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  What a blessing your Gooseberry Patch cookbooks are! I enjoy them so much that I have collected forty of them and eagerly watch for more to come. I have both given and received your cookbooks as gifts over the years. When I get a new one, I read it through like a regular book, tagging recipes I can’t wait to try first. I’ll be watching for your latest cookbook...keep them coming!




  Kris Couchman




  Centerville, IA




  To my Gooseberry Patch family, thank you for a wonderful collection of cookbooks I always keep handy as I try new recipes for my family & friends. Keep up the good work!




  Sandra Levine




  Pembroke Pines, FL




  I have so enjoyed submitting my recipes to you. I have been able to receive several of your Gooseberry Patch cookbooks free...such a treat for a retired grandma. I love to cook for anyone who happens to come in my door. I live on a lake, and we always get lots of visits from our six grandchildren, who live a hundred miles away. During the summertime, our yard has the most kids playing in it from around the neighborhood. I don’t know if it’s the yard or the food!




  Marcia Shaffer




  Conneaut Lake, PA




  Recently I purchased three of your Gooseberry Patch cookbooks: 101 Farmhouse Favorites, 101 Cozy Casseroles and 101 Super-Easy Slow Cooker Recipes. I chose them because each recipe has a color photo of the finished dish, and because they use ingredients common to most households. I also like being able to fold back the pages to one recipe at a time.




  Sandra Dancisin




  Shreveport, LA
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  [image: Dear Friend, As a busy mother who wants to feed your family right, you can probably use a little help! Fresh & Easy Family Meals features delicious recipes shared by moms just like yourself, using familiar ingredients that you may already have on hand. Sleepyheads will rise and shine for Anne’s Blueberry Pancakes, Favorite Banana Waffles and Krista’s Breakfast Tacos. For lunch, Beef Barley Soup and Colorful Chicken & Squash Soup are sure to satisfy... there’s Sweet & Sunny Kale Salad and Apple Cinnamon Bread too. At dinnertime, tasty dishes like Skillet Barbecued Chicken, Muffin Tin Meatloaves and Cheesy Pepper Spaghetti will bring everyone to the table. For casual dinners when the kids bring friends home, Buffalo Chicken Fingers and Ashley’s Turkey Burgers are sure to be a hit. Tempt everyone into eating their veggies with Maple-Orange Glazed Carrots and Spicy Green Beans with Bacon. And there’s more! For after-school snacking and party time, serve up Pizza Nachos, Curry Chicken Party Rolls and Tuscan White Bean Dip. Sweet treats like Zucchini Brownies and Honey-Walnut Cake are perfect for dessert or for tucking into lunchboxes. With our simple directions, it’s a snap to fix these recipes. You’ll find plenty of terrific tips for shopping, cooking and serving too. So, take off your apron and call everyone in... It’s time for dinner! Jo Ann & Vickie Find us wherever you are! www.gooseberrypatch.com]
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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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  To everyone who loves sharing good home-cooked food with family & friends.
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  Many thanks to everyone who shared their most delicious family recipes with us.
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  Denver Oven Omelet




  Charlene McCain


  Bakersfield, CA




  Delicious and easy! I have taken this simple dish to many breakfast potlucks, since it bakes while I get ready for work. My family even enjoys it on Christmas morning after we’ve opened our presents.




  8 eggs, beaten




  ½ c. half-and-half




  1 c. shredded Cheddar cheese




  1 c. cooked ham, chopped




  ¼ c. green pepper, chopped




  ¼ c. onion, finely chopped




  salt and pepper to taste




  In a large bowl, whisk eggs and half-and-half until light and fluffy. Stir in remaining ingredients. Pour into a greased 9"x9" baking pan. Bake, uncovered, at 400 degrees for 25 minutes, or until set and golden. Serves 4.




  [image: image]




  Take it easy at breakfast time. The night before, whisk eggs for scrambling, chop veggies for omelets and tuck them in the refrigerator. Dry ingredients for muffins or waffles can be mixed up in advance too. In the morning, you’ll be able to serve up breakfast with a minimum of fuss.




  Best Blueberry Muffins




  Sue Troth


  Alberta, Canada




  I looked for a long time for a blueberry muffin recipe that was soft and cake-like. Since I found this one, I haven’t looked back. Use the best margarine you can find...you won’t be sorry!




