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  Best-Ever Sheet Pan & Skillet Recipes





  Delicious and satisfying dishes for every meal!







  

  To cooks everywhere who want to create easy & delicious one-pan meals for their family & friends.
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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!
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Sheet Pans and Skillets Make Every Meal Easy





  You may have looked at the sheet pans and skillets in your cupboard for years, but until now you may not have realized just how amazing they are! That sheet pan that you thought was only for dessert bars, can cook a pork chop dinner in no time. And the ho-hum skillet you have reserved for frying an egg can make an amazing pizza or a dessert. The best part of all is that these humble pans can save you so much time and energy when it comes to clean up!




  What is a Sheet Pan?




  The name “sheet pan” can be a bit confusing. A sheet pan has a rimmed edge all the way around and is a type of baking sheet. Most cooks use the terms interchangeably as we have in this book. Some folks call a cookie sheet a sheet pan, but a true cookie sheet is flat with only one rimmed edge. A jelly-roll pan is not usually as thick as a sheet pan. In baking terms, a regular size sheet pan is really meant for restaurants. Most home ovens can accommodate a “half sheet pan” which is the typical size used, thus the confusion.




  The typical sheet pan for home use is a heavy-duty, thick, usually aluminum, pan measuring about 18x13 inches or sometimes 15x10 inches with a rim all the way around that is about an inch tall. A quarter sheet pan is usually about 13x9 inches or sometimes 11x7 inches, which is great for smaller recipes.




  Sheet pans are a must in your kitchen...they are hard working, affordable, durable and easy to clean. They conduct heat quickly and because they have a low edge, they allow the heat to circulate well and come in contact with more surface area on the food. The pan is large enough to let you spread out the meat or veggies without crowding. You can also use your sheet pan to bake cookies and bars if you like. Use a piece of parchment paper under your baked items for even cooking.
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  All About Skillets




  These rough-and-ready pans can be made from cast iron, stainless steel, copper and stainless steel, or combinations of metals that transfer heat well. Choose a skillet that is easy for you to handle and make sure you have at least one that can go into the oven as well as on the stove top.




  Cast-iron skillets are known for their heat retention and even heating and they stay warm longer than other metal types. You can bake or roast in a cast iron skillet as well. Some skillets have a non-stick surface which comes in handy for many recipes.




  So purchase a sheet pan or skillet (or dust off those pans in your cupboard) and bring them out for all kinds of cooking adventures. Now you can make the recipes you love in one simple pan knowing they will be delicious. Plus you won’t have to spend hours of clean-up time when dinner is over!
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  Jo Ann’s Gardeb Frittata




  CHAPTER ONE




 

  WAKE-UP Breakfasts & Hearty Breads
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  Glazed Pumpkin Scones
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  Spinach & Tomato French Toast




  Eleanor Dionne, Beverly, MA




  Apple & Walnut Scones




These scones are wonderful fresh from the oven with hot tea or coffee. They can also be reheated. Wrap in aluminum foil and place in a preheated 375-degree oven for 5 minutes, then fold back the foil and heat for 3 to 4 more minutes.




Makes 8 scones




2-1/4 c. all-purpose flour


1/2 c. sugar


2 t. baking powder


1/2 t. salt


1/2 c. butter


2 eggs, beaten


1/4 c. milk


2 t. vanilla extract


1 t. lemon zest


1 c. cooking apple, peeled, cored and chopped


1/2 c. chopped walnuts


1/4 c. light brown sugar, packed


1 t. cinnamon




In a large bowl, combine flour, sugar, baking powder and salt; mix well. Cut in butter with 2 knives until crumbly; set aside. In a small bowl, mix eggs, milk, vanilla and lemon zest. Stir into flour mixture; dough will be sticky. Stir in apple. Grease an 11-inch circle on a baking sheet. Place dough on baking sheet; pat into a 9-inch circle. In a small bowl, mix nuts, brown sugar and cinnamon; sprinkle over top. Cut dough into 8 wedges. Bake at 375 degrees for 30 to 35 minutes, until lightly golden.




