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I have been a Gooseberry Patch fan for many years now. Your cookbooks are my go-to for all occasions. I love to read them from cover to cover with a good cup of tea or coffee. I just received Cozy Christmas Comforts with one of my recipes published in it. My favorites in this book are the Light & Dark Bean Salad, Pasta Slaw and Rocky Road Melts, which really do melt in your mouth! I use my slow cooker all year ’round, so I have also tried pretty much all of the slow-cooker recipes in the books I have. These cookbooks are the best…thank you for letting me be a partof them over the years!

Donna Carter
Toronto, Ontario
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Thank you so very much for the great cookbooks. My entire family enjoys them, daughters and granddaughters…close friends too! Delighted to hear you have chosen my recipe to appear in Mom’s Go-To Recipes . What a nice surprise!

Linda Potter
Freedom, PA
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I’m always excited to get a new Gooseberry Patch cookbook! I love reading the sweet memories, the creative ideas and of course the delicious recipes. I have collected these cookbooks for years. I started my collection in 1991, when I got married, and I’ve had so much fun collecting them. Each book holds a special memory for me, such as making the purchase while shopping with my best friend Melissa, or getting one as a present from my son Eric Michael. I also love giving them as gifts!

Monica Britt
Fairdale, WV
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Dear Friend,

If you’re like us, you always get carried away at the farmers’ market…everything looks so fresh and tasty! But once you get home, maybe you wonder how to prepare them in ways that will tickle your family’s taste buds. Wonder no more…here’s your answer!

In Recipes from the Farmhouse, you’ll find a delicious harvest of easy recipes to add more healthy ingredients to family meals. Start the day off with Country Breakfast Pie and Very Blueberry Coffee Cake. For lunch, how about Roasted Sweet Corn Chowder and a basket of warm Ginger Squash Muffins or Easy Pan Rolls?

At dinnertime, serve up flavorful dishes like Grandma Simms’ BarBQ Chicken, Herbed Marinated Pork Chops, Baked Stuffed Eggplant and Sun-Dried Tomato Meatloaf. Round out meals with Grand Champion Broccoli Salad, Cheerful Black Bean Salad, Granny’s Fried Green Tomatoes and Garlic Creamed Potatoes.

For parties and snacking, we’ve included Raspberry Chicken Wings, Loaded Cauliflower Bites and other yummy appetizers. We couldn’t forget dessert! You’ll be proud to serve Glazed Strawberry-Rhubarb Pie, Blackberry Ricotta Pound Cake, Really Fabulous Brownies and Speedy Almond Bars to family & friends. Bread-and-Butter Pickles, Sweet Cherry Freezer Jam and other canning and freezing recipes let you preserve the freshest flavors to enjoy later.

We’ve added lots of handy tips for enjoying fresh fruits and vegetables. With 267 tasty, easy-to-make recipes, this cookbook is sure to be one you’ll turn to again & again.

See you at the farmers’ market!
Jo Ann & Vickie  

Find us wherever you are!

www.gooseberrypatch.com
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1 • 800 • 854 • 6673

Copyright 2019, Gooseberry Patch 978-1-62093-349-7

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. Printed in Korea.

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!






Dedication

To everyone who loves sharing good home-cooked food with family & friends.

Appreciation

Many thanks to everyone who shared their tastiest family-pleasing recipes with us.






Rise & Shine, IT’S BREAKFAST TIME







German Apple Pancake

Anne Alesauskas
Minocqua, WI

This is my favorite German apple pancake! I thought since I’m mostly German, I should share a German recipe with you. It’s really just pancake batter with apples, but it is so delicious that you should probably make it this weekend. Your tummy will thank you!


	4 eggs, room temperature

	1/2 c. all-purpose flour

	1/2 c. whole milk

	1/4 t. salt

	1 T. vanilla extract

	5 T. butter

	3 apples, peeled, cored and sliced

	2 t. cinnamon

	1/4 t. nutmeg

	1/4 c. brown sugar, packed

	Garnish: powdered sugar or maple syrup



In a bowl, beat eggs with a whisk. Add flour, milk, salt and vanilla; mix well and set batter aside to rest. Heat an oven-proof skillet over medium-high heat; add butter and stir until melted. Arrange apples in skillet; sprinkle with spices. Cover and cook for 3 to 5 minutes. Sprinkle with brown sugar; cover and cook for another 4 to 5 minutes, until apples are soft. Remove from heat. Pour batter over apples. Place skillet in the oven. Bake, uncovered, at 400 degrees for 15 to 20 minutes, until pancake is set and golden. To serve, cut into wedges; top with powdered sugar or maple syrup. Makes 4 servings.
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Honey comes in lots of flavor varieties. Seek out a local beekeeper at the farmers’ market and try a few samples…you may find a new favorite!







