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  Vickie & JoAnn




  THE GOOSEBERRY PATCH STORY




  There are so many joys of living in a small town…Saturday morning farmers’ markets, barn auctions, spirited parades down the main street and Friday night football games. Friends wave as you drive by and neighbors catch up over the backyard fence.




  As friends and neighbors we spent time chatting about our kids, the latest flea market or an upcoming barn sale. We loved vintage finds and painted furniture…anything old and country-style. After a walk home in the fall of 1984, we began to talk about how much we’d love working from home to be with our families, and it wasn’t long after that when we sat down at the kitchen table for the first of many brainstorming sessions. It was then we created our very first catalog! We filled it with quilts, baskets, handmade cookie cutters, candles and wreaths. Before we knew it, we began hearing from others who shared the same heartfelt connection to the country lifestyle. Soon they began to share their treasured family recipes and sweet memories. We combined them with whimsical illustrations and created our first cookbook called Old-Fashioned Country Christmas. Since then, we’ve created over 50 community-style cookbooks.




  Our second full-color book, Coming Home with Gooseberry Patch, celebrates the times we spend with family, friends and neighbors. And whether it’s a picnic, bake sale, Halloween gtet-together, Thanksgiving or Christmas gathering, we hope you’ll find new recipes, fresh decorating ideas and inspiration to make memories that last.




  Welcome Home!




  Vickie & JoAnn
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  This book is dedicated to our families…forever in our hearts, their love and support are with us every day. Also, to dear friends, old and new…thank you for welcoming us into your lives and sharing your homes with us.




  Copyright 2007, Gooseberry Patch978-1-61281-073-7




  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.




  1-800-854-6673




  www.gooseberrypatch.com
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  Glowing pumpkins on every porch and rustling leaves in every corner. An autumn sunset, glinting through bare branches, gives way to a golden harvest moon. Cobwebs in doorways, old rockers creaking on the porch and flickering candlelight combine with vintage-inspired decorations to set an eerie mood. It’s the end of October and time to conjure up some magic!




  Make the evening bewitching...pumpkin party bags are simple to make and so are delightful Chocolate-Dipped Spoons. We’ll even show you a whole new twist on bobbing for apples... tempting glazed doughnuts dangling from tree branches just waiting to be caught!




  You won’t have to carve out much time on the menu either...everything is quick & easy. Mummy Hot Dogs will make little ones giggle and A Great Pumpkin Cheese Ball has a flavorful combination of both sharp Cheddar and blue cheeses. Finally, take the evening chill off with mugs of spiced Pumpkin Latté. So go ahead, Halloween only comes once a year, scare up a few friends for treats and fun!




  [image: image]




  [image: image]




  [image: image]




  Create a costume in no time using a plain party-store mask. Replace the elastic with shimmering ribbon, then cover the mask with paper or fabric flowers and petals, pressed leaves, even feathers. Craft glue will hold them in place and you’ll have a one-of-a-kind creation.
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  A Great Pumpkin Cheese Ball




  We added a stem from a real mini pumpkin! Just snap off a stem, rinse and insert into the top of the cheese ball.




  8-oz. pkg. cream cheese, softened




  10-oz. container sharp Cheddar cold-pack cheese spread




  ¼ c. crumbled blue cheese




  2 t. Worcestershire sauce




  ¼ t. celery salt




  ¼ t. onion salt




  ½ c. walnuts, finely chopped 1 t. paprika




  Garnish: 1 pretzel rod, broken in half, assorted crackers




  Blend together cheeses until smooth. Stir in Worcestershire sauce, celery salt and onion salt, adding more to taste if desired. Shape into a ball and set on serving plate; cover and chill for 2 to 3 hours, until firm. If desired, score vertical lines with a knife to resemble a pumpkin. Toss walnuts with paprika; press into surface of cheese ball. Break pretzel rod in half and insert in top for stem. Arrange crackers around cheese ball. Makes 10 to 12 servings.
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  Crunchy Hot Chicken Salad




  This fantastic favorite is surprisingly simple to prepare.