  Rita Morgan, Pueblo, CO




  Herbed Cheese Focaccia




  This savory bread is a favorite, scrumptious for snacking or to accompany a tossed salad.




  Serves 12 to 14




13.8-oz. tube refrigerated pizza dough


1 onion, finely chopped


2 cloves garlic, minced


2 T. olive oil


1 t. dried basil


1 t. dried oregano


1/2 t. dried rosemary


1 c. shredded mozzarella cheese




  Unroll dough on a greased baking sheet. Press with fingers to form indentations; set aside. Sauté onion and garlic in oil in a skillet; remove from heat. Stir in herbs; spread mixture evenly over dough. Sprinkle with cheese. Bake at 400 degrees for 10 to 15 minutes, until golden.
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  Herbed Cheese Focaccia




  Angela Murphy, Tempe, AZ




  Breakfast Burrito Roll-Ups




  Finger food for breakfast! Use whatever veggies you like.




  Serves one to 2




3 T. green pepper, chopped


1 t. olive oil


3 eggs, beaten


1 T. water


2 8-inch whole-wheat flour tortillas


1/2 to 3/4 c. shredded Mexican-blend cheese




  In a skillet, sauté green pepper in oil until tender. Remove pepper from pan. Whisk together eggs and water; add to hot skillet. Cook until set; do not stir or scramble. Flip to cook the other side. Cut in half; place half of eggs on each tortilla. Top with pepper and cheese; roll up and slice. Serve immediately.




  Staci Meyers, Montezuma, GA




  Mile-High Buttermilk Biscuits




  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!




  Makes about one dozen




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 1/2-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.
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Mile-High Buttermilk Biscuits




  Kate Parks, Kettering, OH




  Quick & Gooey Cinnamon Roll-Ups




  These are so perfect on a cool fall morning! My husband and children adore these and they are so quick & easy to put together at the last minute. They’re wonderful served alongside a tall glass of chocolate milk for the little ones or a cup of hot tea or coffee for the grown-ups. My little secret...they’re delicious topped with ice cream for dessert too!




  Makes 8 servings, 2 roll-ups each




1 c. sugar


2 t. cinnamon, or to taste


1/2 c. butter, melted


16 marshmallows


2 8-oz. tubes refrigerated crescent rolls




  Combine sugar and cinnamon in a shallow bowl; place melted butter in another shallow bowl. For each roll-up, coat a marshmallow in melted butter, then in cinnamon-sugar. Place marshmallow at the end of a crescent roll and roll up. Fold in ends; pinch seams to close. Dip again in melted butter and coat in cinnamon-sugar. Place roll-ups on a parchment paper-lined baking sheet. Bake at 350 degrees for 10 to 12 minutes, until crisp and golden.




  Tonya Sheppard, Galveston, TX




  Huevos Rancheros to Go-Go




  Serve these eggs with sliced fresh avocado for a deliciously different breakfast.




  Makes 4 servings




2 c. red or green tomatillo salsa


4 eggs


4 8-inch corn tortillas


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




  Lightly grease a cast-iron skillet; place over medium heat. Pour salsa into skillet; bring to a simmer. With a spoon, make 4 wells in salsa. Crack an egg into each well, taking care not to break the yolks. Reduce heat to low; cover and poach eggs for 3 minutes. Remove skillet from heat and top with eggs. Transfer each egg and a scoop of salsa to a tortilla; roll up. Sprinkle with cheese.
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  Huevos Rancheros to Go-Go




  Sharon Velenosi, Stanton, CA




  Whole-Wheat Soda Bread




  This is a wonderful hearty, coarse-textured bread that’s terrific with soups and stews.




  Serves 4




1 c. all-purpose flour


1 t. baking powder


1 t. baking soda


1/2 t. salt


2 T. sugar


2 c. whole-wheat flour


1-1/2 c. buttermilk


1 T. butter, melted




  In a large bowl, combine all-purpose flour, baking powder, baking soda, salt and sugar. Add whole-wheat flour; mix well. Add buttermilk; stir just until moistened. Turn dough onto a floured surface. Knead gently for about 2 minutes, until well mixed and dough is smooth. Form dough into a ball; pat into a circle and place in a lightly greased cast-iron skillet. With a floured knife, mark dough into 4 wedges by cutting halfway through to the bottom. Transfer skillet to oven. Bake, uncovered, at 375 degrees for 30 to 40 minutes, until loaf sounds hollow when tapped. Brush with butter; cool on a wire rack.