  2 c. fresh blueberries




  2-¼ c. all-purpose flour, divided




  4 t. baking powder




  1 t. salt




  ¼ c. margarine




  1-½ c. sugar




  2 eggs, beaten




  1 t. vanilla extract




  1 c. 2% milk




  Sprinkle blueberries with ¼ cup flour and fold gently until coated; set aside. In a separate bowl, combine remaining flour, baking powder and salt; mix well. In another bowl, blend margarine and sugar well. In a cup, whisk together eggs and vanilla; add to margarine mixture and stir well. Add flour mixture and milk alternately to margarine mixture; mix well. Add blueberries and mix gently. Fill 24 greased muffin cups ⅔ full. Bake at 375 degrees for 20 to 25 minutes, until lightly golden. Makes 2 dozen.
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  A baker’s secret! Grease muffin cups on the bottoms and just halfway up the sides. Muffins will bake up nicely puffed on top.




  Cheesy Egg & Ham Skillet




  Beckie Apple


  Grannis, AR




  This is a great low-carb dish. My husband and I love it even when we aren’t counting carbs! Serve it for breakfast, brunch or even a supper meal with a fresh salad.




  3 c. shredded Cheddar cheese, divided




  2 T. oil




  ¼ c. onion, diced




  2 T. green pepper, diced




  1 c. cooked ham, diced




  5 eggs




  salt and pepper to taste




  Spray a non-stick skillet well with olive or canola oil non-stick spray. Heat skillet over medium heat. Evenly spread 2 cups cheese to cover the bottom of skillet. Cover and cook over medium heat about 3 minutes, until cheese forms a crust. To a separate skillet, add oil, onion, pepper and ham. Sauté over medium heat until onion and pepper are tender; set aside. Break eggs over cheese crust in first skillet; lightly season with salt and pepper. Pierce egg yolks with a fork so that yolks will spread over the cheese. Cover skillet and continue cooking over medium heat for 3 minutes. Evenly spoon onion mixture over eggs; sprinkle with remaining cheese. Cover skillet; remove from heat and let stand for 3 to 4 minutes. With a spatula, loosen edges of crust and slide onto a large serving plate. Cut into wedges. Makes 4 to 6 servings.
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  Eggs and potatoes are tasty with catsup, but to really wake everyone up at breakfast time, add some spicy salsa or hot pepper sauce.




  Ham Quiche Cups




  Kristi Likes


  Stonington, IL




  On busy mornings, it’s so handy to have some of these little gems tucked in the freezer, ready to reheat. They’re very easy to change up by using sausage instead of ham and adding your favorite cheese.




  1 T. butter 1 c. frozen diced onion and peppers seasoning blend




  4 slices cooked deli ham, chopped




  6 eggs, beaten




  ½ t. Italian seasoning pepper to taste




  1 c. shredded mozzarella cheese




  Melt butter in a skillet over medium heat. Add onion blend and cook until vegetables are tender, about 4 minutes. Add ham and cook another minute. Remove skillet from stove; let stand for 5 to 10 minutes. Meanwhile, preheat oven to 350 degrees. In a bowl, whisk together eggs and seasonings; mix in cheese. Add onion mixture and stir until combined. Ladle into 12 greased muffin cups, 2 tablespoons per cup. Bake at 350 degrees for about 20 minutes, until eggs are set. Serve immediately, or wrap individually and place in plastic zipping bags. May keep refrigerated up to 2 days or frozen for one month. Warm in microwave. Makes one dozen muffins.
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  Best tip ever for success in the kitchen! Read the recipe the whole way through and make sure you have everything you’ll need before you start cooking.




  Best Buttermilk Apple Pie Pancakes




  Marti Cooper


  Lewisville, TX




  I’m trying to make breakfast and pancakes healthier so I added apples to the pancake batter. Not only is it a little more healthy, but these are the best pancakes I’ve ever had!