Baked Banana-Berry Oatmeal

Ashley Kurtz
Oklahoma City, OK

I reworked this recipe over and over until I got it just right. Now it’s a huge hit with family & friends! Such a warm and cozy treaton cool mornings.


	2 to 3 ripe bananas, sliced

	1 c. strawberries, hulled, sliced and divided

	1 c. fresh or frozen blueberries, divided

	1 c. old-fashioned or rolled oats, uncooked

	1/2 c. chopped walnuts, divided

	1/2 t. baking powder

	1 t. cinnamon

	1/8 t. salt

	1/4 c. brown sugar, packed

	1 c. milk

	1 egg, lightly beaten

	1 t. vanilla extract

	1/4 c. butter, thinly sliced



Layer sliced bananas in the bottom of a lightly greased 2-quart casserole dish. Top with half each of strawberries and blueberries; set aside. In a bowl, combine oats, half of walnuts, baking powder, cinnamon, salt and brown sugar. Sprinkle oat mixture over berries in dish; top with remaining berries and walnuts. In a separate bowl, whisk together milk, egg and vanilla; pour evenly over top. Dot with butter. Bake, uncovered, at 375 degrees for 35 to 40 minutes. Let cool for 10 to 15 minutes before serving. Serves 6.
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For a nutty taste and extra fiber, sprinkle wheat germ or flax seed onto bowls of oatmeal or yogurt…great in muffin and pancake batter too.







Scrambled Eggs with Spinach & Mushrooms

Audrey Lett
Newark, DE

We love this healthy breakfast…it cooks up in a jiffy.


	4 eggs

	4 egg whites

	1/8 t. salt

	1/8 t. pepper

	2 to 3 t. butter

	1 c. sliced mushrooms

	1 c. fresh baby spinach, chopped

	1/4 c. shredded Cheddar cheese



In a small bowl, whisk together eggs, egg whites, salt and pepper. In a skillet, melt butter over medium-high heat. Add mushrooms; cook and stir for 3 to 5 minutes, until tender. Add spinach; cook and stir until wilted. Reduce heat to medium. Add egg mixture; cook and stir just until eggs are thickened and and set. Stir in cheese. Makes 4 servings.




Potato Pancakes

Eleanor Dionne
Beverly, MA

My husband’s mom always made these and the children liked them a lot. Younger kids liked them with catsup, but as they got older, they preferred the sour cream.


	3 large potatoes, grated

	2 eggs

	1 T. all-purpose flour

	salt and pepper to taste

	canola oil for frying

	Garnish: catsup or sour cream



Drain potatoes in a colander. In a bowl, mix together potatoes, eggs, flour and seasonings. Heat oil in a large skillet over medium-high heat. Add potato mixture to hot oil by tablespoonfuls; cook until golden on both sides. Drain on paper towels. Garnish as desired. Serves 4.
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For creamy scrambled eggs, whisk in 1/2 teaspoon cornstarch for each egg used.







Annette’s Breakfast Pie

Annette Ceravolo
Hoover, AL

A great make-ahead dish for overnight guests, or just anytime you want to treat your family to a wonderful breakfast! Don’t be tempted to use precooked bacon…the crispy bacon makes all the difference in this scrumptious dish.


	12 slices bacon

	5 eggs, beaten

	10-oz. pkg. refrigerated shredded hashbrowns

	1/2 c. shredded Swiss cheese

	1/4 c. green onion, chopped

	4 drops hot pepper sauce

	1/2 t. salt

	1/8 t. pepper

	paprika to taste



Cook bacon in a large skillet over medium heat until crisp; drain on paper towels. Meanwhile, beat eggs in a large bowl. Add remaining ingredients except paprika; mix well. Spoon into a greased 10" glass pie plate; sprinkle with crumbled bacon and paprika. Cover and refrigerate for at least 8 hours. Place the cold dish, uncovered, in a cold oven. Bake, uncovered, at 350 degrees for 35 minutes, or until hashbrowns are tender and eggs are set. Cut into wedges. Serves 6 to 8.
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Get the day off to a great start! Put together a make-ahead breakfast casserole and refrigerate. The next day, pop it in the oven for a hot, hearty breakfast with no fuss at all.