  Vickie, Gooseberry Patch




  Black Bean Breakfast Bowls




  We love to serve this dish for breakfast on weekends. It looks so special...and tastes so yummy!




  Serves 2




2 T. olive oil


4 eggs, beaten


15-1/2 oz. can black beans, drained and rinsed


1 avocado, peeled, pitted and sliced


1/4 c. shredded Cheddar cheese


1/4 c. favorite salsa


salt and pepper to taste




  Heat oil in a skillet over medium heat. Add eggs and scramble as desired, 3 to 5 minutes; remove from heat. Place beans in a microwave-safe bowl. Microwave on high until warm, one to 2 minutes. To serve, divide into bowls; top each bowl with eggs, avocado, cheese and salsa. Season with salt and pepper.
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  Black Bean Breakfast Bowls




  Jill Ross, Pickerington, OH




  Breezy Brunch Skillet




  Try this all-in-one breakfast on your next camp-out! Just set the skillet on a grate over hot coals.




  Serves 4 to 6




6 slices bacon, diced


6 c. frozen diced potatoes


3/4 c. green pepper, chopped


1/2 c. onion, chopped


1 t. salt


1/4 t. pepper


4 to 6 eggs


1/2 c. shredded Cheddar cheese




  In a large cast-iron skillet over medium-high heat, cook bacon until crisp. Drain and set aside, reserving 2 tablespoons drippings in skillet. Add potatoes, green pepper, onion, salt and pepper to drippings. Cook and stir for 2 minutes. Cover and cook for about 15 minutes, stirring occasionally, until potatoes are golden and tender. With a spoon, make 4 to 6 wells in potato mixture. Crack one egg into each well, taking care not to break the yolks. Cover and cook over low heat for 8 to 10 minutes, until eggs are completely set. Sprinkle with cheese and crumbled bacon.
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  Trisha Donley, Pinedale, WY




  Cheese & Basil Scones




  These scones are a big hit at ladies’ luncheons and book club meetings.




  Makes one dozen




2 c. all-purpose flour


1/4 c. shredded Parmesan or Romano cheese


2 t. baking powder


1 t. baking soda


2 T. fresh basil, chopped


1/4 t. pepper


2/3 c. buttermilk


3 T. olive oil


Optional: 1 egg, beaten




  In a bowl, combine flour, cheese, baking powder, baking soda, basil and pepper. Add buttermilk and oil; stir just until moistened. Knead gently 3 times on a floured surface. Line baking sheet with parchment paper. On lined baking sheet, pat dough into a rectangle; cut into 12 squares. Pull apart slightly. If desired, brush dough with egg to glaze. Bake at 450 degrees for 10 to 12 minutes, until golden. Serve warm or at room temperature.
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  Cheese & Basil Scones




  Amy Butcher, Columbus, GA




  Pesto & Green Onion Omelet




  Preserve the fresh herb flavors of summer...make your own pesto sauce to fill this yummy omelet. It’s easy!




  Makes 3 servings




2 t. canola oil


4 whole eggs


4 egg whites


1/8 t. salt


1/8 t. pepper


2 T. water


1/4 c. green onions, chopped


1 T. favorite pesto sauce


Garnish: green onion tops, cherry tomatoes, fresh parsley




  Add oil to a skillet over medium heat, coating sides and bottom well. Combine eggs and egg whites. Beat until frothy. Stir in salt, pepper, water and onions. Add mixture to hot skillet, and cook without stirring, lifting edges to allow uncooked egg to flow underneath. When almost set, spoon pesto sauce on half of omelet. Fold other half over, slide onto a plate and garnish with green onion tops, tomatoes and parsley. Cut into 3 sections.