  6 T. butter, divided




  1 c. celery, chopped




  ½ c. green pepper, diced




  ⅓ c. onion, chopped




  2 to 3 T. pimentos, diced




  4-oz. can sliced mushrooms, drained




  2-¼ oz. pkg. slivered almonds




  4 c. cooked chicken, diced




  1 c. mayonnaise




  10-¾ oz. can cream of celery soup




  1 t. salt




  1 c. corn flake cereal, crushed




  Melt 4 tablespoons butter in a large skillet over medium heat; add vegetables and almonds. Sauté until vegetables are tender; spoon into an ungreased 13"x9" baking pan. Add chicken, mayonnaise, soup and salt; mix well. Melt remaining butter and toss with cereal; sprinkle over top. Bake at 350 degrees for 30 minutes. Makes 10 servings.




  Sweet Onion & Zucchini Bake




  You’ll be amazed at how delicious this is!




  ¼ c. butter




  3 c. sweet onion, thinly sliced




  3 c. zucchini, thinly sliced




  2 eggs, beaten




  ¼ c. half-and-half




  1 t. salt




  ⅛ t. pepper




  ¼ t. dry mustard




  1 c. Swiss cheese, shredded and divided




  Melt butter in a large skillet over medium heat; sauté onion and zucchini until tender. Arrange vegetables in a lightly greased 8"x8" baking pan. Combine eggs, half-and-half, salt, pepper, mustard and ½ cup cheese. Pour egg mixture over vegetables; sprinkle with remaining cheese. Bake at 375 degrees for 20 minutes, or until center is set. Makes 6 to 8 servings.




  Italian Sausage & Vegetable Soup




  A great make-ahead soup recipe...even more flavorful when you reheat it.




  ½ lb. ground Italian pork sausage




  1 onion, finely chopped




  1 clove garlic, minced




  3 14-oz. cans chicken broth




  ½ c. white wine or chicken broth




  28-oz. can crushed tomatoes in tomato purée




  2 zucchini, quartered lengthwise and sliced




  2 carrots, peeled and diced




  3 stalks celery, diced




  1 green pepper, diced




  1 t. dried basil




  ½ t. dried oregano




  ½ c. orzo pasta, uncooked




  ½ t. salt




  ½ t. pepper




  Optional: ⅔ c. shredded Parmesan cheese




  Brown sausage in a Dutch oven over medium heat. Drain, leaving a small amount of drippings in pan. Add onion and garlic; cook just until tender. Add broth, wine or broth, vegetables and seasonings; bring to a boil. Add uncooked pasta; reduce heat and simmer for 20 minutes, until vegetables and pasta are tender. Add salt and pepper to taste. Sprinkle servings with Parmesan cheese, if desired. Makes 6 to 8 servings.
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  Instead of using a big hollowed-out pumpkin as a soup tureen, turn smaller sugar pumpkins into individual soup bowls. Hollow out several, fill each with soup and replace the pumpkin “lid” to keep soup warm. Set several on a platter surrounded with real pumpkin leaves and curly vines.




  Mummy Hot Dogs




  Hot dogs with a Halloween twist!




  11-oz. tube refrigerated bread stick dough




  12 hot dogs




  1 egg




  1 T. water




  Garnish: mustard




  Separate dough into strips. Wrap one strip of dough around each hot dog, leaving ½ inch uncovered for face. Arrange on a lightly greased baking sheet. Whisk together egg and water; brush over dough. Bake at 350 degrees for 14 to 16 minutes, until golden. Dot mustard on hot dogs with a toothpick to form eyes. Makes 12 servings.




  Chocolate-Dipped Spoons




  Stir a little sweetness into mugs of steaming cocoa.




  12-oz. pkg. semi-sweet chocolate chips




  2 t. shortening




  35 to 45 plastic spoons




  Garnish: candies for decorating




  Line baking sheets with parchment paper; set aside. Place chocolate chips in a microwave-safe bowl; microwave on medium power for 2 minutes, or until melted, stirring every 30 seconds. To thin chocolate, add shortening to chocolate; stir gently. Dip each plastic spoon into chocolate mixture to cover the bowl of the spoon; place on parchment paper to set. Arrange candies on spoons as desired while chocolate is still soft; cool thoroughly. Makes 35 to 45 spoons.