Very Blueberry Coffee Cake

Kay Little
Diana, TX

I adapted my blueberry muffin recipe into this wonderful scrumptious coffee cake. It’s really rich and fluffy in blueberry deliciousness, which makes for a great snack cake, or even a quick dessert with a dollop of ice cream. Enjoy!


	1/2 c. butter, room temperature

	1 c. sugar

	2 eggs, room temperature

	1-1/2 t. vanilla extract

	8-oz. container sour cream

	3 c. all-purpose flour

	2 t. baking powder

	1/2 t. baking soda

	1/2 t. salt

	2 c. fresh blueberries, divided

	1/4 c. coarse sugar



Combine butter and sugar in a large bowl. Using an electric mixer fitted with a paddle attachment, beat on medium-high speed until light and fluffy, about 5 minutes. Turn mixer to low speed; beat in eggs, one at a time. Beat in vanilla and sour cream. In a separate bowl, sift together flour, baking powder, baking soda and salt. Add flour mixture to batter; beat on low speed until just mixed. Do not overmix. Fold in 1-1/2 cups blueberries with a spatula, mixing gently. Spoon batter into a 9"×9" baking pan coated with non-stick vegetable spray. Scatter remaining berries over the top; press in lightly and sprinkle with coarse sugar. Bake at 350 degrees for 35 to 40 minutes, until lightly golden and a toothpick comes out clean. Makes 8 to 10 servings.
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Keep an eye open for those great milk pitchers like Grandma used to have. Shaped like a rooster or cow, they add a spark of whimsy to any breakfast table.







Berry Sunrise Muffins

Courtney Stultz
Weir, KS

These muffins are a perfect breakfast or brunch treat! We love them on lazy Saturday mornings…they freeze well for those busy weekdays too. I like to use gluten-free flour in this recipe.


	1/2 c. sugar

	1/4 c. butter, melted

	2 T. orange juice

	1 egg, beaten

	2 c. all-purpose flour

	2 t. baking powder

	1/2 t. salt

	2/3 c. almond milk or dairy milk

	1/2 c. fresh blueberries

	1/2 c. fresh strawberries, hulled and chopped



In a bowl, blend together sugar, melted butter and orange juice. Add egg; beat until combined. Slowly stir in flour, baking powder and salt. Add milk; stir until just combined. Fold in berries. Fill 12 greased or paper-lined muffin tins 2/3 full of batter; sprinkle with Topping. Bake at 400 degrees for about 20 minutes, until lightly golden and a toothpick tests done. Makes one dozen.


Topping:


	1/4 c. all-purpose flour

	1/4 c. sugar

	1 T. butter

	1/8 t. cinnamon



In a small bowl, mix ingredients with a fork until crumbly.
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Use an old-fashioned ice cream scoop to fill muffin cups with batter…no drips, no spills and muffins turn out perfectly sized.









Swiss & Asparagus Breakfast Pie

Jo Ann
Gooseberry Patch

I love making a variety of quiches for my family…this is a favorite. It’s easy to swap out the cheeses and veggies for whatever I have on hand. Green onions can be substituted for the leek.


	1 c. shredded Swiss cheese

	1/2 c. shredded Cheddar cheese

	1 c. asparagus, chopped

	1/4 c. leek, chopped

	1/2 c. sliced mushrooms

	1 doz. eggs

	1 c. milk

	1 c. whipping cream

	nutmeg, salt and pepper to taste



Spread cheeses in a greased 13"×9" baking pan; top with vegetables and set aside. In a large bowl, whisk together eggs, milk, cream and seasonings; spoon over vegetables. Bake, uncovered, at 375 degrees for about 45 minutes, until a knife tip inserted in the center comes out clean. Makes 10 to 12 servings.
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Toss together ripe summer fruits like blueberries, strawberries and kiwi for a tempting fruit salad. Drizzle with a dressing made by whisking together 1/2 cup honey, 1/4 cup lime juice and one teaspoon lime zest…yummy!







Country Breakfast Pie

Monica Britt
Fairdale, WV

I first tried this recipe when a friend made it for breakfast while our families were on a beach trip together. It’s delicious, easy to make and very filling.


	1/2 to 1 lb. ground pork breakfast sausage

	1-1/2 c. shredded Cheddar cheese

	9-inch pie crust, unbaked

	4 eggs, lightly beaten

	1 c. light cream

	1/4 c. green pepper, chopped

	2 T. onion, chopped



Brown sausage in a skillet over medium heat; crumble and drain. Add cheese; mix well. Spoon into unbaked pie crust; set aside. In a bowl, whisk together remaining ingredients; pour into crust. Bake, uncovered, at 375 degrees for 40 to 45 minutes. Cool on a wire rack for 10 minutes. Cut into wedges. Makes 6 servings.