  Connie Hilty, Pearland, TX




  Breakfast Pizza




  Is there anything better than pizza for breakfast? You are going to love this recipe!




  Serves 2 to 4




11-oz. tube refrigerated thin-crust pizza dough


14-oz. can pizza sauce


16-oz. container ricotta cheese


1/4 c. fresh oregano, chopped


favorite pizza toppings


4 eggs


salt and pepper to taste




  Roll out dough into a 13-inch by 9-inch rectangle; transfer to a greased rimmed baking sheet. Spread pizza sauce on dough, leaving a 1/2-inch border. Top with cheese, oregano and other pizza toppings. Bake at 500 degrees for 4 to 5 minutes, or until crust begins to turn golden. Crack each egg into a small bowl and slip onto pizza, being careful not to break the yolks. Bake for another 5 minutes, until eggs are done as desired.
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  Breakfast Pizza




  Diana Chaney, Olathe, KS




  Cinnamon French Toast Dippers




  Little hands love to pick up these crisp golden French toast sticks! Spoon a dollop of the sauce into a cup and top with toast sticks for an easy-to-handle breakfast.




  Serves 2 to 4




4 eggs, beaten


1/2 c. vanilla Greek yogurt


1/4 t. cinnamon


4 thick slices day-old bread, each cut into 3 to 4 sticks


1 to 2 T. butter, divided




  In a shallow bowl, whisk together eggs, yogurt and cinnamon until blended. Soak bread sticks in egg mixture, turning once. Melt one tablespoon butter in a skillet over medium heat. Working in batches as needed, add bread sticks to skillet. Cook until golden on both sides. Add remaining butter as needed. Serve French toast sticks with Maple Dipping Sauce.




  Maple Dipping Sauce:


  3/4 c. vanilla Greek yogurt


  1/4 c. maple pancake syrup


  1/8 t. cinnamon




  Combine all ingredients; stir well.




  Dobie Hill, Lubbock, TX




  Buttermilk Cinnamon Rolls




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




  Serves 15




3 c. all-purpose flour


4 t. baking powder


1/4 t. baking soda


1 t. salt


1/2 c. cold butter


1-1/2 c. buttermilk


1/4 c. butter, softened


1/2 c. sugar


1 t. cinnamon




  In a large bowl, combine flour, baking powder, baking soda and salt; cut in cold butter until crumbs form. Stir in buttermilk until well blended; knead dough on a lightly floured surface for 4 to 5 minutes. Roll out to 1/4-inch thickness; spread softened butter over dough to edges. In a small bowl, mix sugar and cinnamon; sprinkle over dough. Roll up jelly-roll style; cut into 1/2-inch slices. Place on 2 greased baking sheets; bake at 400 degrees for 10 to 12 minutes.
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  Buttermilk Cinnamon Rolls




  Virginia Watson, Scranton, PA




  Grandma’s Warm Breakfast Fruit




  Keep this delectable fruit compote warm and ready for brunch in a mini slow cooker.




  Serves 6 to 8




3 apples, peeled, cored and thickly sliced


1 orange, peeled and sectioned


3/4 c. raisins


1/2 c. dried plums, chopped


3 c. plus 3 T. water, divided


1/2 c. sugar


1/2 t. cinnamon


2 T. cornstarch


Garnish: favorite granola




  Combine fruit and 3 cups water in a cast-iron skillet over medium heat. Bring to a boil; reduce heat and simmer for 10 minutes. Stir in sugar and cinnamon. In a small bowl, mix together cornstarch and remaining water; stir into fruit mixture. Bring to a boil, stirring constantly; cook and stir for 2 minutes. Spoon into bowls; top with granola to serve.




  Kelly Gray, Weston, WV




  Christmas Eggs




  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 whole-grain toast.




  Makes 6 servings




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 and place one egg over a serving of grits in each bowl. Sprinkle with parsley.
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  Christmas Eggs




  Gail Blain Prather, Hastings, NE




  Nutty Skillet Granola




  Fill small bags with this easy-to-fix granola...perfect for grab & go breakfasts and snacks.




