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    Dear Friend,


    We just love take-out food for a change...whether it’s All-American, Mexican, Italian or Chinese it’s delicious! We’ve gathered our favorite restaurant-style recipes to help you put together fast, fun meals with take-out flare.


    In Our Favorite Take-Out Recipes, treat your family to favorites like Spicy Buffalo Wings, Pepperoni Calzones, Quick-as-Lightning Enchiladas and Beef Chow Mein. We’ve also included quick & easy go-with ideas and a handy pantry list of ingredients to keep on hand so take-out at home is a snap to make.


    So put away those menus and break out the chopsticks...it’s


    Take-out tonight!

    Jo Ann & Vickie

  


  
    Our Favorite

    Take-Out Recipes
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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, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    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!

  


  
    Your Take-Out Pantry


    Keep these items on hand for easy "take-out" anytime!
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    Spicy Buffalo Chicken Wings


    Makes 4 to 6 servings


    2-1/2 lbs. chicken wings


    4-oz. bottle hot pepper sauce


    1/2 c. butter, melted


    2 T. white vinegar


    Arrange chicken in a greased 13"x9" baking pan; bake at 425 degrees for one hour, turning frequently. Remove from oven; set aside. Whisk hot sauce, butter and vinegar together; pour over chicken. Toss gently to coat.
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    Alongside sticky finger foods like chicken wings, set out a basket of rolled-up washcloths, moistened with lemon-scented water and warmed briefly in the microwave. Guests will thank you!

  


  
    

    Great-American Submarine


    Makes 6 servings


    16-oz. loaf Italian bread


    1/2 c. mayonnaise


    1/2 lb. deli honey ham, thinly sliced


    1/2 lb. deli salami, thinly sliced


    1 tomato, thinly sliced


    1 c. onion, thinly sliced


    1 green pepper, thinly sliced


    1/2 lb. Muenster cheese, sliced


    2 3.8-oz. cans sliced black olives, drained


    2 banana peppers, seeded and sliced


    1 bunch red leaf lettuce, torn


    salt and pepper to taste


    Cut bread loaf in half horizontally; spread mayonnaise over bottom half of bread. Layer remaining ingredients in order, top with remaining half of bread. Slice and serve.
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    Make mayo go the extra mile! Flavor it with crushed garlic, chopped fresh herbs, lemon juice or even ready-made pesto.

  


  
    

    Bacon-Stuffed Burgers


    Makes 8 servings


    4 slices bacon, crisply cooked, crumbled and drippings reserved


    1/4 c. onion, chopped


    4-oz. can mushroom pieces, drained and diced


    1 lb. ground beef


    1 lb. ground sausage


    1/4 c. grated Parmesan cheese


    1/2 t. pepper


    1/2 t. garlic powder


    2 T. steak sauce


    8 sandwich buns, split


    Optional: lettuce


    Heat 2 tablespoons reserved drippings in a skillet over medium heat. Add onion and saute until tender. Add bacon and mushrooms; heat through and set aside. Combine beef, sausage, pepper, garlic powder and steak sauce in a large bowl. Shape into 16 patties. Spoon bacon mixture over 8 patties. Place remaining patties on top and press edges tightly to seal. Grill over medium coals to desired doneness. Serve on buns with lettuce, if desired.
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    The true essentials of a feast are only food and fun.


    – Oliver Wendell Holmes, Sr.

  


  
    

    Corn Dogs


    Makes 8 to 10 servings


    1 c. all-purpose flour


    2 T. sugar


    1-1/2 t. baking powder


    1 t. salt


    2/3 c. cornmeal


    2 T. shortening


    1 egg, beaten


    3/4 c. milk


    8 to 10 hot dogs


    8 to 10 wooden sticks


    oil for deep frying


    Combine flour, sugar, baking powder and salt; stir in cornmeal. Using a pastry cutter or 2 forks, cut in shortening until coarse crumbs form; set aside. Blend together egg and milk in a separate bowl. Stir into cornmeal mixture. Thoroughly dry each hot dog with a paper towel to ensure batter will cling. Insert a stick into each; dip in batter. Deep-fry in 350 to 375-degree oil for 4 to 5 minutes, until golden.
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    Give Corn Dogs a new spin by using Italian sausage or bratwurst instead of hot dogs.

  


  
    

    Battered Fish Fry


    Makes 4 servings


    1 lb. cod fillet


    2/3 c. all-purpose flour


    1/2 t. salt


    1/2 t. baking soda


    1 T. vinegar


    2/3 c. water


    Cut fish into 2" x 1-1/2" pieces. Pat dry with paper towels. Mix

    together flour and salt; set aside. Combine baking soda and vinegar. Stir vinegar mixture into flour mixture; beat until smooth. Dip fish into batter, allowing excess batter to drip into bowl. Fry 4 or 5 fish pieces at a time (do not use basket) about 3 minutes, turning fish once, until brown. Drain on paper towels.
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    Make store-bought coleslaw your own by adding shredded Cheddar cheese, apple, bell pepper or raisins.

  


  
    

    Hot or Cold Fried Chicken


    Makes 6 servings
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