  2 c. all-purpose flour




  3 T. sugar




  2 t. baking powder




  1 t. baking soda




  ½ t. cinnamon




  ½ t. salt




  21-oz. can apple pie filling, divided




  2 eggs, lightly beaten




  2-½ to 3 c. buttermilk




  2 to 3 T. butter




  Garnish: whipped cream, cinnamon




  In a large bowl, whisk together flour, sugar, baking powder, baking soda, cinnamon and salt. Measure out one cup pie filling and dice any large pieces of apple. Add this pie filling to flour mixture along with eggs and 2-½ cups buttermilk. Stir well; batter will be lumpy. Add remaining buttermilk as needed. Heat a griddle over medium heat; test for readiness by putting a few drops of water on griddle. When water bounces or spatters, it is ready. Melt one teaspoon butter onto griddle; add batter by ½ cupfuls. Cook until pancakes start to form bubbles on top; turn over and cook other side. Add more butter as needed. To serve, top each pancake with remaining pie filling, a dollop of whipped cream and a dash of cinnamon. Makes 8 to 10 pancakes.
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  Making pancakes for a crowd? Stack them on a plate and slide into a 175-degree oven. They’ll stay warm until serving time.




  Simple Homemade Pancakes




  Cynthia Johnson


  Verona, WI




  These egg-free pancakes are my kids’ favorite Sunday morning treat!




  1 c. all-purpose flour




  2 T. sugar




  2 t. baking powder




  2 T. butter




  ½ c. applesauce




  1-¼ c. milk




  ¼ t. cinnamon




  Mix flour, sugar and baking powder in a small bowl. Place butter in a large microwave-safe bowl; microwave for 30 seconds, until butter melts. Add applesauce, milk and cinnamon to butter and stir. Gradually stir flour mixture into butter mixture. Ladle batter by ½ cupfuls onto a greased non-stick griddle over medium heat. Cook until bubbles appear on edges of pancakes. Turn over; cook until golden on other side. Makes about 12 thin pancakes.




  Nauvoo Syrup for Pancakes & Waffles




  Jill Ball


  Highland, UT




  This recipe has been passed down from generation to generation. It comes from a time before my great-great-great grandmother loaded her family into a small wagon and headed west.




  ¾ c. sugar




  ½ c. buttermilk




  ½ c. butter, sliced




  1 t. vanilla extract




  1 t. baking soda




  Combine sugar, buttermilk and butter in a medium saucepan. Cook, stirring often, over medium-low heat until butter is melted and sugar is dissolved. Remove from heat; carefully stir in vanilla and baking soda. Syrup will rise to top of pan as baking soda is added. Serve warm over pancakes or waffles. Makes 12 servings.
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  Cut up pancakes in a jiffy using a pizza cutter.




  Veggie Egg Muffins




  Courtney Stultz


  Columbus, KS




  As a busy mom, mornings are crazy for me. I love finding shortcuts anywhere I can and these healthy muffins are perfect. They are loaded with veggies for great nutrition. They freeze well too!




  18 eggs or egg white equivalent, beaten




  6-oz. container plain yogurt or ¾ c. milk




  1 t. dried sage




  1 t. sea salt




  ½ t. pepper




  1 c. broccoli, finely chopped




  ½ c. cauliflower, finely chopped




  ½ c. carrots, peeled and finely chopped




  1 to 2 c. shredded Cheddar cheese




  Garnish: sour cream, salsa, catsup or sriracha sauce




  Combine all ingredients except garnish in a large bowl; whisk until blended. Pour into 20 ungreased muffin cups, filling ⅔ full. Bake at 375 degrees for about 20 to 25 minutes, until eggs are set and golden. Garnish as desired. To freeze, let muffins cool completely. Store in a plastic freezer bag or container for up to 3 months. Reheat in microwave or oven. Makes 20 muffins.
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  Keep frozen chopped onions, peppers and other veggies on hand. They’ll thaw quickly so you can assemble a recipe in a snap...no peeling, chopping or dicing needed!




  Sausage Egg Muffins




  Jewel Sharpe


  Raleigh, NC




  Easiest breakfast ever!




  1 lb. ground pork breakfast sausage




  1 c. biscuit baking mix




  4 eggs, beaten




  1 c. sharp shredded Cheddar cheese




  In a skillet over medium-high heat, cook and crumble sausage until browned. Drain well; transfer sausage to a large bowl. Add biscuit mix, eggs and cheese; stir well. Spoon mixture into lightly greased muffin cups, filling ⅔ full. Bake at 350 degrees for 20 minutes, or until set and lightly golden. Serve warm. Makes one dozen muffins.
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  Poached eggs for a crowd! For each egg, add one tablespoon water to a muffin cup. Break an egg directly into each cup. Bake at 350 degrees, 11 to 13 minutes for runny yolks, a bit longer for firmer yolks. Remove from oven and let stand for one minute, then gently remove eggs with a slotted spoon.




