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  Dedication




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







  



  Appreciation




  Thanks to all our Georgia 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!










  



  GEORGIA COOKS




  ICONIC GEORGIA




  From the highest mountain to the swamps, rivers and ocean beaches, Georgian charm is found just about everywhere you look. In the fine state of Georgia, where music is always in the air and Christmas can be celebrated year ‘round, you’ll find a unique culture of friendly southern faces and delicious food that make life in Georgia peachy keen!




  Established in 1732 and named after King George II of England, the state of Georgia is home to some of the most-recognized musicians in history. It is also where the history-making cotton gin was invented and the classic soda known as Coca-Cola. But despite pioneering historical inventions and cultural influences, Georgia is also a place where folks know how to slow down and take mealtime in stride.




  Southern-style breakfasts are are all about taking time for a complete meal every morning, and they often include grits. Georgia has some of the finest gristmills around and so it is no surprise that grits are a staple in most Georgian kitchens and were designated as the official prepared food of Georgia. In Georgia, grits are enjoyed any time of day. They're often served as a savory meal like Shrimp & Grits for dinner, or topped with butter, a dash of cinnamon, and a sweet, juicy Georgia peach for delicious breakfast!




  Inside you'll find delicious tried & true recipes from cooks from all around the great state of Georgia, including Parmesan & Cheddar Grits, Peachy-Keen Sweet Taters, Evelyn’s Crab Bisque, Baked Chicken Jambalaya, Tomato-Bacon Cups, Peach Upside-Down Cake and more!
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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
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  CHAPTER ONE
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  PEACHY KEEN Breakfasts




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









	
MAPLE HAM & EGGS CUPS




	
STACI MEYERS
MONTEZUMA, GA














  Ham and eggs make such a great breakfast or brunch...the kids will love the novelty too.




  



  1 T. butter, melted




  6 slices deli ham




  1 T. maple syrup




  1 t. butter, cut into 6 pieces




  6 eggs




  salt and pepper to taste




  English muffins, toast or biscuits




  




  Brush muffin cups in pans with melted butter; line each cup with a slice of ham. Pour ½ teaspoon maple syrup over each ham slice; top with one pat of butter. Crack one egg into each ham cup; season with salt and pepper as desired. Bake at 400 degrees for 20 minutes, or until eggs are set. Remove muffin cups from oven; use a spoon or gently twist each serving to loosen. Serve on English muffins, with toast or on split biscuits.




  Makes 6 servings.




  




	
BRANDI’S EGG & SPINACH BAKE




	
BRANDI TALTON
GUYTON, GA














  I created this recipe for my husband. So flavorful and filling!




  



  10 eggs, beaten




  1/4 c. whipping cream




  1/4 c. milk




  2 t. pepper, or to taste




  1/8 t. garlic salt




  2 c. spinach




  2 tomatoes, diced




  1 c. deli ham, diced




  




  Mix together all ingredients in a large bowl. Pour into a 12"x9" baking pan that has been sprayed with non-stick vegetable spray. Bake, uncovered, at 350 degrees for 30 minutes, or until eggs are set.




  Serves 6.




  




	
MILE-HIGH BUTTERMILK BISCUITS




	
STACI MEYERS
MONTEZUMA, GA
















  The secret? Use a sharp biscuit cutter and don’t twist it when cutting out your biscuits...you’ll be amazed how high they rise!




  



  2 c. all-purpose flour




  1 T. baking powder




  1 t. salt




  1/2 c. shortening, chilled in freezer




  2/3 to 3/4 c. buttermilk




  1/4 c. butter, melted




  




  Mix together flour, baking powder and salt. Cut in shortening until mixture has a crumbly texture. Stir in buttermilk until well mixed and dough leaves sides of bowl. Dough will be sticky. Knead dough 3 to 4 times on a lightly floured surface. Roll out to ½-inch thickness, about 2 to 4 passes with a rolling pin. Cut dough with a biscuit cutter, pressing straight down with cutter. Place biscuits on a parchment paper-lined baking sheet. Bake at 500 degrees for 8 to 10 minutes. Brush tops of warm biscuits with melted butter.




  Makes about one dozen.