Sausage & Egg Casserole

Lori Simmons
Princeville, IL

You can double this recipe by using a 13x9 pan and add veggies and bacon also. Great for low-carb diets.


	1 lb. ground pork breakfast sausage

	6 eggs

	1 c. milk

	8-oz. pkg. shredded Cheddar cheese



Brown sausage in a skillet over medium heat; drain. Meanwhile, whisk together eggs and milk. Pour half of egg mixture into an 8"×8" baking pan coated with non-stick vegetable spray. Cover with sausage; top with cheese. Pour remaining egg mixture over cheese. Bake, uncovered, at 350 degrees for 20 to 30 minutes, until set and golden. Makes 6 servings.
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No time for a leisurely family breakfast? Try serving breakfast for dinner…it’s sure to become a family favorite!







Whole-Wheat Oat Waffles

Rita Morgan
Pueblo, CO

We love these waffles topped with fruit and whipped cream, or simply with butter and syrup. Yum!


	1/2 c. whole-wheat flour

	1/2 c. all-purpose flour

	1 c. oat flour

	1/4 c. sugar

	1 T. baking powder

	1/2 t. salt

	2 eggs, separated

	1-1/2 c. milk

	2 T. canola oil

	1 t. vanilla extract



In a large bowl, whisk together flours, sugar, baking powder and salt; set aside. In a separate bowl, whisk together egg yolks, milk, oil and vanilla; set aside. In another bowl, beat egg whites with an electric mixer until soft peaks form. Make a well in flour mixture and pour milk mixture into the well; stir until smooth. Gently fold egg whites into batter. Let stand for 5 minutes, or until slightly thickened. Pour batter by 1/2 cupfuls onto a preheated waffle maker; close lid and bake according to manufacturer’s directions. Makes 6 servings.




Apple Cider Syrup

Pam Hooley
LaGrange, IN

This is a delicious substitute for maple syrup whenever you’re having pancakes or waffles.


	1/4 c. sugar or honey

	4 t. cornstarch

	1/2 t. cinnamon

	1 c. apple cider or apple juice

	1 T. lemon juice

	2 T. butter



In a small saucepan over medium heat, stir together sugar or honey, cornstarch and cinnamon. Add apple juice and lemon juice; bring to a boil. Cook and stir for 2 minutes. Remove from heat; add butter and stir until melted. Syrup will thicken as it cools. Serves 4.





Baked Oatmeal

Lucy Galgano
Springville, PA

This is a wonderful busy-morning breakfast. You can prepare all the ingredients the night before, refrigerate and then bake in the morning. Or, go ahead and make it fresh…either way, it’s yummy! We also enjoy it as a delicious dessert, warmed and topped with vanilla ice cream. Use your favorite fat-free and sugar-free ingredients, if you like.


	2 c. quick-cooking or old-fashioned oats, uncooked

	1-1/2 t. baking powder

	1/2 t. salt

	1 t. cinnamon

	Optional: dried cranberries, raisins, chopped walnuts

	2 eggs, beaten

	1 c. milk

	1/2 c. chunky or smooth applesauce

	1/2 c. brown sugar, packed

	Optional: vanilla yogurt



In a large bowl, mix together oats, baking powder, salt and cinnamon; add optional ingredients, if desired. In a smaller bowl, whisk together eggs, milk, applesauce and brown sugar. Pour over oat mixture; mix well and spoon into a lightly greased 8"×8" baking pan. Bake, uncovered, at 325 degrees for 45 minutes, or until lightly golden. Serve hot, topped with yogurt if desired. May be doubled and baked in a 13"×9" baking pan. Makes 4 servings.
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Try this simple fruit smoothie. When preparing a favorite frozen fruit juice concentrate, just substitute milk for water. Blend until frothy…so refreshing!







Ham, Cheese & Spinach Quiche

Marcia Shaffer
Conneaut Lake, PA

This quiche is always an easy breakfast-for-lunch with a salad to make for the many family & friends that stay with us during the summer at our lake cottage. I have six teenage girls coming next week and it’s so easy to make two of these ahead the night before for them. The girls always think it is so fancy and good!