  Makes about 7 cups




1 c. quick-cooking oats, uncooked


1 c. old-fashioned oats, uncooked


1 c. sliced almonds


1/2 c. chopped walnuts


1/2 c. chopped pecans


1/2 c. wheat germ


1/4 c. oil


1/2 c. maple syrup


3/4 c. light brown sugar, packed


1 c. raisins




  In a large bowl, mix oats, nuts and wheat germ; set aside. In a large cast-iron skillet over medium heat, combine oil, maple syrup and brown sugar. Cook, stirring constantly, until brown sugar melts and mixture just begins to bubble, about 3 minutes. Add oat mixture; stir well to coat completely. Reduce heat to medium-low. Cook, stirring occasionally, until mixture begins to sizzle and toast, about 3 to 4 minutes; be careful not to burn. Remove from heat; stir in raisins. Cool for 10 minutes; transfer to an airtight container. Will keep for up to 2 weeks.




  Joshua Logan, Corpus Christi, TX




  Egg & Bacon Quesadillas




  So quick and so yummy...they will ask for more.




  Serves 4




2 T. butter, divided


4 8-inch flour tortillas


5 eggs, beaten


1/2 c. milk


2 8-oz. pkgs. shredded Cheddar cheese


6 to 8 slices bacon, crisply cooked and crumbled


Optional: salsa, sour cream




  Lightly spread about 1/4 teaspoon butter on one side of each tortilla; set aside. In a bowl, beat eggs and milk until combined. Pour egg mixture into a hot, lightly greased skillet; cook and stir over medium heat until done. Remove scrambled eggs to a dish and keep warm. Melt remaining butter in the skillet and add a tortilla, buttered-side down. Layer with 1/4 of the cheese, 1/2 of the eggs and 1/2 of the bacon. Top with 1/4 of the cheese and a tortilla, buttered-side up. Cook one to 2 minutes on each side, until golden. Repeat with remaining ingredients. Cut each into 4 wedges and serve with salsa and sour cream, if desired.
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  Egg & Bacon Quesadillas




  Kathrine Moore, Kalso, BC




  Kathy’s Denver Sandwich




  This is our idea of a good breakfast sandwich! Try it with diced ham too.




  Makes 3 servings




4 slices bacon, chopped


1 T. onion, chopped


2 T. green pepper, chopped


3 eggs, beaten


1/4 c. shredded Cheddar cheese


6 slices bread, toasted and buttered




  In a cast-iron skillet over medium-high heat, cook bacon until partially done but not crisp. Add onion and green pepper; cook until softened. Add eggs and cook to desired doneness. Sprinkle with cheese; cover and let stand until melted. Cut egg mixture into 3 pieces; serve each between 2 slices of toast.




  Jo Ann, Gooseberry Patch




  Jo Ann’s Garden Frittata




  Family & friends are sure to love this savory egg dish. It’s filled with brightly colored vegetables...beautiful to look at and delicious to eat.




  Makes 8 servings


  

4 thick slices bacon, chopped


1 onion, diced


1 red pepper, thinly sliced


1 c. corn


1 c. green beans, thinly sliced


1 bunch Swiss chard, thinly sliced


3 eggs, beaten


1-1/4 c. half-and-half


1/8 t. dried thyme


salt and pepper to taste


1 c. shredded Cheddar cheese




  In a large oven-proof skillet over medium-high heat, cook bacon until crisp. Drain bacon on paper towels; reserve drippings. In one tablespoon drippings, sauté onion, red pepper and corn for 5 minutes. Add beans; sauté another 3 minutes. Transfer vegetable mixture to a bowl; set aside. Add one teaspoon drippings to skillet; sauté chard for 2 minutes. Add to vegetable mixture in bowl. In a separate large bowl, whisk eggs, half-and-half and seasonings. Stir in bacon, cheese and vegetable mixture; pour into skillet. Bake at 375 degrees for about 35 minutes, until set and crust is golden. Let stand for 10 minutes; cut into squares.
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  Jo Ann’s Garden Frittata




  Sonya Labbe, Santa Monica, CA




  Hashbrown Quiche




  A hearty quiche baked in a crust of hashbrowns! Enjoy it for breakfast, or add a zesty salad and have breakfast for dinner.