  

     

  KITCHEN TIP




  Use small self-adhesive hooks attached to the inside of your cabinet door for easy storage and access to small cooking utensils like measuring spoons.




  




  




	
CHRISTMAS MORNING RING




	
JULI JOHNSON
SILVER CREEK, GA














  I started making this special pastry for breakfast on Christmas morning when my oldest son was a baby. Now, many years later, all three of our children look forward just as eagerly to this once-a-year-treat as they do to opening their gifts on Christmas morning!




  



  2 8-oz. tubes refrigerated crescent rolls




  12-oz. jar strawberry preserves




  12-1/2 oz. can almond paste filling, thinly sliced




  1 c. powdered sugar




  2 t. water




  1/2 t. almond extract




  




  Spray a round pizza pan or a baking sheet with non-stick vegetable spray. Arrange crescent rolls on pan in a circle, with the points to the outside and the wide ends of the rolls overlapping each other a bit in center. Spread preserves along the center of rolls. Lay thin slices of almond paste over preserves. Fold points of rolls over almond paste; tuck under the base at center. Almond paste will not be completely covered. Bake at 375 degrees for 20 to 25 minutes, until golden. Remove from oven; let cool slightly. Meanwhile, mix remaining ingredients to make a glaze, adding more or less water for desired consistency. Drizzle glaze over crescent ring and slice.




  Serves 6 to 8.




  




	
GRAB & GO BREAKFAST COOKIES




	
VICKIE
GOOSEBERRY PATCH














  These cookies are perfect for those busy mornings when you have to rush out the door.




  



  1/2 c. butter, softened




  1/2 c. sugar




  1 egg, beaten




  2 T. frozen orange juice concentrate, thawed




  1 T. orange zest




  1-1/4 c. all-purpose flour




  1 t. baking powder




  1/2 c. wheat & barley cereal




  




  Blend together butter and sugar in a bowl until light and fluffy. Beat in egg, orange juice and zest; set aside. Combine flour and baking powder in a small bowl; stir into butter mixture until blended. Stir in cereal. Drop by tablespoonfuls, 2 inches apart, on an ungreased baking sheet. Bake at 350 degrees for 10 to 12 minutes, until golden around edges. Cool on a wire rack.




  Makes one to 1-1/2 dozen.




  

     

  JUST FOR FUN




  Georgia was named after King George II of England, who approved the colony’s charter in 1732.




  




  




	
CREAM CHEESE MUFFINS




	
PAT CROWN
MARIETTA, GA














  I’ve been making these muffins for many years for my family & friends, to go with our Christmas breakfast. They’re everyone’s favorite...a treat they look forward to each year! It brings me great joy to have everyone enjoying them.




  



  1/4 c. butter, melted




  1 t. vanilla extract




  1/2 c. sugar




  1 T. cinnamon




  1/2 t. almond extract




  8-oz. pkg. cream cheese




  12-oz. tube refrigerated country-style biscuits




  




  Combine melted butter and vanilla in a dish; mix well. In another dish, combine sugar, cinnamon and almond extract; mix well and set aside. Cut cream cheese into 10 cubes, each 1/2-inch (there may some cream cheese left over). Separate biscuits. For each muffin, dip a cream cheese cube in butter mixture; roll in sugar mixture and place in the center of a flattened biscuit. Fold biscuit over cream cheese; press seam together and roll into a ball. Dip again into butter and sugar mixtures; place seam-side down in a greased muffin cup. Repeat with remaining ingredients. Bake at 375 degrees for 15 to 18 minutes, until golden.




  Makes 10 servings.




  




	
MAPLE-PECAN BRUNCH RING




	
LESLIE WILLIAMS
AMERICUS, GA














  A sweet & simple way to make a tasty treat for guests.