	1/2 c. sliced mushrooms

	1 to 2 t. butter

	2 to 3 slices Swiss cheese

	1 c. cooked ham, diced

	1/2 c. fresh baby spinach

	9-inch pie crust, unbaked

	2 eggs, beaten

	1 c. half-and-half

	2 T. all-purpose flour

	1/2 t. salt

	1/2 c. shredded Cheddar cheese



In a skillet over medium heat, sauté mushrooms in butter; remove from heat. Layer Swiss cheese slices, ham, mushrooms and spinach in pie crust; set aside. In a bowl, whisk together eggs, half-and-half, flour and salt; pour mixture into crust. Spread Cheddar cheese over top. Bake, uncovered, at 350 degrees for 45 to 55 minutes, until set and golden. Cut into wedges to serve. Makes 6 servings.
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Omelets and scrambled eggs are perfect for using up all kinds of odds & ends from the vegetable drawer. Mushrooms, tomatoes and asparagus are especially good with eggs. Slice or dice veggies and sauté until tender…scrumptious!







Apple Custard Coffee Cake

Kathy Grashoff
Fort Wayne, IN

I love when it’s fall and the apples are plentiful! Try this delicious coffee cake recipe with pears too.


	2 c. biscuit baking mix

	1 c. sugar, divided

	3/4 c. milk

	1 t. vanilla extract

	1 c. chopped pecans

	2 tart apples, peeled, cored and chopped

	1 t. cinnamon, divided

	3 eggs, beaten

	1 c. whipping cream



In a large bowl, combine baking mix, 1/4 cup sugar, milk and vanilla; mix well. Stir in pecans; pour batter into a greased 9"×9" baking pan and set aside. In a separate bowl, toss apples with 1/4 cup sugar and 1/2 teaspoon cinnamon; spoon apples over batter. In a bowl, combine eggs, cream and remaining sugar; pour over apples. Sprinkle with remaining cinnamon. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until a knife tip inserted in the center comes out clean. Serve warm. Makes 9 servings.
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A well-loved china teapot that’s been handed down to you makes a sweet vase for daisies, bachelor buttons and zinnia from the farmers’ market.







Julia’s Flaky Biscuits

Katherine Wollgast
Troy, MO

This recipe is originally from my Aunt Julia. Warm from the oven, with butter and jam or honey, these are about as good as biscuits get. They are also excellent with sausage gravy, creamed eggs or alongside soups and main dishes. I often make them with using half whole-wheat flour, and they are just as good! It’s amazing that a recipe so simple can produce such good results.


	2 c. all-purpose flour

	1 T. baking powder

	1/2 t. salt

	1/4 c. oil

	2/3 to 1 c. milk or buttermilk

	Garnish: butter and jam or honey



In a bowl, combine flour, baking powder and salt. Make a well in the center; add oil and 2/3 cup milk or buttermilk. Stir just until dough comes together, adding more milk if needed. Knead dough on a floured surface 10 times. Roll or pat dough to 1/2-inch thickness; cut with a 3-inch biscuit cutter. Gather scraps, re-roll and cut. Arrange biscuits on ungreased baking sheets. Bake at 400 degrees for 12 to 15 minutes, until golden. Serve warm with butter and jam or honey, as desired. Makes 6 biscuits.
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For the flakiest biscuits, stir just to moisten and gently roll or pat the dough…don’t overmix it.







Squash Gravy for Biscuits

Margie Angle
Ferrum, VA

It’s always great to make a favorite dish a little bit healthier. Serve with warm whole-wheat biscuits and you have a hit! This gravy can even be served as a soup course by thinning it with more milk and adding parsley, pumpkin pie spice or other garnishes.


	2 T. butter

	1/2 c. all-purpose flour

	4 c. milk

	2 c. winter squash, cooked and mashed

	salt and pepper to taste



Melt butter in a cast-iron skillet over medium heat; gently stir in flour. Slowly add milk, stirring constantly until starting to thicken. Stir in squash, salt and pepper; heat through. Makes 8 servings.




Creamy Mushroom Gravy

Cheri Maxwell
Gulf Breeze, FL

Serve this luscious gravy over toasted English muffins or bread. It’s even better made with several kinds of mushrooms.


	1 lb. mushrooms, chopped

	6 T. butter, divided

	1 onion, finely chopped

	2 stalks celery, chopped

	1/3 c. all-purpose flour

	3/4 t. salt

	3/4 t. pepper

	2 c. water

	1/2 c. sour cream



In a large skillet, sauté mushrooms in 3 tablespoons butter; set aside in a bowl. In the same pan, sauté onion and celery in one tablespoon butter. Add flour, salt, pepper and remaining butter; cook and stir until smooth. Gradually add water. Bring to a boil; cook and stir until thickened, about 2 minutes. Stir in mushrooms; heat through. Stir in sour cream. Makes about 4-1/2 cups.