  Honey Walnut Granola




  Elizabeth McCord


  Bartlett, TN




  This recipe is one that I came up with after searching for the perfect granola recipe. It’s perfect for breakfast or as a snack. I especially enjoy it topped with vanilla yogurt and fresh blueberries.




  3 c. rolled oats, uncooked




  ¾ c. chopped walnuts




  6 to 8 T. pure maple syrup or pancake syrup




  6 to 7 T. honey




  ¼ c. water




  ¼ c. olive oil




  ¾ T. vanilla extract




  In a large bowl, combine all ingredients together and mix well. Spread out on a greased baking sheet. Bake at 325 degrees for 20 minutes. Remove from oven and stir gently. Bake for another 8 to 10 minutes, or a little longer if a crunchier texture is preferred. Remove from oven and let granola cool completely on baking sheet. Break up and store in a plastic zipping bag or an airtight container. Makes 12 to 16 servings.
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  Save the plastic liners when you toss out empty cereal boxes. They’re perfect for storing homemade granola and snack mixes.




  Oat Bran Muffins




  Sandy Barnhart


  Sapulpa, OK




  These muffins are yummy anytime, not just for breakfast! When I have ripe bananas and don’t want to make banana bread or cake, this is my go-to recipe.




  1 c. brown sugar, packed




  1 egg, lightly beaten




  1 c. bananas, mashed, or applesauce




  ½ c. oil




  1 t. vanilla extract




  1 c. oat bran




  1 c. whole-wheat flour or all-purpose flour




  1 t. baking powder




  ¼ t. salt




  ½ c. raisins, sunflower seed kernels or chopped walnuts




  Combine all ingredients in a large bowl; mix well. Spoon batter into 12 greased or paper-lined muffin cups, filling ⅔ full. Bake at 350 degrees for 25 minutes, or until set; don’t overbake. Makes one dozen muffins.
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  If you love freshly baked muffins, pick up a set of stackable, reusable silicone baking cups. They come in lots of bright colors and are also handy for other purposes like serving mini portions of fruit, nuts or chips.




  Creamy Egg Bake




  Jo Ann




  Everyone gets their own little breakfast portion...just add some hot buttered toast!




  2 t. butter, softened




  3 T. whipping cream




  8 eggs salt and pepper to taste




  4 t. fresh chives, minced




  4 t. grated Parmesan cheese




  Spread butter inside 4 ramekins or custard cups. Divide cream evenly among ramekins. Crack 2 eggs into each ramekin, keeping yolks unbroken. Season with salt and pepper; sprinkle with chives and cheese. Set ramekins on a baking sheet. Bake at 325 degrees for 12 to 15 minutes, until egg whites have set and yolks are still soft. Remove from oven. Let stand for a few minutes before serving. Makes 4 servings.
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  Toad in a Hole, Egg in a Nest...whatever the name, kids love ’em and they’re so easy to fix. Cut out the center of a slice of bread with a small cookie cutter. Add the bread to a buttered skillet over medium heat and break an egg into the hole. Cook until golden on the bottom, turn over with a spatula and cook until the egg is set as you like.




  Clean-Out-the-Fridge Frittata




  Cindy Kemp


  Lake Jackson, TX




  When I found a recipe for frittata, I was inspired by some leftovers in the fridge. The ingredients are only limited by your imagination... you’ll hardly know they are leftovers! This makes a wonderful “breakfast for dinner” meal too. It is delicious and filling on its own, even better with hashbrowns or grits.




  6 eggs




  ½ c. water




  ¼ to ½ c. cooked meats, cut into bite-size pieces




  ¼ to ½ c. cooked vegetables, cut into bite-size pieces




  ¼ c. salsa




  Optional: ¼ c. sliced mushrooms salt and pepper to taste




  1 c. shredded Cheddar or mozzarella cheese, divided




  In a large bowl, whisk eggs until well beaten. Add water and whisk well. Add remaining ingredients except cheese. Mix well and stir in ½ cup cheese. Pour mixture into a cast-iron skillet or a one-quart casserole dish that has been sprayed with non-stick vegetable spray. Top with remaining cheese. Bake, uncovered, at 400 degrees for about 30 to 40 minutes, until center is set. Makes 6 to 8 servings.
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  When chopping veggies, set the cutting board on a damp kitchen towel and it won’t slip. Works with mixing bowls when you’re stirring up batter too.