  Pumpkin Latté




  A scrumptious way to warm up on a brisk autumn day.




  4 c. milk




  4 T. canned pumpkin




  3 T. vanilla extract




  1 t. cinnamon




  2 c. strong, hot brewed coffee




  Garnish: whipped cream, pumpkin pie spice, cinnamon sticks




  Stir together milk and pumpkin in a saucepan; heat over low heat until steaming. Stir in vanilla and cinnamon. With a hand-held blender or electric mixer, blend for 15 to 20 seconds, until thick and foamy. Pour into 4 to 6 mugs or tall glasses; pour in hot coffee. Top with whipped cream; sprinkle with spice and add cinnamon stick stirrers. Serve immediately. Makes 4 servings.




  Frothy Orange Punch




  The orange flavor is so refreshing...kids big & little will love this.




  2 pts. vanilla ice cream, softened




  2 pts. orange sherbet, softened




  4 c. milk




  2 c. orange soda, chilled




  Scoop ice cream and sherbet into a punch bowl. Pour in milk and soda; stir gently. Serve immediately. Makes 15 to 20 servings.
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  Spiced Pumpkin Bread




  A fun autumn treat to share with friends and neighbors.




  2 c. canned pumpkin




  3 c. sugar




  1 c. water




  1 c. oil




  4 eggs




  3-⅓ c. all-purpose flour




  2 t. baking soda




  1 t. baking powder




  1 t. salt




  2 t. cinnamon




  ¾ t. ground cloves




  ½ t. nutmeg




  Combine pumpkin, sugar, water, oil and eggs in a large bowl; beat until well mixed. Set aside. Stir together remaining ingredients in another bowl; slowly add to pumpkin mixture, beating until smooth. Grease and flour two, 9"x5" loaf pans or six, 5-½"x3" mini loaf pans; divide batter between pans. Bake at 350 degrees for 60 to 65 minutes for regular loaves or 50 to 55 minutes for mini loaves, until a toothpick inserted in center tests clean. Let cool in pans for 10 to 15 minutes; invert bread onto a wire rack to finish cooling. Makes 2 loaves or 6 mini loaves.




  Pumpkin Ice Cream




  As yummy as pumpkin pie...without the crust! Freeze in a 13"x9" pan, and use Halloween cookie cutters to make individual servings.




  ½ gal. vanilla ice cream, softened




  1 c. canned pumpkin




  ½ c. brown sugar, packed




  ½ t. ground ginger




  ¼ t. cinnamon




  ¼ t. nutmeg




  1 T. orange juice




  Place ice cream in a large bowl; set aside. Mix remaining ingredients with an electric mixer on low speed; blend into ice cream. Cover; freeze. Let soften slightly before scooping for serving. Makes 8 to 10 servings.
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  Crepe paper pumpkin party bags are easy to make and fill with Nutty Popcorn Snack Mix. Cut a 12-inch circle from orange crepe paper, then place snack mix in the center. Draw together the paper above the mix and twist to close. Secure the bag with green florist’s tape wrapped around the twist to create a stem.




  Spooky Spiderweb Cupcakes




  Don’t worry about making the “webs” perfect...the more imperfect, the spookier the effect.




  18-¼ oz. pkg. chocolate or spice cake mix




  ½ c. semi-sweet chocolate chips




  16-oz. container vanilla or orange frosting




  Prepare cake mix according to package directions. Bake in 18 to 24 paper-lined muffin cups. Cool and set aside. Place chocolate chips in a small plastic zipping bag; microwave on high setting for 30 seconds to one minute, until melted. Snip off one corner of bag to form a small hole; squeeze chocolate onto a wax paper-lined baking sheet to form 3 concentric circles. Immediately draw a toothpick through circles to form spiderweb design. Repeat with remaining chocolate; chill until set. Frost cupcakes; press webs gently into frosting. Makes 18 to 24 cupcakes.
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  Black Cat Cut-Out Cookies




  Fun for goblins of all ages to make!