The sun does not shine for a few trees and flowers, but for the wide world’s joy.

– Henry Ward Beecher







Blueberry Buttermilk Pancakes

Lisa Ann Panzino DiNunzio
Vineland, NJ

There’s nothing like homemade pancakes…especially ones made with fresh-picked blueberries!


	1-1/2 c. all-purpose flour

	1/2 c. whole-wheat flour

	1/4 c. sugar

	2-1/4 t. baking powder

	1/2 t. baking soda

	1/2 t. salt

	2 eggs, beaten

	1 t. vanilla extract

	2 c. buttermilk

	1/4 c. butter, melted

	1 c. fresh or frozen blueberries

	Garnish: maple syrup, extra blueberries



In a large bowl, mix together flours, sugar, baking powder, baking soda and salt; set aside. In a separate bowl, beat together eggs, vanilla, buttermilk and melted butter. Add egg mixture to flour mixture; stir together until a lumpy batter forms. Do not overmix. Spoon batter by 1/3 cupfuls into a buttered skillet over medium heat; sprinkle each with blueberries. Cook for 2 to 3 minutes on each side, until golden and cooked through. Serve with a drizzle of maple syrup and a few extra blueberries, as desired. Serves 4.
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Keep pancakes warm and yummy. Just arrange them on a baking sheet, set in a 200-degree oven, then serve as needed.







Blackberry Honey-Walnut Overnight Oats

Kerry Mayer
Dunham Springs, LA

My kids and I help each other put these jars together, then in the morning, breakfast is served! We like to think up different combinations of berries, nuts and even yogurt.


	1/2 c. old-fashioned or rolled oats, uncooked

	1/2 c. milk

	1/4 c. plain or vanilla Greek yogurt

	1/4 c. blackberries

	1 T. chopped walnuts

	Optional: 1 t. chia seed

	1 T. honey



Spoon oats into a wide-mouthed canning jar; pour in milk. Layer yogurt and blackberries in jar. Top with walnuts and chia seed, if using; drizzle with honey. Cover jar with lid; refrigerate overnight before serving. Makes one serving.
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Fill a muffin tin with yummy oatmeal toppings…brown sugar, raisins, chopped nuts and even chocolate chips. So easy for everyone to help themselves!







Banana Crunch Muffins

Charlotte Smith
Tyrone, PA

My favorite meal is breakfast and these muffins are one of my very favorites.


	3 c. all-purpose flour

	2 c. sugar

	2 t. baking powder

	1 t. baking soda

	1 t. salt

	2 eggs, lightly beaten

	3/4 c. milk

	2 t. vanilla extract

	1 c. oil or butter, melted

	3 very ripe bananas, mashed

	1 c. favorite granola

	1 c. shredded coconut

	1/2 c. chopped walnuts



In a large bowl, combine flour, sugar, baking powder, baking soda and salt. Stir in eggs, milk, vanilla and oil or butter until evenly blended. Fold in remaining ingredients. Scoop batter into 12 paper-lined muffin cups, filling 2/3 full. Bake at 350 degrees for 25 minutes, or until a toothpick inserted in the center tests clean. Makes one dozen.
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On beautiful days, carry breakfast outdoors. Spread out a homespun quilt on the picnic table and enjoy the fresh air and early-morning sunshine.







Best Flourless Pancakes

M’lissa Johnson
Baytown, TX

These pancakes are fantastic…the kids love them! Sometimes I serve them with peanut butter sauce, which is simple peanut butter thinned with a dash of non-fat milk.


	1-1/3 c. old-fashioned or rolled oats, uncooked

	5-oz. container non-fat vanilla Greek yogurt

	6 egg whites, beaten

	1 T. baking powder

	1 t. vanilla extract

	1/3 c. flax seed, or 1 scoop protein powder

	Optional: 1 t. honey

	Garnish: honey or pancake syrup



In a large bowl, mix together all ingredients except garnish. Pour batter onto a greased hot griddle by 1/4 cupfuls. Cook until golden, about 3 minutes. Flip and cook the other side, about 2 minutes. Serve topped with honey or syrup. Makes 6 pancakes.




Strawberry Freezer Syrup

Nancy Kaiser
York, SC

My late dear sister-in-law Sharron gave me this recipe years ago. My family absolutely loves it on pancakes, ice cream, over biscuits and anything else that would be more delicious topped with fresh-tasting strawberry jam.


