 × 9 baking dish.

2. Unroll crescent dough. Separate into 8 triangles. Cut each in half to make 16 triangles.

3. Cut each apple into 8 slices.

4. Place an apple slice at wide end of each triangle. Roll up.

5. Arrange filled pastries in pan.

6. Drizzle butter over tops.

7. In a small bowl, mix cinnamon and sugar together.

8. Sprinkle cinnamon-sugar mixture over pastries.

9. Bake at 400° for 30–35 minutes.

Variations:

1. If you wish, sprinkle a few raisins or currants over each apple slice before rolling up in Step 4.

2. If you wish, use a sprinkling of nutmeg and/or allspice with cinnamon in Step 7.


Fresh Apple Pockets

Janet Groff, Stevens, PA

Makes 8 servings

Prep. Time: 30–40 minutes

Resting/Rising Time: 40 minutes

Baking Time: 20–25 minutes

Dough:

2–2½ cups flour, divided

1 pkg. (1 Tbsp.) fast-rising yeast

2 tsp. sugar

½ tsp. salt

⅔ cup water

½ cup oil

Filling:

½ cup sugar

2 Tbsp. flour

½ tsp. cinnamon

2 cups thinly sliced apples (about 2 apples)

Frosting:

1½ cups confectioners’ sugar

water, enough to make the frosting of drizzling consistency

1. In large bowl, combine 1 cup flour, undissolved yeast, sugar, and salt. Add very warm water (120–130°).

2. Stir in oil and enough additional flour to make a soft dough.

3. On floured surface, knead 4 minutes.

4. Cover and let rest 10 minutes.

5. Meanwhile, make filling in a mixing bowl by combining dry ingredients. Toss with apples. Set aside.

6. Divide dough in half. On lightly floured surface, roll each half into a 10” square. Cut each square into 4 squares.

7. Place ¼ cup filling onto center of each square. Bring corners up over filling, making a triangular “pocket.” Pinch to seal.

8. Transfer to greased baking sheet. Let rise until double, about 30 minutes.

9. Bake at 350° until golden brown, about 20–25 minutes. Cool on wire rack.

10. Whisk frosting ingredients together and drizzle over apple pockets.
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Breakfast Apples

Joyce Bowman, Lady Lake, FL
Jeanette Oberholtzer, Manheim, PA

Makes 4 servings

Prep. Time: 10–15 minutes

Cooking Time: 2–8 hours

Ideal slow-cooker size: 3-qt.

4 medium-sized apples, peeled and sliced

¼ cup honey

1 tsp. cinnamon

2 Tbsp. melted butter

2 cups dry granola cereal

1. Place apples in your slow cooker.

2. Combine remaining ingredients. Sprinkle the mixture evenly over top of the apples.

3. Cover and cook on Low 6–8 hours or overnight, or on High 2–3 hours.

Serving suggestion:

Serve as a side dish to bacon and bagels, or use as a topping for waffles, French toast, pancakes, or cooked oatmeal.
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Apple Cinnamon Oatmeal

Hope Comerford, Clinton Township, MI

Makes 2–3 servings

Prep. Time: 5 minutes

Cooking Time: 7 hours

Ideal slow-cooker size: 2-qt.

½ cup steel-cut oats

2 cups sweetened vanilla almond milk

1 small apple, peeled, cored, and diced

¼ tsp. cinnamon

1. Spray crock with nonstick spray.

2. Place all ingredients into crock and stir lightly.

3. Cover and cook on Low for 7 hours.


Apple Nut Ring

Naomi Cunningham, Arlington, KS

Makes 10 servings

Prep. Time: 10 minutes

Baking Time: 25–30 minutes

2 7.5-oz. pkgs. refrigerated buttermilk biscuits

¼ cup butter or margarine, melted

⅔ cup sugar

2 Tbsp. ground cinnamon

3–4 medium-sized apples, peeled, cored, sliced and cut in half crosswise

⅓ cup nuts, chopped

1. Separate biscuits.

2. In a saucepan, melt the butter or margarine.

3. Combine sugar and cinnamon in a small bowl.

4. Dip biscuits in butter, and then roll in sugar mixture. Arrange biscuits, so that they overlap, around the edge and into the center of a greased 9 × 13 baking pan.