  Nested Eggs




  Courtney Stultz


  Columbus, KS




  We love one-dish meals as they make prep and clean-up so easy. We also love a tasty, hearty breakfast (or dinner!) that keeps us going throughout the day. This recipe is both, and it’s easily doubled.




  2 T. coconut oil or butter




  3 oz. ground pork breakfast sausage




  2 potatoes, peeled and shredded




  2 c. fresh spinach, chopped




  1 t. sea salt




  ½ t. pepper




  ½ t. dried sage




  3 to 4 eggs




  In a cast-iron skillet, melt coconut oil or butter over medium heat. Add sausage and cook until browned. Remove sausage from skillet to a plate; set aside. Add potatoes to drippings in skillet. Sauté over medium heat, stirring occasionally, for about 10 minutes, until softened. Spread potatoes over bottom of skillet for the “nest.” Top with sausage and spinach; sprinkle with seasonings. Crack eggs over top of mixture; sprinkle with additional pepper, if desired. Bake, uncovered, at 375 degrees for about 20 minutes, until eggs are cooked through. Serves 2.
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  Cookie cutters make breakfast a treat...use them to cut out biscuits, shape pancakes or cut shapes from the centers of French toast. Use mini cutters to make the sweetest pats of butter.




  Microwaved Scrambled Eggs




  Carrie Kelderman


  Pella, IA




  Got a hungry family? This is a quick recipe for making a large portion of scrambled eggs! It’s terrific when you don’t want to spend your time hovering over the stove.




  ¼ c. butter, sliced




  8 eggs, beaten




  ¼ c. milk




  ¼ c. grated Parmesan cheese




  ½ t. salt




  Place butter in a large microwave-safe bowl. Microwave on high until butter melts. Meanwhile, in a separate bowl, whisk together remaining ingredients; add to butter and beat well. Microwave on high until eggs are set but slightly moist, 3 to 4 minutes. Remove from microwave. Cover and let stand until eggs are firm, 2 to 3 minutes. If eggs are still not set, return to microwave for 30 seconds. Makes 6 to 8 servings.
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  Scrambled Egg in a Cup




  Lisa Sett


  Thousand Oaks, CA




  This is my favorite “breakfast on the go” before I go to the gym. Comes out perfect every time! Easy for older kids to make for themselves...try it on an English muffin.




  1 egg




  salt and pepper to taste




  2 T. fresh spinach, chopped




  Garnish: 1 to 2 t. shredded cheese, salsa, sliced green onion




  Beat egg, salt and pepper well in a greased microwave-safe mug; add spinach. Microwave on high for one minute. Garnish as desired and serve from mug. Serves one.




  Favorite Banana Waffles




  Phyl Broich-Wessling


  Garner, IA




  Try these tender waffles for breakfast or a snack, topped with a sprinkling of mini chocolate chips and your favorite toasted nuts or a dollop of whipped cream and sliced fresh strawberries.




  1-⅓ c. all-purpose flour




  ½ t. salt




  2 t. baking powder




  2 eggs, separated




  1 T. sugar




  ¼ c. butter, melted and slightly cooled




  1 c. milk




  1 ripe banana, mashed




  In a large bowl, mix flour, salt and baking powder together. In a small bowl, beat egg yolks until light and foamy; stir in sugar and butter. Add milk to egg yolk mixture alternately with flour mixture. Blend in banana; set aside. With an electric mixer on high speed, beat egg whites until stiff peaks form; fold into batter. Drop batter by ½ cupfuls onto a lightly greased hot waffle iron. Bake according to manufacturer’s directions. Makes 6 waffles.
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  Extra waffles and pancakes can be frozen separately in plastic freezer bags for up to a month. Reheat them in a toaster for a quick breakfast.




  Southern Cornmeal Waffles




  Lori Ritchey


  Denver, PA




  I live in the northeast and occasionally we get a hankering for something southern. This waffle recipe is easy and delicious...perfect with country ham.