	4 c. strawberries, hulled and puréed

	4 c. sugar

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

	3/4 c. water

	4 1-pint plastic freezer containers and lids, sterilized



Combine strawberries and sugar. Mix well and let stand for 10 minutes, stirring occasionally. In a small saucepan, stir pectin into water. Bring to a boil over medium-high heat. Boil one minute, stirring constantly; remove from heat. Add to strawberries; stir constantly until sugar is completely dissolved, about 3 minutes. Ladle mixture into containers, leaving 1/2 inch headspace; wipe rims and add lids. Let stand at room temperature 24 hours to set; refrigerate for 3 weeks or freeze. Makes about 4 pints.





Amish Baked Oatmeal

Candy Staub
Red Lion, PA

I live not far from the Amish community here in Pennsylvania and enjoy shopping and eating there. A few years ago at a bed & breakfast, we were served this delicious baked oatmeal. I asked if I could have the recipe, but she said she didn’t give away her “secret” recipes. But when we left, she gave it to me! It tastes like a warm oatmeal cookie straight from the oven…yummy!


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

	1/2 c. sugar

	1/2 c. milk

	1/4 c. butter, melted

	1 egg, beaten

	1 t. baking powder

	3/4 t. salt

	1 t. vanilla extract

	Garnish: warm milk, fresh fruit and/or brown sugar



In a large bowl, combine all ingredients except garnish; mix well. Spread evenly in a greased 13"×9" baking pan. Bake, uncovered, at 350 degrees for 25 to 30 minutes, until edges are golden. Immediately spoon into bowls. Add milk; top with fruit and/or brown sugar, if desired. Makes 6 servings.
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Try steel-cut oats in any recipe that calls for quick-cooking or old-fashioned oats. Steel-cut oats are less processed, for a pleasing chewy texture you’re sure to enjoy.







Peaches & Cream

Claudia Keller
Carrollton, GA

This is like a wonderful fruit salad, made with the most luscious ripe peaches and strawberries. We enjoy it for breakfast or as a light dessert. Can’t beat our Georgia peaches!


	4 peaches, halved, pitted and cubed

	1 c. strawberries, hulled and sliced

	1 ripe banana, peeled and sliced

	1 c. whipping cream

	1/2 t. vanilla extract

	brown sugar to taste



Combine fruits in a large bowl; mix gently and set aside. In a small bowl, with an electric mixer on high speed, beat cream until it begins to thicken. Add vanilla; beat until soft peaks form. Dollop whipped cream over fruit; sprinkle with brown sugar. Serves 4.
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Some old-fashioned things like fresh air and sunshine are hard to beat.

– Laura Ingalls Wilder







Ham, Asparagus & Cheese Bake

Kendall Hale
Lynn, MA

A hearty farmhouse-style breakfast everyone will love. Sometimes I make it with chopped broccoli instead of asparagus.


	1/2 lb. asparagus, trimmed and cut into 2-inch pieces

	5 c. French bread, cubed and divided

	8-oz. pkg. shredded Cheddar or Gruyère cheese

	1/2 c. onion, chopped

	1/4 c. green onions, chopped

	1/2 lb. cooked ham, cubed and divided

	10 eggs, divided

	1-1/2 c. light cream or milk

	salt and pepper to taste



Bring a saucepan of salted water to a boil over high heat. Add asparagus; cook for 5 minutes and drain. Meanwhile, spread half the bread cubes in a greased 3-quart casserole dish. Top with cheese, onions and half each of asparagus and ham. Add remaining bread cubes; set aside. In a bowl, whisk together 4 eggs and cream or milk; pour evenly into dish. Use the back of a spoon to press down bread cubes into egg mixture. Top with remaining ham and asparagus. Cover with plastic wrap and chill for 2 hours. Uncover and bake at 325 degrees for 30 minutes. Use a spoon to make 6 wells in mixture. Break one egg into each well; season with salt and pepper. Bake, uncovered, another 20 to 25 minutes, until eggs are set. Let stand 15 minutes before serving. Serves 6 to 8.
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Salt & pepper is a must with scrambled eggs, crispy hashbrowns and other tasty breakfast foods. Look for a pair of rooster-shaped shakers for a sweet rise & shine greeting at the breakfast table.







Cool-Rise Cinnamon Rolls

Sandra Smith
Lancaster, CA

These are so good! Really worth the effort. I’ve been making these for over 30 years…rediscovered the recipe when I wanted to make up cinnamon rolls for Christmas morning. Add some raisins and chopped nuts along with the cinnamon-sugar, if you like.