5. Place an apple slice between each biscuit and around the outer edge of the baking dish.

6. Mix the nuts with any remaining sugar mixture. Sprinkle over top of biscuits and apples.

7. Bake at 400° for 25–30 minutes, or until biscuits are a deep golden brown.


Berry Breakfast Parfait

Susan Tjon, Austin, TX

Makes 4 servings

Prep. Time: 15 minutes

2 cups fat-free vanilla yogurt, sweetened with low-calorie sweetener

¼ tsp. ground cinnamon

1 cup sliced strawberries

½ cup blueberries

½ cup raspberries

1 cup low-fat granola

1. Combine yogurt and cinnamon in small bowl.

2. Combine fruit in medium bowl.

3. For each parfait, layer ¼ cup fruit mixture, then 2 Tbsp. granola, followed by ¼ cup yogurt mixture in parfait glass (or whatever container you choose).

4. Repeat layers once more and top with a sprinkling of granola.


Green Smoothie

Hope Comerford, Clinton Township, MI

Makes 1 serving

¾ cup almond milk

½ cup nonfat plain Greek yogurt

2 tsp. honey

½ banana

¼ cup strawberries

1 cup spinach leaves

¼ cup ice

1. Place all ingredients into the blender and blend until smooth.

Variation:

Use any combination of fruit you would like.
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Have bananas about to go bad and no time to make banana bread? Peel them and slice them in half. Freeze each half individually in Baggies, then use them when you’re making smoothies.




Spinach Frittata

Shirley Unternahrer, Wayland, IA

Makes 4–6 servings

Prep. Time: 15 minutes

Cooking Time: 1½–2 hours

Ideal slow-cooker size: 5-qt.

4 eggs

½ tsp. salt

1 tsp. fresh chopped basil

freshly ground pepper to taste

3 cups chopped fresh spinach, stems removed

½ cup chopped tomato, liquid drained off

⅓ cup freshly grated Parmesan cheese

1. Whisk eggs well in mixing bowl. Whisk in salt, basil, and pepper.

2. Gently stir in spinach, tomato, and Parmesan.

3. Grease interior of slow-cooker crock. Pour mixture into cooker.

4. Cover and cook on High 1½–2 hours, or until middle is set. Serve hot.
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Fresh Veggie and Herb Omelet

Hope Comerford, Clinton Township, MI

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 4–6 hours

Ideal slow-cooker size: 6-qt.

12 eggs

1 cup unsweetened almond milk or milk

½ tsp. kosher salt

¼ tsp. pepper

3 cloves garlic, minced

1 tsp. fresh chopped basil

6 dashes hot sauce

2 cups broccoli florets

1 yellow bell pepper, diced

1 red bell pepper, diced

1 onion, diced

1 cup crumbled feta cheese

1 cup diced cherry tomatoes

½ cup fresh chopped parsley

1. Spray crock with nonstick spray.

2. In a bowl, mix together eggs, milk, salt, pepper, garlic, basil, and hot sauce.

3. Place broccoli, yellow pepper, red pepper, and onion in crock. Gently mix with a spoon.

4. Pour egg mixture over the top.

5. Cover and cook on Low for 4–6 hours, or until center is set.

6. Sprinkle feta over the top, then cook an additional 30 minutes.

7. To serve, sprinkle the omelet with the chopped tomatoes and fresh parsley.


Overnight Veggie Omelet

Doug Garrett, Palmyra, PA

Makes 6 servings

Prep. Time: 30 minutes

Chilling Time: 4–8 hours, or overnight

Cooking Time: 3–4 hours

Ideal slow-cooker size: 4- or 5-qt.

