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It is so nice to know there are people with families and values out there! Thank you for having a wonderful family-oriented business! Today’s world is so busy…it’s nice to know there are other moms who still want to make a house a home.

Debbie Carnes   

Brownwood, TX 

I love all your creative ideas and great recipes. I’m a hard-working mother of three and have very little creativity, but loads of motivation to do sweet things for my family & friends. You have solved my problems!

Kathy Burville    

Farmington, MN

Love your collection of cookbooks! They instill times of simple pleasures, slower pace, food for the soul as well as body, and quality gifts from the heart.

Linda Sylvester 

Bradenton, FL   


Dear Friend,

A birthday cake with swirls of butter cream icing, frosty ice cream on a hot summer’s day or warm, chocolatey cookies with a glass of ice-cold milk…it seems sweet treats are simply irresistible!

We’ve gathered some of our yummiest recipes in Sweet & Simple along with lots of fun tips to make them extra-special. Why not host an oh-so easy pie party? Just set up a table outside in the shade, fill pitchers with fresh lemonade and ask friends to bring a favorite pie to share…try Glazed Apple-Cream Pie, Caramel-Banana Pie or Fresh Peach Pie, each is delicious! Kids will love it when you set up an ice cream stand…scoops of Apple Dazzle, Frosty Peaches & Cream or Velvety Lime Squares will cool them down in a jiffy. And an old-fashioned cake walk will be a hit whatever the occasion when you show off Tutti-Fruitti Cake, Apple Blossom Cake or Toffee & Black Walnut Cake.

Take a peek inside and whip up a special dessert tonight…it’s easy as pie!
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Sweet Wishes!

Vickie & JoAnn
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Gooseberry Patch

2500 Farmers Dr., #110

Columbus, OH 43235

www.gooseberrypatch.com

1·800·854·6673

Copyright 2002, Gooseberry Patch 978-1-62093-109-7 Fifth Printing, March, 2011

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


For all our dearest friends, you make life sweet!
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Appreciation

Thanks so much for sharing your favorite recipes…you’re the icing on the cake!
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Peanut Butter Jumbos


Julie Anthony

Homeworth, OH

Everyone loves peanut butter and chocolate!

1/4 c. butter, softened

1 c. brown sugar, packed

1 c. sugar

1-1/2 c. creamy peanut butter

3 eggs

2 t. baking soda

1 t. vanilla extract

4-1/2 c. quick-cooking oats, uncooked

1 c. chocolate chips

1 c. candy-coated chocolate mini baking bits

Cream butter, sugars, peanut butter and eggs in a large mixing bowl; blend in baking soda, vanilla and oats. Fold in chocolate chips and mini candy-coated bits; drop by tablespoonfuls onto greased baking sheets. Bake at 350 degrees for 15 to 20 minutes. Makes about 1-1/2 dozen.
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Broken cookies don’t have calories.

-Unknown



Butterscotch Cookies


Karen Harris

Delaware, OH

A sure winner…this recipe won a ribbon at our county fair.

1/2 c. butter, softened

3/4 c. sugar

3/4 c. brown sugar, packed

2 eggs

1 t. vanilla extract

1-1/2 c. all-purpose flour

1 t. salt

1 t. baking soda

12-oz. pkg. butterscotch chips

6-oz. pkg. toffee bits

1 c. chopped pecans

Cream butter with sugars; add eggs and vanilla. In another mixing bowl, sift together dry ingredients; blend into sugar mixture. Fold in chips, toffee pieces and pecans; chill dough at least 30 minutes. Roll dough into 1-1/2 inch balls; place on ungreased baking sheets at least 2 inches apart. Bake at 325 degrees for 9 to 12 minutes. Makes 5 to 6 dozen.
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Fill a white paper lunch bag with bite-size cookies or mini muffins. Fold the top over and trim with decorative-edged scissors. Tucked inside the kids’ school backpacks, they’ll find a sweet treat they can share!