	5 to 6 c. all-purpose flour, divided

	2 envs. active dry yeast

	1/2 c. sugar

	1-1/2 t. salt

	1/2 c. butter, softened

	1-1/2 c. very warm water, 110 to 115 degrees

	2 eggs, room temperature

	Garnish: melted butter, cinnamon-sugar



In a large bowl, combine 2 cups flour, dry yeast, sugar and salt; stir well. Add softened butter and warm water; beat with an electric mixer on medium speed until mixed. Add eggs; beat for 2 minutes. Beat in enough of remaining flour to make a soft dough; shape into a ball. Knead dough for 5 to 10 minutes, or use a kneading hook on mixer. Cover and let stand for 20 minutes. Punch down dough; on a floured surface, roll into a 14-inch by 10-inch rectangle. Spread dough with a little melted butter; sprinkle with cinnamon-sugar. Roll up dough, starting on one long edge; slice into one-inch rolls. Place rolls close together in a 13"×9" baking pan coated with non-stick vegetable spray. Cover with plastic wrap and refrigerate overnight. Uncover; let stand for 30 minutes at room temperature. Bake at 375 degrees for 20 minutes. Makes about one dozen.
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Make a delectable glaze to drizzle over cinnamon rolls, muffins and coffee cake. Just add 2 tablespoons milk to 1-1/2 cups powdered sugar and stir until smooth.







Nannie’s Oatmeal Scones

Fern Whittemore
Winston-Salem, NC

This is an old recipe…I’m 90 now, was married at 27! Nannie used to make these scones every Sunday morning. I missed them when I married and moved from Canada to North Carolina, until she sent me the recipe. Serve with butter.


	1-1/2 c. all-purpose flour

	1 c. quick-cooking oats, uncooked

	1 c. brown sugar, packed

	1/2 c. butter, softened

	1/2 t. baking soda

	1/2 c. buttermilk

	Optional: 1/2 c. raisins



Combine all ingredients in a large bowl; mix well with your hands. Turn out dough onto a floured surface; press into a square, 1/2 to 3/4-inch thick. Cut into 4 squares; cut each square in half on the diagonal to make 8 pieces. Place on a parchment paper-lined baking sheet. Bake at 325 degrees for 25 minutes, or until golden. Makes 8 scones.
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Cinnamon Honey Butter

Teresa Verell
Roanoke, VA

A tablespoon of this butter is great on pancakes, toast and biscuits too! It’s been a family favorite for waffles for 30 years.


	1 c. butter, room temperature

	1/3 c. honey

	1/2 t. vanilla extract

	1/4 t. cinnamon



Beat butter with an electric mixer on medium speed until fluffy. Beat in honey, vanilla and cinnamon on low speed until combined. Cover and refrigerate up to 2 weeks. Makes 1-1/3 cups.


Set the breakfast table the night before…enjoy a relaxed breakfast in the morning!







Cottage Cheese Pancakes

Ellie Barton
Colville, WA

We make our own cottage cheese from our Jersey cow milk, so whenever we make a big batch of cottage cheese we make these pancakes. They are so delicious topped with maple syrup, or fresh fruit and whipped cream.


	6 eggs, beaten

	2 c. cottage cheese

	1/2 c. milk

	1/4 c. butter, melted

	Optional: sugar to taste

	1 c. all-purpose flour



In a large bowl, whisk together eggs and cottage cheese until smooth. Add milk, butter and sugar, if desired; beat until smooth. Add enough flour to make a good batter; stir with a wooden spoon until there are no clumps left. Drop batter by 1/3 cupfuls onto a lightly greased griddle; cook until golden on both sides. Serves 4.




Apple-Plum Sauce

Katie Majeske
Denver, PA

This is so good served over pancakes and waffles…even vanilla ice cream and yogurt!


	8 plums, pitted and chopped

	4 apples, peeled, cored and chopped

	1/3 c. apple cider

	1/4 c. sugar

	1/4 t. cinnamon



Combine all ingredients in a saucepan. Cook over medium heat for 5 to 10 minutes, stirring occasionally, until apples are soft. Serve warm or cold. Keep refrigerated. Makes 10 to 12 servings.
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Crispy bacon…no messy spatters! Arrange slices on a baking sheet and bake at 350 degrees for about 15 minutes.







Grandma’s Crumb Cake

Margaret Friesen
Ontario, Canada

I would like to share a family recipe passed down from my 100-year-old grandma. The mixture on top turns into delicious crumbs! A glass baking pan seems to work the best.
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