6 slices whole-grain bread, torn into pieces

½ cup diced onion

1 medium carrot, pared and sliced thinly

¼ stick (2 Tbsp). butter

2 cups fresh broccoli florets, cut small

¾ cup grape tomatoes, sliced lengthwise

4 oz. cream cheese

1 cup grated Colby cheese

6 eggs

1½ cups milk

½ tsp. dry mustard

½ tsp. salt

dash cayenne pepper

1. Grease interior of slow-cooker crock.

2. Distribute torn bread in bottom of greased crock.

3. If you have time, sauté diced onion and carrots in butter in skillet, until onion is light brown and softened. If you don’t have time, spread diced veggies over bread pieces in cooker.

4. Drop broccoli and grape tomatoes evenly over top of other vegetables.

5. Cut cream cheese into small pieces. Sprinkle it and grated cheese evenly over broccoli and tomatoes.

6. In a bowl, mix eggs, milk, mustard, salt, and cayenne together. Pour over all other ingredients in crock.

7. Cover. Refrigerate 4–8 hours, or overnight.

8. Cook on Low 3–4 hours, or until eggs are set in center.

9. Twenty minutes before end of cooking time, remove lid so that top of omelet can dry.

Serving suggestion:

Serve alongside breakfast pastries, such as sticky buns or muffins.


Mushroom Oven Omelet

Elaine Patton, West Middletown, PA

Makes 4 servings

Prep. Time: 20 minutes

Baking Time: 20 minutes

½ lb. fresh mushrooms, cleaned and sliced

2 Tbsp. butter

2 Tbsp. flour

6 eggs

⅓ cup milk

⅛ tsp. pepper

¼ cup chopped onions, optional

¼ cup chopped green pepper, optional

1½ cups shredded cheddar cheese, divided

½ cup cooked, chopped bacon

1. In a small skillet, sauté mushrooms in butter until tender. Drain. Set aside.

2. In a bowl, combine flour, eggs, milk, and pepper until smooth. Add chopped vegetables if you wish.

3. Stir in 1 cup cheese, bacon, and mushrooms.

4. Pour into a greased 8”-square baking dish.

5. Baked uncovered at 375° for 18–20 minutes, or until eggs are completely set.

6. Sprinkle with remaining cheese, return to warm oven for 1 minute, and then serve.


Breakfast in a Bag

Donna Lantgen, Golden, CO

Makes 1 serving

Prep. Time: 1–2 minutes

Cooking Time: 12 minutes

2 eggs

Optional ingredients:

¼ cup cooked sausage

1 slice cooked bacon, crumbled

¼ cup cooked and cubed ham

thin onion slices

several Tbsp. chopped red or green bell pepper

several Tbsp. sliced black olives

¼ cup sliced mushrooms

¼ cup grated cheese of your choice

¼ cup chopped fresh tomato

1. Place a 4-qt. saucepan, ⅔ full of water over high heat. Bring to a boil.

2. Meanwhile, break 2 eggs into a sturdy plastic bag. Holding it shut, mash the eggs a bit.

3. Add optional ingredients of your choice. Press the air out of the bag. Zip close, or tie shut with a twisty.

4. Place bag in boiling water and cook for 12 minutes.

5. Remove from water and slide egg right out of the bag.


California Egg Bake

Leona M. Slabaugh, Apple Creek, OH

Makes 2 servings

Prep. Time: 10–15 minutes

Baking Time: 25–30 minutes

3 eggs

¼ cup sour cream

¼ tsp. salt

1 medium tomato, chopped

1 scallion, sliced

¼ cup shredded cheese

1. In a small bowl, beat eggs, sour cream, and salt.

2. Stir in tomato, scallion, and cheese.

3. Pour into greased 2-cup baking dish.

4. Bake at 350° for 25–30 minutes, or until a knife inserted in center comes out clean.


Baked Egg Muffins

Hope Comerford, Clinton Township, MI

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 10 minutes

Baking Time: 25–30 minutes

¼ cup diced baby bella mushrooms

¼ cup diced zucchini

¼ cup diced yellow squash

¼ cup diced onion

1 Tbsp. olive oil

½ cup chopped spinach

½ lb. ground turkey sausage, browned

12 eggs

¼ cup milk

¼ tsp. salt

⅛ tsp. pepper

4 dashes hot sauce

1. Preheat oven to 350°. Spray your muffin tin with nonstick spray.

2. Preheat the olive oil and over medium heat, cook the mushrooms, zucchini, yellow squash, and onion until just soft.

3. Add the spinach and cooked browned turkey sausage to the pan with the vegetables and mix together. Evenly divide this mixture among the 12 muffin cups.