  



  3/4 c. chopped pecans




  1/2 c. brown sugar, packed




  2 t. cinnamon




  2 17.3-oz. tubes refrigerated jumbo flaky biscuits




  2 T. butter, melted




  1/2 c. maple syrup




  




  Combine pecans, brown sugar and cinnamon; set aside. Split each biscuit horizontally; brush half of the biscuits with butter and sprinkle with half the pecan mixture. Arrange topped biscuits in a circle on an ungreased baking sheet; overlap each biscuit slightly and keep within 2 inches of the edge of the baking sheet. Brush remaining biscuit halves with butter; sprinkle with remaining pecan mixture. Arrange a second ring just inside the first ring, overlapping edges. Bake at 350 degrees for 30 to 35 minutes, until golden. Remove to wire rack; cool 10 minutes. Brush with maple syrup.




  Makes about 12 servings.




  

     

  JUST FOR FUN




  Georgia got its nickname "The Peach State" because the Cherokee Indians grew peaches in Georgia in the mid-1700s. Today the state is the third biggest producer of peaches in the United States.




  




  




	
CHRISTMAS TEA




	
AMY BUTCHER
COLUMBUS, GA














  This fruity, spiced tea is perfect for Christmas breakfasts, holiday parties or a special evening treat.




  



  10 c. hot brewed black tea




  8 c. cranberry juice




  1/2 to 1 c. sugar, to taste




  20 whole cloves




  6 4-inch cinnamon sticks




  1 lemon, thinly sliced




  




  In a large stockpot over medium heat, simmer brewed tea, cranberry juice and sugar until sugar dissolves. Place cloves and cinnamon sticks in spice bags; add to tea along with lemon. Simmer until heated through. Serve hot or chilled.




  Makes 18 servings.




  




	
LALA’S CINNAMON ROLLS




	
KAYLA HERRING
HARTWELL, GA














  My sister found this recipe one day while scrolling the internet. The first time she made them, they were a hit! This is our family’s first choice when getting together for breakfast. It pairs perfectly with coffee and your favorite breakfast casserole.




  



  12-oz. pkg. Hawaiian sweet rolls, halved horizontally




  1/2 c. butter, softened




  1/4 c. brown sugar, packed




  1 T. cinnamon




  1/2 c. powdered sugar




  2 to 3 t. milk




  




  Arrange bottom halves of rolls in a lightly greased 13"x9" baking pan and set aside. In a small bowl, mix butter, brown sugar and cinnamon; spread half of mixture evenly over rolls. Add top halves of rolls; spread with remaining butter mixture. Bake, uncovered, at 350 degrees for 12 to 13 minutes. Stir together powdered sugar and milk; drizzle over rolls.




  Makes one dozen.




  




	
DUTCH BABY WITH SPICED FRUIT




	
STACI PRICKETT
MONTEZUMA, GA














  This is an amazing recipe...everyone loves to watch it bake! It puffs up in the oven, then slightly falls when you take it out. I often make this as a late-night treat when I want something a little sweet.




  



  3 T. butter




  1/2 c. all-purpose flour




  1 T. sugar




  1/4 t. salt




  1/8 t. nutmeg




  1/2 c. milk, room temperature




  2 eggs, room temperature, beaten




  1 t. vanilla extract




  1/8 t. lemon extract




  Garnish: powdered sugar




  




  Add butter to a cast-iron skillet; place in oven at 425 degrees to melt. In a bowl, whisk together flour, sugar, salt and spice. Stir in milk, eggs and extracts; whisk until smooth. Remove hot skillet from oven; swirl butter to evenly coat bottom of skillet. Pour batter into skillet. Bake at 425 degrees for 15 to 18 minutes, until puffy and golden on edges and spots in the center. Remove from oven. Slice and serve, topped with a spoonful of Spiced Fruit and a dusting of powdered sugar.




  Spiced Fruit:




  



  SPICED FRUIT




  2 T. butter




  4 apples and/or pears, peeled, cored and sliced 1/4-inch thick




  1/4 c. brown sugar, packed




  1 t. cornstarch




  1 t. apple pie spice




  2 T. lemon juice or water




  




  Melt butter in a skillet over medium-high heat. Add apples or pears; stir until coated with butter. Cook for about 5 minutes, until fruit begins to soften. Stir together remaining ingredients; add to skillet. Cook for another 10 minutes, stirring occasionally, or until fruit is tender and sauce has thickened. Remove from heat; let cool slightly.




  Makes 4 to 6 servings.