Oatmeal Crinkles


Krista Starnes

Beaufort, SC

So delicious, my husband can’t wait for them to cool…he eats them as soon as they come out of the oven.

1-1/4 c. sugar, divided

1 t. cinnamon

1 c. shortening

1 c. brown sugar, packed

2 eggs

1 t. vanilla extract

1 t. almond extract

2 c. all-purpose flour

1 t. baking powder

1 t. baking soda

1 t. salt

2-1/2 c. long-cooking oats, uncooked

1-1/2 c. raisins

Combine 1/4 cup sugar and cinnamon together; set aside. Cream shortening, remaining sugar, brown sugar, eggs and extracts together in a large mixing bowl; set aside. In another mixing bowl, combine remaining ingredients; stir well. Add to sugar mixture; mix well. Roll into walnut-size balls; roll in sugar and cinnamon mixture. Place 2 inches apart on ungreased baking sheets; bake at 350 degrees for 10 minutes. Cool on baking sheet for 2 minutes; remove to cool on wire rack. Makes about 5 dozen.
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A small ice cream scoop is so handy when making drop cookies…just scoop the dough from the bowl and release it onto the cookie sheet. So easy!



Ezra’s Sugar Cookies


Terry Ross

Converse, TX

Use almond or lemon extract for a different taste.

1 c. butter, softened

1 c. sugar

1 t. vanilla extract

1 egg

2 t. baking powder

3 c. all-purpose flour

Cream butter and sugar together; blend in vanilla and egg. In another mixing bowl, combine baking powder and flour; add one cup at a time to sugar mixture, blending well. Roll out on a lightly floured surface to 1/8-inch thickness; cut into desired shapes. Bake on ungreased baking sheets at 400 degrees for 6 to 7 minutes; cool and frost, if desired. Makes about 2 dozen.
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Creamy Frosting

Becky Sykes

Gooseberry Patch

Homestyle vanilla frosting…yummy on sugar cookies.

6 T. butter, softened

1-1/2 c. powdered sugar

2 T. whipping cream

3/4 t. vanilla extract

Optional: food coloring

Combine butter, powdered sugar, cream and vanilla together in a medium mixing bowl; blend on low speed of electric mixer until smooth. Divide frosting among 2 or 3 small bowls; tint to desired color. Use immediately. Makes one cup.

A balanced diet is a cookie in each hand.

-Unknown



Twist Cookies


Virginia Cook

Fairfield, CT

The prettiest cookies…sprinkle with colored sugar for extra sparkle.

1 c. butter, softened

1-1/2 c. sugar

6 eggs, divided

1 t. vanilla extract

4 t. baking powder

4 to 5 c. all-purpose flour

Cream butter until fluffy, about 15 minutes; gradually add sugar, blending another 15 minutes. Add 4 eggs, one at a time, mixing well after each addition; blend in vanilla and baking powder. Gradually mix in flour until a stiff dough forms; roll dough into walnut-size balls. Roll each ball into an 8-inch rope; fold in half and twist 2 to 3 times. Place on aluminum foil-lined baking sheets; set aside. Beat remaining eggs; brush onto each twist. Bake at 350 degrees for 15 to 20 minutes. Makes about 5 dozen.
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Resist the urge to nibble on broken cookies…they make tasty toppings sprinkled on a dish of ice cream!



Crème De Menthe Cookies


Jennifer Canfield

Davenport, IA

This is the perfect combination of mint and chocolate…all wrapped up in a soft, chewy cookie!

3/4 c. butter, softened

1-1/2 c. brown sugar, packed

2 T. water

2 c. chocolate chips

2 eggs

2-1/2 c. all-purpose flour

1-1/4 t. baking soda

3 4.67-oz. boxes crème de menthe thins, halved

Heat first 3 ingredients until sugar is dissolved; remove from heat. Stir in chocolate chips until melted; cool 10 minutes. Blend in eggs; set aside. In another mixing bowl, combine flour and baking soda; add to chocolate mixture, mixing well. Cover with plastic wrap; chill one hour. Roll dough into walnut-size balls; bake on ungreased baking sheets at 350 degrees for 8 to 9 minutes. Remove from oven and immediately place a mint wafer half on top of each ball. Spread like frosting when melted. Makes 3 dozen.
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Simple shipping tags can become gift tags in a snap…just glue on a vintage sticker, buttons or family photo!



