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    Dear Friend,


    If there’s one thing we all can agree on, it’s the love of chocolate, no matter the reason or season!


    That’s why we’ve put together Our Favorite Chocolate Recipes, where you’ll find irresistible breakfasts like Mocha Chip Muffins and Chocolate Fruit Dip, snacks like Chocolate Pretzels and Chocolate-Covered Espresso Beans, traditional Double-Chocolate Brownies and German Chocolate Cake and even some new goodies, like Chocolate Quesadillas and Chocolate Dumplings!


    Whether it’s creamy, crunchy or chewy, your chocolate fix is just inside!


    Life is sweet!

    Vickie & Jo Ann
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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!

  


  
    Types of Chocolate

    and Their Uses


    Milk chocolate


    Pure chocolate mixed with extra cocoa butter and sugar. Sweet, smooth and a favorite for snackers.
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    Dark chocolate


    Pure chocolate with a smooth, rich flavor; not quite as sweet as milk chocolate. Use either dark or milk chocolate in candy-making and baking, depending on your personal preference.


    [image: SmoresChocolateMarshmallows.tif]


    Semi-sweet chocolate


    Pure chocolate perfection. Available in chunks or chips, semi-sweet chocolate has less sugar content and is just right for making chocolate chip cookies or muffins.
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    Melting chocolate


    Perfect for dipping strawberries and making your own homemade candies. For a real chocolate fix (or quick, thoughtful gift) dip double-cream chocolate sandwich cookies (store-bought) into melted milk or dark chocolate. Let set, then drizzle with melted white chocolate.
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    Baking cocoa


    Use for baking cakes, brownies, making frostings and hot chocolate. Extra bonus: baking cocoa is naturally low in fat and cholesterol-free. A good low-fat alternative to baking with chocolate is to replace each square of unsweetened baking chocolate with 3 level tablespoons of cocoa plus one tablespoon of vegetable oil. For an extra-special treat, try sprinkling sweetened baking cocoa on top of vanilla ice cream or yogurt. Yum!
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    Double Chocolate Chip Muffins


    Makes 2 dozen


    18-1/4 oz. pkg. chocolate fudge cake mix


    3.9-oz. pkg. instant chocolate pudding mix


    3/4 c. water


    4 eggs, beaten


    1/2 c. oil


    1/2 t. almond extract


    6-oz. pkg. mini semi-sweet chocolate chips, frozen


    Garnish: powdered sugar


    Blend cake mix, pudding mix, water, eggs, oil and extract until smooth; fold in chocolate chips. Fill muffin cups three-quarters full; bake at 350 degrees for 25 to 35 minutes. Cool; sprinkle with powdered sugar before serving.
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    Having a mug of chocolatey cocoa? Make it irresistible by adding a favorite hard candy and stirring until melted. Try orange, peppermint or raspberry…great for coffee, too!

  


  
    

    Hot Chocolate Muffins


    Makes 1-1/2 to 2 dozen


    1/2 c. butter, softened


    1 c. sugar


    4 eggs, separated


    6 T. hot chocolate mix


    1/2 c. boiling water


    2/3 c. milk


    3 c. all-purpose flour


    2 T. baking powder


    1 t. salt


    2 t. vanilla extract


    Blend together butter and sugar in a large bowl until creamy; add egg yolks and beat until well blended. In a separate bowl, dissolve hot chocolate mix in boiling water; add to butter mixture with milk. Sift together flour, baking powder and salt; add to chocolate mixture. Beat egg whites and vanilla until stiff peaks form; fold into chocolate mixture. Pour batter into greased muffin cups. Bake at 375 degrees for 20 to 25 minutes, until centers test done.
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    The proof of the pudding

    is in the eating.


    – Miguel de Cervantes

  


  
    

    Chocolate Chip Pancakes


    Makes 12 to 16 pancakes


    1 c. milk


    2 eggs, beaten


    2 c. buttermilk biscuit baking mix


    1/4 t. cinnamon


    1/2 c. mini semi-sweet chocolate chips


    Optional: powdered sugar


    Combine milk, eggs, baking mix and cinnamon, stirring until moistened. Fold in chocolate chips, being sure not to overblend. Drop by 1/4 cupfuls onto a hot, greased griddle; flip when bubbles appear around edges. Cook on each side until lightly golden. Sprinkle with powdered sugar, if desired.
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    Short on time but need a dessert fast? Dip plump strawberries or mandarin orange slices into melted semi-sweet chocolate. Set on wax paper and chill until chocolate is firm.

  


  
    

    Chocolate Chip Waffles


    Makes 6 servings


    1-3/4 c. all-purpose flour


    2 t. baking powder


    1/2 t. salt


    1-1/2 c. milk


    1 T. butter, melted


    1-1/2 t. vanilla extract


    1 egg, separated


    1 T. sugar


    1/2 c. mini semi-sweet chocolate chips


    Combine the flour, baking powder and salt in a large bowl; set aside. Whisk together milk, butter, vanilla and egg yolk until frothy; add to flour mixture, stirring well. Set aside. Beat egg white and sugar until stiff peaks form; fold into flour mixture. Gently stir in chocolate chips. Pour by 1/2 cupfuls onto a hot, greased waffle iron; cook according to manufacturer’s instructions.
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