  Serves 4 to 6




3 c. frozen shredded hashbrowns, thawed


1/4 c. butter, melted


3 eggs, beaten


1 c. half-and-half


3/4 c. cooked ham, diced


1/2 c. green onions, chopped


1 c. shredded Cheddar cheese


salt and pepper to taste




 In a cast-iron skillet, combine hashbrowns and butter. Press into the bottom and up the sides of skillet. Transfer the skillet to oven. Bake, uncovered, at 450 degrees for 20 to 25 minutes, until crisp and golden. Remove from oven; cool slightly. Combine remaining ingredients in a bowl; pour mixture over the hashbrowns. Reduce the oven temperature to 350 degrees. Bake for another 30 minutes, or until quiche is golden and set.




  Renae Scheiderer, Beallsville, OH




  Festive Brunch Frittata




  Serve this delicious egg dish in the skillet that you cook it in for a fun and rustic look.




  Serves 6




8 eggs, beaten


1/2 t. salt


1/8 t. pepper


1/2 c. shredded Cheddar cheese


2 T. butter


2 c. red, green and yellow peppers, chopped


1/4 c. onion, chopped


Garnish: chopped fresh parsley




Beat together eggs, salt and pepper. Fold in cheese and set aside. Melt butter over medium heat in a 10" non-stick, oven-safe skillet. Add peppers and onion to skillet; sauté until tender. Pour eggs over peppers and onion; don’t stir. Cover and cook over medium-low heat for about 9 minutes. Eggs are set when frittata is lightly golden on the underside. Turn oven on broil. Move skillet from stovetop to oven; broil top about 5 inches from heat until lightly golden. Garnish with parsley.
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Festive Brunch Frittata




  Megan Brooks, Antioch, TN




  Skillet Strawberry Jam


Try your hand at jam-making with this simple recipe...your family will be so pleased, and so will you!




Makes about 1-1/2 cups




4 c. strawberries, hulled and crushed


1/2 c. sugar


1 T. lemon juice


Optional: 1/4 t. vanilla extract




 Combine strawberries, sugar and lemon juice in a cast-iron skillet over medium-high heat; mix well. Cook, stirring often, until strawberries soften and mixture thickens, about 10 minutes. Remove from heat; stir in vanilla, if using. Store in an airtight jar in refrigerator for up to 3 weeks.




  Donna Wilson, Maryville, TN




  Glazed Pumpkin Scones




  I absolutely love pumpkin and scones! These smell so yummy when baking, and taste even better when done. One of my sneaky ways to get kids to eat vegetables.




  Makes 8 scones




2 c. all-purpose flour


1/2 c. sugar


1 T. baking powder


1/2 t. salt


1-1/2 t. pumpkin pie spice


1/2 c. butter, diced


1/2 c. canned pumpkin


3 T. milk


1 egg, beaten






  Combine flour, sugar, baking powder, salt and spice in a large bowl. Cut in butter with a pastry blender until crumbly; set aside. In a separate bowl, whisk together pumpkin, milk and egg. Fold pumpkin mixture into flour mixture. Form dough into a ball; pat out dough onto a floured surface. Form into a 9-inch circle. Cut into 8 wedges and place on a greased baking sheet. Bake at 425 degrees for 14 to 16 minutes. Drizzle scones with Powdered Sugar Glaze; allow to set.




  Powdered Sugar Glaze:


  1 c. powdered sugar


  2 to 3 T. milk


  1/2 t. pumpkin pie spice




  Mix all ingredients together, adding enough milk for a drizzling consistency.
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  Glazed Pumpkin Scones




  Jennifer Rose Blay, Puyallup, WA




  Jennifer’s BBQ Scrambled Eggs




  My dad taught me to put barbecue sauce in scrambled eggs as a special treat. Along with the herbs and spices, the sauce gives these eggs a wonderful flavor. I hope you and your family enjoy this recipe as much as my husband and I do!