No-Bake Cookies


Lisa Wright

Garland, ME

No get-together is complete without these all-time favorites!

1/2 c. butter, softened

1/4 t. salt

1/2 c. milk

2 c. sugar

1/3 c. baking cocoa

3/4 c. creamy peanut butter

3 c. quick-cooking oats, uncooked

1 t. vanilla extract

Combine first 5 ingredients in a saucepan; boil for one to 2 minutes, stirring constantly. Remove from heat; stir in remaining ingredients. Drop by tablespoonfuls onto wax paper; cool. Makes about 4 dozen.


Cupboard Cookies

Toni McDonald

Jenison, MI

No one will guess the secret ingredient!

1 c. shortening

1 c. sugar

1 c. brown sugar, packed

1 c. potato chips, crushed

2 eggs

1 c. chopped walnuts

2 c. all-purpose flour

1 t. baking soda

1 t. salt

Combine all ingredients together in the order listed; mix well. Drop by tablespoonfuls onto ungreased baking sheets; bake at 325 degrees for 10 minutes. Makes about 3 dozen.

Cheer on your team with letter-shaped iced butter cookies outlined with colored sugar!



White Chocolate-Cranberry Cookies


Shawna Brock

Eglin AFB, FL

Dried cranberries have a surprisingly sweet taste and when paired with white chocolate will make these cookies a new favorite.

3/4 c. sugar

1/2 c. brown sugar, packed

1 c. sweetened, dried cranberries

1/2 c. white chocolate chips

1-3/4 c. all-purpose flour

1 t. baking powder

1/2 t. baking soda

1/2 c. butter, softened

1 egg, beaten

1 t. vanilla extract

Combine first 7 ingredients in a large mixing bowl; blend in remaining ingredients. Shape into walnut-size balls; place 2 inches apart on an ungreased baking sheet. Bake at 375 degrees for 13 to 15 minutes or until golden. Makes about 2-1/2 dozen.
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A quick & easy cookie decorating tip: add chocolate, peanut butter or raspberry chips to a plastic zipping bag, seal and microwave until chips are melted. Then just snip off one small corner and pipe designs onto cooled cookies.



Snickerdoodles


Delores Berg

Selah, WA

An old-fashioned favorite that no one will pass up!

1-1/4 c. butter, softened

2-1/2 c. sugar, divided

2 eggs

1-1/2 t. vanilla extract

1/2 t. lemon extract

4-1/2 c. all-purpose flour

2 t. baking powder

1 t. baking soda

3/4 t. salt

1 c. buttermilk

2 T. cinnamon

Cream butter and 2 cups sugar; add eggs, one at a time, mixing well after each addition. Blend in extracts; set aside. In another mixing bowl, combine flour, baking powder, baking soda and salt; add alternately to sugar mixture with buttermilk. Cover and chill dough for 4 hours; shape quarter-cup measures of dough into balls. Roll in remaining sugar and cinnamon mixture; gently press balls 1/2-inch thick. Place 5 or 6 on each ungreased baking sheet; bake at 375 degrees for 15 minutes. Makes about 3 dozen.
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Clever invitations…“write” the time & date of your get-together in frosting on a nice big cookie, and then make the rounds with your special delivery!



Brown Sugar & Honey Cut-Outs


Candy Hannigan

Monument, CO

Enjoy these spicy cookies with a tall glass of milk…perfect!