  




	
PARMESAN & CHEDDAR GRITS




	
JOANN
GOOSEBERRY PATCH














  Being from Georgia, we love our grits! I serve them alongside scrambled eggs and bacon. Sometimes I’ll serve this recipe at dinnertime, topped with shrimp and sweet red peppers sautéed in butter. Yum!




  



  6 c. water




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




  1 c. shredded sharp Cheddar cheese




  1/2 c. shredded Parmesan cheese




  2 T. half-and-half




  1/2 t. salt




  1/4 t. pepper




  




  In a large saucepan, bring water to a boil. Slowly stir in grits. Reduce heat to medium-low; cover and cook until thickened, about 5 minutes, stirring occasionally. Remove from heat; stir in remaining ingredients. Cover to keep warm until serving time.




  Makes 6 servings.




  

     

  FAMILY-TIME CONVERSATION




  Many key civil rights events were organized or enacted in Georgia. The legacy of Dr. Martin Luther King, Jr. is ever-present in Georgia where he was born, raised, preached and shaped a foundation that would lead him to becoming an icon of peace. Dr. King grew up in Atlanta in the home shared by his grandparents and parents and he lived there until he was 12. King stayed in Atlanta until he graduated from Morehouse College.




  




  




	
YUMMY PEACH FREEZER JAM




	
CLAUDIA KELLER
CARROLLTON, GA














  Summer in a jar! It isn’t just for spreading on toast. Stir a spoonful into warm breakfast oatmeal...yum!




  



  2 lbs. ripe peaches, peeled, pitted and finely chopped




  4-1/2 c. sugar




  2 T. lemon juice




  3/4 c. water




  1-3/4 oz. pkg. powdered fruit pectin




  6 1/2-pint plastic freezer jars and lids, sterilized




  




  Measure exactly 3 cups chopped peaches into a large bowl. Add sugar and lemon juice; mix well. Let stand for 10 minutes, stirring occasionally. Meanwhile, combine water and pectin in a small saucepan over high heat. Bring to a boil, stirring constantly. Cook and stir for one minute; add to peach mixture. Stir for 3 minutes, until sugar is dissolved. Ladle jam into jars, leaving 1/2-inch headspace. Wipe off top edges of containers; immediately cover with lids. Let stand at room temperature for 24 hours, to allow gel to set. Refrigerate up to 3 weeks or freeze up to one year. To use, thaw overnight in refrigerator.




  Makes 6, 1/2-pint jars.




  




	
JORDAN MARSH BLUEBERRY MUFFINS




	
JULIE DOBSON
RICHMOND HILL, GA














  When we were kids, my mom used to take my sister and me shopping at Jordan Marsh department store in Boston. We always stopped by their bakery to get a blueberry muffin. Mom got the recipe and we’ve made them ever since. Although the store no longer exists, we can still enjoy these wonderful muffins.




  



  1/2 c. butter, softened




  1 c. plus 2 t. sugar, divided




  2 eggs




  2 c. all-purpose flour




  2 t. baking powder




  1/2 t. salt




  1/2 c. milk




  1 t. vanilla extract




  2-1/2 c. fresh or frozen blueberries




  




  Combine butter and one cup sugar in a large bowl; beat with an electric mixer on medium speed until fluffy. Add eggs and beat again; set aside. In a separate bowl, sift together flour, remaining sugar, baking powder and salt. Add flour mixture to butter mixture alternately with milk and vanilla; beat until moistened. Stir in blueberries by hand. Fill greased muffin cups 2/3 full. Bake at 375 degrees for 25 to 30 minutes, until a toothpick tests clean. Cool muffins in tin for 30 minutes; remove to a wire rack.




  Makes one dozen.




  




	
CATHY’S SCOTCH EGGS




	
JAMIE WYATT
FAYETTEVILLE, GA














  My husband and I fell in love with Scotch Eggs while visiting England in 1980. Upon our return, my cousin shared her family recipe with us!