  Makes 4 servings




8 eggs, beaten


1/4 c. half-and-half


4 t. hickory barbecue sauce


1 t. dried parsley


1/2 t. dried basil


1/2 t. garlic powder


1/2 t. onion powder


1/2 t. celery salt


1/4 t. salt, or to taste


1/4 t. pepper, or to taste


1/8 t. cayenne pepper


1 T. butter


Optional: shredded Cheddar cheese




  In a large bowl, whisk together eggs, half-and-half, barbecue sauce and seasonings; set aside. Melt butter in a large skillet over medium heat; pour egg mixture into skillet. Scramble eggs over medium-low to medium heat to desired consistency. If desired, sprinkle with shredded cheese just before serving.




  Wendy Paffenroth, Pine Island, NY




  Apple-Stuffed French Toast




  Treat your family to this delectable French toast, filled with brown sugar-sweetened apples.




  Makes 4 servings


3 apples, peeled, cored and cut into chunks


1/4 c. brown sugar, packed


cinnamon to taste


2 eggs, beaten


1/2 c. milk


1 t. vanilla extract


8 slices wheat bread


Garnish: maple syrup




  In a saucepan, combine apples, brown sugar, cinnamon and a small amount of water. Cover and simmer over medium-low heat for 5 to 10 minutes, until apples are soft; set aside. Meanwhile, in a separate bowl, whisk together eggs, milk and vanilla. Heat a greased cast-iron skillet over medium heat. Quickly dip bread into egg mixture, coating both sides; place in skillet. Cook until golden on both sides. To serve, place one slice of French toast on a plate; top with a scoop of apple mixture and another slice of French toast. Drizzle with maple syrup.
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  Apple-Stuffed French Toast




  Pam Hooley, LaGrange, IN




  Stir & Go Biscuits & Sausage Gravy




  This is a quick, stick-to-your-ribs meal...sometimes I’ll even serve it for supper. Since finding this recipe for biscuits made with oil, rather than shortening, I make them more often, and the gravy is so easy to make too.




  Serves 4 to 6


2 c. all-purpose flour


2-1/2 t. baking powder


1/8 t. baking soda


1 t. sugar


1 t. salt


1 c. buttermilk


1/2 c. oil


Garnish: melted butter




  In a large bowl, stir together flour, baking powder, baking soda, sugar and salt. Add buttermilk and oil; stir until moistened. Roll out dough on a floured surface. Cut dough with a biscuit cutter, or drop dough by half cupfuls, onto an ungreased baking sheet. Bake at 425 degrees for about 15 minutes; brush with butter. While biscuits are baking, make Sausage Gravy. Serve gravy over hot biscuits.




  Sausage Gravy:


  1 lb. ground pork breakfast sausage


  2 T. all-purpose flour


  1/2 c. milk


  salt and pepper to taste




  Brown sausage in a skillet over medium heat. Drain; stir in flour until mixed well. Add milk; cook and stir until thickened. May add more milk to desired consistency. Season with salt and pepper.




  Vickie, Gooseberry Patch




  Fiesta Corn Tortilla Quiche




  Use hot or mild sausage...the choice is up to you.




  Serves 4




1 lb. ground pork sausage


5 6-inch corn tortillas


4-oz. can chopped green chiles, drained


1 c. shredded Monterey Jack cheese


1 c. shredded Cheddar cheese


6 eggs, beaten


1/2 c. whipping cream


1/2 c. small-curd cottage cheese




  Brown sausage in a cast-iron skillet over medium heat; drain. Set sausage aside; wipe skillet clean. Arrange tortillas in the same skillet, overlapping on the bottom and extending up the sides. Spoon sausage, chiles and cheeses into tortilla-lined skillet. In a bowl, beat together remaining ingredients. Pour egg mixture over sausage mixture. Transfer skillet to oven. Bake, uncovered, at 375 degrees for 45 minutes, or until golden. Cut into wedges to serve.
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  Fiesta Corn Tortilla Quiche
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