4. In a bowl, whisk together the eggs, milk, salt, pepper, and hot sauce. Pour this evenly over the contents of each muffin cup.

5. Bake for 25–30 minutes, or until the middle is set. Let them cool, then run a knife around the outside of each muffin to help remove them.


Shirred Eggs on Spinach

Scarlett von Bernuth, Canon City, CO

Makes 5–6 servings

Prep. Time: 15 minutes

Cooking/Baking Time: 20 minutes

1 lb. fresh spinach, chopped fine

1½ cups dry bread crumbs, divided

½ tsp. salt

dash of pepper

6 eggs

¼ cup grated cheese of your choice

1. Wash spinach. Shake off water and place spinach in a large saucepan. Cover and wilt over medium heat for 1–2 minutes.

2. Remove from heat and stir in 1 cup bread crumbs, salt, and pepper.

3. Spoon spinach mixture into a flat, shallow, greased baking dish.

4. Break eggs into a bowl, being careful not to break the yolks. Pour over spinach mixture.

5. Cover with the remaining ½ cup bread crumbs. Sprinkle the cheese over all.

6. Bake at 375° for 15 minutes, or until the eggs are well set and the bread crumbs are browned.


Greek Eggs

Mrs. Rosanne Hankins, Stevensville, Maryland

Makes 4 servings

Prep. Time: 15 minutes

Cooking Time: 20 minutes

2 garlic cloves, sliced

¼ cup sliced white onion

1 Tbsp. oil

1 lb. fresh chopped spinach

8 eggs, beaten

1 Tbsp. fresh chopped oregano

4 ozs. feta cheese

1. In large skillet, sauté garlic and onion in oil for 3–4 minutes.

2. Stir in spinach and let wilt.

3. Pour eggs and oregano into hot skillet.

4. Cook, turning 2–3 times until eggs are lightly cooked, about 5 minutes.

5. Turn off heat, crumble cheese over top of spinach-egg mixture. Cover and let set for 2 minutes, or until cheese melts into eggs.

Variations:

1. For added color and flavor, stir half a red bell pepper, chopped, into Step 1.

2. For additional flavor, add ¼ tsp. black or white pepper and ⅛ tsp. salt in Step 3.


Potato-Bacon Gratin

Valerie Drobel, Carlisle, PA

Makes 6 servings

Prep. Time: 15 minutes

Baking Time: 1 hour

6-oz. bag fresh spinach

1 clove garlic, minced

1 Tbsp. olive oil

4 large potatoes, peeled or unpeeled, divided

6-oz. Canadian bacon slices, divided

6-oz. Swiss cheddar, or Gruyere, cheese, grated, and divided

1 cup chicken broth

1. In large skillet, sauté spinach and garlic in olive oil just until spinach is wilted.

2. Cut potatoes into thin slices.

3. In 2-quart baking dish, layer ⅓ the potatoes, half the bacon, ⅓ the cheese, and half the wilted spinach.

4. Repeat layers ending with potatoes. Reserve ⅓ cheese for later.

5. Pour chicken broth over all.

6. Cover and bake at 350° for 45 minutes.

7. Uncover and bake 15 more minutes. During last 5 minutes, top with cheese.

8. Allow to stand 10 minutes before serving.
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Leftovers are delicious. Make two of these at a time and freeze one.