1-1/2 c. butter, softened

1-1/2 c. brown sugar, packed

1 c. honey

1 egg

5-3/4 c. all-purpose flour

2 t. cinnamon

1 t. baking powder

1 t. baking soda

1 t. ground ginger

1 T. orange zest

Cream butter and sugar until fluffy; blend in honey and egg. In another mixing bowl, combine remaining ingredients; add to sugar mixture. Chill 2 or more hours. Roll out dough on a lightly floured surface to 1/8-inch thick; cut into desired shapes with cookie cutters. Bake on greased baking sheets at 350 degrees for 8 to 10 minutes; frost with either Chocolate or Decorator Frosting when cool. Makes 5 dozen.

Chocolate Frosting:

2 c. semi-sweet chocolate chips, melted

2/3 c. sour cream

Combine warm chocolate chips with sour cream; stir until blended and smooth.

Decorator Frosting:

1 T. butter, softened

2 c. powdered sugar

1/2 t. almond extract

1-1/2 t. meringue powder

1 to 2 T. milk

paste food coloring

Blend all ingredients until smooth and creamy; divide into separate bowls and tint with color. Pipe designs using a pastry bag and decorating tips.



Old-Fashioned Lemon Cookies


Carol Hickman

Kingsport, TN

A tasty butter cookie with a hint of lemon.

1 c. butter, softened

1 c. sugar

2 egg yolks

1 t. lemon zest

1-1/2 c. all-purpose flour

1 c. cornmeal

Garnish: sugar

Cream butter and sugar; mix in egg yolks. Stir in lemon zest, flour and cornmeal; pat dough into a disk. Wrap in plastic wrap; refrigerate 3 to 4 hours. Roll out dough on a lightly floured surface to 1/8-inch thickness; cut into desired shapes using cookie cutters. Place on ungreased baking sheets; sprinkle with sugar. Bake at 350 degrees for 8 to 10 minutes or until edges are golden brown. Makes 3 dozen.
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A vintage ornament box, lined with tissue paper and filled with cookies, is a terrific way to wish neighbors a Merry Christmas!



You-Name-It Cookies


Suzanne Killmon

Wallops Island, VA

Whoever chooses the cake mix flavor gets to name the cookies. We might have Sis’ Strawberry Sweeties or Ma’s Mega Lemon Snappers.

18-1/2 oz. pkg. cake mix

1 egg, beaten

8-oz. container frozen whipped topping, thawed

2 to 3 c. powdered sugar

Combine cake mix and egg; blend in whipped topping. Drop by teaspoonfuls into powdered sugar; coat completely. Place on ungreased baking sheets; bake at 350 degrees for 8 to 10 minutes. Cool on baking sheets. Makes 3 dozen.


Pudding No-Bakes

Vickie Chalfant

Mc Louth, KS

Use your favorite flavor of pudding in this recipe, then the next time you make them, try another flavor…the kids will love ’em!

3/4 c. evaporated milk

2 c. sugar

3/4 c. margarine

3-1/2 c. quick-cooking oats, uncooked

3-1/2 oz. pkg. instant pudding mix

Combine milk, sugar and margarine in a heavy saucepan; bring to a boil. Remove from heat; add oats and pudding mix. Drop by tablespoonfuls onto wax paper; let cool. Makes 2 dozen.



Grammy’s Chocolate Cookies


K. Peterson

Des Moines, IA

There’s nothing like a day spent baking with grandchildren…it makes the sweetest memories.

2 c. all-purpose flour

3/4 c. baking cocoa

1 t. baking soda

1/2 t. salt

1-1/4 c. butter, softened

2-1/2 c. sugar, divided

2 eggs

2 t. vanilla extract

Sift flour, cocoa, baking soda and salt together; set aside. Blend butter, 2 cups sugar and eggs until light and fluffy, about 2 minutes; add vanilla. Gradually add dry ingredients to butter mixture; blend well. Cover dough with plastic wrap; chill one hour. Roll dough into one-inch balls; dip tops into remaining sugar. Place on lightly greased baking sheets about 1-1/2 inches apart; bake at 350 degrees for 8 minutes. Cool on baking sheets for 5 minutes before transferring to a wire rack to cool. Makes about 8 dozen.
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