  



  1 lb. ground pork sausage




  2 T. dried parsley




  1/2 t. dried sage




  1/2 t. dried thyme




  8 eggs, hard-boiled and peeled




  1/2 c. all-purpose flour




  1/2 t. salt




  1/4 t. pepper




  2 eggs, lightly beaten




  1-1/2 c. dry bread crumbs




  oil for frying




  Optional: mustard




  




  Combine sausage and herbs; mix well. Divide into 8 patties. Cover each hard-boiled egg with a sausage patty, pressing to cover and seal. Combine flour, salt and pepper. Roll eggs in flour mixture, then in beaten eggs and bread crumbs. Heat one inch of oil in a saucepan over medium-high heat. Cook eggs, a few at a time, in hot oil for 10 minutes, or until golden on all sides. Drain; chill in refrigerator. Slice into halves or quarters. Serve chilled with mustard, if desired.




  Serves 8.




  




	
ZUCCHINI BREAD




	
DENISE WEBB
SYLVANIA, GA














  I got this recipe years ago at a fruit & vegetable farm and it’s the only zucchini bread I make. Moist and flavorful...it’s the best! It makes two loaves, so I can share one with a friend, or freeze for later.




  



  3 eggs, well beaten




  2 c. sugar




  1 c. oil




  1 T. vanilla extract




  2 c. zucchini, shredded




  3 c. all-purpose flour




  1 t. baking powder




  1 t. baking soda




  2 t. cinnamon




  1 t. salt




  




  In a large bowl, whisk together together eggs, sugar, oil and vanilla. Stir in zucchini; set aside. In another bowl, mix together remaining ingredients and add to zucchini mixture, stirring well. Divide batter between 2 greased and floured 9"x5" loaf pans. Bake at 350 degrees for 40 to 45 minutes, until done when tested with a toothpick. Turn loaves out of pan; cool on a wire rack.




  Makes 2 loaves.




  




	
VEGGIE & SPROUTS BAGEL




	
JENNIFER HOLLINGSWORTH
POWDER SPRINGS, GA














  I made this for myself and was amazed at how much I loved it! When my kids saw how much I liked it, they took what I had left and begged me to make more. It’s such a fresh-tasting and healthy snack.




  



  1 mini whole-wheat bagel, halved and lightly toasted




  1 T. onion & chive flavored cream cheese, softened




  2 T. alfalfa sprouts




  2 slices tomato




  2 to 4 cucumber slices




  sea salt to taste




  




  Spread each bagel half with cream cheese. Top each half with alfalfa sprouts, one tomato slice and one to 2 cucumber slices. Sprinkle with just a little salt to taste.




  Makes one serving.




  




	
BETH’S EGG & CHILE BAKE




	
DENISE WEBB
NEWINGTON, GA














  Cheesy eggs with a southwestern flair! This simple egg dish is easy to mix together and bakes in 30 minutes. Beth is a friend from church, who has often brought this dish to our breakfasts before the Sunday service. Serve with extra salsa and warm corn muffins.




  



  4-oz. can chopped green chiles, drained




  1 c. favorite salsa, drained




  1 doz. eggs, beaten




  8-oz. pkg. shredded Cheddar cheese




  8-oz. pkg. shredded Monterey Jack cheese




  garlic salt to taste




  




  Spread chiles and salsa in the bottom of a lightly greased 13"x9" baking pan. In a large bowl, whisk together eggs and cheeses; season generously with garlic salt. Spread egg mixture over salsa. Bake, uncovered, at 350 degrees for 30 minutes. Cut into squares to serve.




  Makes 8 servings.




  

     

  JUST FOR FUN




  Georgia hosted the Summer Olympics in 1996 in Atlanta and it is commonly referred to as the Centennial Olympic Games. These were also the last Summer Olympics to be held in North America until 2028, when Los Angeles will host the games for the third time.




  




  




	
MOM’S BANANA TEA BREAD




	
KATHY COURINGTON
CANTON, GA














  Growing up, I loved the smell of this bread in the oven. My mother loved to bake and this is one of her best recipes. So yummy enjoyed warm with butter and a cup of hot tea or cocoa.




  



  1-3/4 c. all-purpose flour




  2 t. baking powder




  1/4 t. baking soda




  1/2 t. salt




  1/3 c. shortening




  2/3 c. sugar




  2 eggs, lightly beaten




  1 c. ripe banana, mashed
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