  1 c. butter, softened




  ⅔ c. sugar




  1 egg




  1 t. vanilla extract




  2-½ c. all-purpose flour




  Garnish: black sanding sugar, small candies (for eyes)




  Blend together butter and sugar; stir in egg and vanilla. Add flour; mix until well blended. Shape into a ball; cover and chill for 4 hours to overnight. Roll out dough ¼-inch thick on a lightly floured surface; cut out with cookie cutters as desired. Arrange cookies on lightly greased baking sheets; bake at 350 degrees for 8 to 10 minutes, or until golden. Frost cookies when cool; sprinkle with black sanding sugar and add candy “eyes.” Makes about 2 dozen.




  Chocolate Frosting:




  2-¼ c. powdered sugar




  3 T. butter, melted




  3 T. milk




  1 T. vanilla extract




  1-½ t. lemon juice




  2 to 3 T. baking cocoa




  Combine all ingredients in a medium bowl. Beat with an electric mixer on low speed until smooth.
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  Be sure to set a treat table at your Halloween get-together. Fill vintage-style painted metal pails with cello bags of cookies and candies. For a fun twist, cinch each bag closed with a black licorice whip.




  Nutty Popcorn Snack Mix




  If you’re using microwave popcorn, simply pop two, 3-½ oz. packages.




  16 c. popped popcorn




  5 c. mini pretzel twists




  2 c. brown sugar, packed




  1 c. margarine




  ½ c. dark corn syrup




  ½ t. salt




  ½ t. baking soda




  1 t. vanilla extract




  1 c. dry-roasted peanuts




  2 c. candy corn or candy-coated chocolates




  Combine popcorn and pretzels in a large roasting pan; set aside. Combine brown sugar, margarine, corn syrup and salt in a heavy medium saucepan. Cook over medium heat for 12 to 14 minutes, stirring occasionally, until mixture comes to a full boil. Continue cooking and stirring for 4 to 6 minutes, until mixture reaches the soft-ball stage, or 234 to 243 degrees on a candy thermometer. Remove from heat; stir in baking soda and vanilla. Pour over popcorn and pretzels in roasting pan; sprinkle in peanuts. Stir until popcorn mixture is coated well. Bake at 200 degrees for 20 minutes; stir. Bake for an additional 25 minutes. Remove from oven; stir in candy. Immediately spoon onto wax paper; let cool completely. Break into pieces; store in an airtight container. Makes about 24 cups.
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  Coming home... if there is one day each year when food and family come together, it’s Thanksgiving. At the heart of the day are tradition, comfort and a longing for simpler times. We visit friends & family, watch parades and football, and eagerly anticipate favorite foods that are only brought out for this special day.




  Expected Thanksgiving favorites can take a tasty twist... Cranberry-Apple Glazed Turkey, Savory Cheese & Bacon Potatoes and Sweet Potato Praline Casserole. Sample scrumptious new additions to your bountiful holiday table such as Wild Mushroom & Thyme Spoon Bread, Marbled Pumpkin Cheesecake and Mom’s Apple-Cranberry Pie.




  And the day after Thanksgiving means more than just turkey sandwiches! Surprise your family with Golden Shepherd’s Pie or Tangy Turkey Cobb Salad topped with a flavorful cranberry vinaigrette.




  Slow down and enjoy. Thanksgiving is a day spent with family & friends...savor every moment.




  Crunchy Apple-Pear Salad




  Toss together green Granny Smith apples with red Anjou and yellow Bartlett pears in this recipe...so colorful!




  2 apples, cored and cubed




  2 pears, cored and thinly sliced




  1 T. lemon juice




  2 heads butter lettuce, torn into bite-size pieces




  ½ c. crumbled gorgonzola cheese




  ½ c. chopped walnuts, toasted




  Toss apples and pears with lemon juice; drain. Arrange lettuce on 6 salad plates; top with apples, pears and gorgonzola cheese. Drizzle salad with dressing; sprinkle with walnuts. Serve immediately. Makes 6 servings.
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