Gold Rush Brunch

Trish Dick, Ladysmith, WI

Makes 12 servings

Prep. Time: 2 hours

Baking Time: 40 minutes

4 large potatoes, peeled or unpeeled

half stick (4 Tbsp.) butter, divided

2 Tbsp. onion

1 lb. sausage, ham, or bacon

8 eggs

4 Tbsp. fresh-chopped parsley

1 lb. shredded cheddar cheese, divided

White Sauce:

half stick (4 Tbsp.) butter

¼ tsp. salt

1¾ cups milk

¼ cup cornstarch

1 cup sour cream, optional

1. Cook potatoes until just soft. Cool to room temperature. Then refrigerate until chilled through.

2. When potatoes are cold, grate.

3. Melt 2 Tbsp. butter in large skillet. Stir potatoes and onion into skillet. Cook until lightly browned.

4. Spread in well-greased 9 × 13 baking pan.

5. Brown sausage or bacon or ham in same skillet. Drain off drippings.

6. Crumble over potato layer in baking pan.

7. In a bowl, beat the eggs and then stir in the parsley.

8. Melt 2 Tbsp. butter in skillet. Pour eggs into skillet. Cook, stirring up from the bottom until eggs are scrambled and just set.

9. Layer eggs over meat.

10. Sprinkle with half of shredded cheese.

11. Make white sauce by melting butter in saucepan.

12. Stir in salt, milk, and cornstarch. Stir continually with a wooden spoon until bubbly and thickened.

13. Remove from heat. Stir in sour cream if you wish.

14. Pour white sauce over egg layer in pan.


15. Sprinkle with remaining shredded cheese.

16. Bake at 350° for 40 minutes. Insert knife blade in center. If it comes out clean, the dish is finished. If it doesn’t, continue baking another 5 minutes. Test again with knife blade. Continue cooking—and testing—as needed.

17. Allow to stand 10 minutes before cutting and serving.

Fair Warning:

This is delicious, but time-consuming!


Turkey Sausage

Becky Frey, Lebanon, PA

Makes 6 servings

Prep. Time: 10 minutes

Broiling Time: 10–15 minutes

¾ lb. extra-lean skinless turkey, ground

¼ tsp. pepper

½ tsp. fresh chopped basil

½ tsp. fresh chopped sage

¾ tsp. fresh chopped oregano

1 small clove garlic, minced

1 egg white

⅛ tsp. allspice

⅛ tsp. nutmeg

⅛ tsp. chili powder

⅛ tsp. Tabasco sauce, optional

2 Tbsp. water

1. Mix all ingredients together in a large bowl.

2. Shape into 6 patties. Place on baking sheet.

3. Broil 2–3” from heat 5–7 minutes.

4. Flip burgers over. Broil 5–7 more minutes.
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1. This turkey sausage can be shaped into meatballs and used with spaghetti or another favorite sauce.

2. I often brown this sausage and use it in any casserole in which I want a sausage flavor, but without the extra fat or salt of commercially made sausage.




Spinach Mushroom Frittata

J. B. Miller, Indianapolis, IN

Makes 6 servings

Prep. Time: 20 minutes

Cooking/Baking Time: 25–30 minutes

3 cloves garlic, minced

1 cup onion, chopped

1 tsp. olive oil

½ lb. fresh mushrooms, sliced

½ tsp. dried thyme

10-oz. bag fresh spinach

egg substitute equivalent to 10 eggs

1 Tbsp. fresh chopped dill

¼ tsp. black pepper

¼ cup feta cheese

1. Preheat oven to 350°.

2. In a large 10” or 12” nonstick skillet, sauté garlic and onion in 1 teaspoon olive oil for about 5 minutes.

3. Add mushrooms and thyme. Cook an additional 5 minutes. Remove skillet from stove.

4. Place spinach in a separate saucepan. Add 1 Tbsp. water. Cover and cook until just wilted.

5. Drain spinach and let cool in a colander.

6. Squeeze out any liquid. Chop leaves.

7. In a good-sized bowl, beat together egg substitute, dill, and pepper.

8. Stir in spinach, mushroom mixture, and feta cheese.

9. Clean nonstick skillet. Spray liberally with vegetable spray. Return skillet to stove over medium heat.

10. When skillet is hot, pour in egg mixture. Place in oven, uncovered.

11. Check frittata in 10 minutes. Check every 5 minutes thereafter until center of frittata is slightly firm. Do not overcook.

12. When frittata is done, place a large serving platter over skillet. Flip skillet over so frittata falls onto the plate.

13. Cut into six servings and serve.
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