  ¾ c. yellow cornmeal




  2 T. all-purpose flour




  1 t. sugar




  ½ t. baking powder




  ¼ t. baking soda




  ¼ t. salt




  1 egg, beaten




  1 c. milk




  ¼ c. oil




  2 t. lemon juice




  In a bowl, mix together cornmeal, flour, sugar, baking powder, baking soda and salt. Stir in remaining ingredients. Drop batter by ½ cupfuls onto a lightly greased hot waffle iron. Bake according to manufacturer’s directions. Makes 4 to 6 waffles.
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  A jar of honey is a sweet addition to the breakfast table to enjoy on hot toast or pancakes or drizzle into hot tea. If the honey has crystallized, simply set the jar in a pan of hot water. After a few minutes, it will be ready to use again.




  Anne’s Blueberry Pancakes




  Anne Alesauskas


  Minocqua, WI




  I just love breakfast for dinner and these pancakes are a favorite of mine. My oldest, Andrew, likes to make syrup in the spring and pure Wisconsin maple syrup is such a treat!




  1-½ c. all-purpose flour




  3 T. sugar




  1 T. baking powder




  ¼ t. salt




  2 eggs, beaten




  1-¼ c. milk




  ½ t. vanilla extract




  2 c. blueberries




  Garnish: butter, pure maple syrup




  In a large bowl, combine all ingredients except blueberries and garnish. Stir until just a few lumps remain. Let batter stand for a few minutes. Heat a lightly greased griddle over medium-high heat. Drop batter onto griddle by ⅓ cupfuls. Scatter blueberries over batter. Cook until golden on the bottom and bubbles form on top. Flip over and cook until done on the other side, being careful not to burn the blueberries. Serve with butter and maple syrup. Makes about one dozen pancakes.
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  Breakfast sliders! Whip up your favorite pancake batter and make silver dollar-size pancakes. Sandwich them together with slices of heat & serve sausage. Serve with maple syrup on the side for dipping...yum!




  Krunchy Krispies Bacon




  Pam Massey


  Marshall, AR




  Just a little country trick to make the same old thing taste a little different...adds a little extra crunch.




  12 slices bacon, halved




  ½ c. all-purpose flour




  Roll bacon slices in flour, shaking off any excess flour. Arrange bacon on an aluminum foil-lined baking sheet. Bake at 375 degrees until bacon is crisp, about 12 to 15 minutes depending on thickness of bacon. Drain on paper towels before serving. Makes 6 servings.




  Honey-Cinnamon Pancake Syrup




  Becky Hall


  Belton, MO




  My family loves to pour on the syrup when eating pancakes, waffles or French toast. This simple recipe is yummy but not so sugary.




  1 c. water




  1 c. honey




  1 t. cinnamon




  ⅛ t. orange zest




  ⅛ t. lemon zest




  Combine all ingredients in a small saucepan over medium heat. Bring to a boil; reduce heat to low. Simmer, uncovered, for about 30 minutes, stirring often. Serve warm. Makes 4 servings.
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  When measuring sticky ingredients like honey or peanut butter, spray the measuring cup with non-stick vegetable spray first. The contents will slip right out and you’ll get a more accurate measurement.




  Sunday Morning Waffles




  Eleanor Dionne


  Beverly, MA




  These tasty waffles have been a longtime favorite for leisurely Sunday breakfasts, when we have more time to enjoy making and eating them together.




  1 c. wheat germ




  ¾ c. whole-wheat flour




  ½ c. unbleached all-purpose flour




  1 T. baking powder




  ½ t. salt




  2 eggs, beaten




  1 c. plain yogurt




  1 c. milk




  ¾ c. canola oil




  2 to 4 T. pure maple syrup




  In a medium bowl, combine wheat germ, flours, baking powder and salt; set aside. In a large bowl, beat together remaining ingredients. Add flour mixture to egg mixture and stir until smooth. Let stand for a few minutes. Drop batter by ½ cupfuls onto a lightly greased hot waffle iron. Bake according to manufacturer’s directions. Makes 4 to 6 waffles.
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  Watch for old-fashioned syrup or cream pitchers at tag sales... set out a variety of sweet toppings like flavored syrups and honey for fluffy pancakes and waffles.




  Apple-Sausage Pancakes




  Heather Nagel


  Cleveland, OH




  I first had these at my friend Beth’s house for brunch. They were so good! A couple years later at my bridal shower, I was so happy to find this recipe taped to the griddle she bought me as a gift.




  ½ lb. ground pork breakfast sausage




  1 egg, beaten




  1 c. pancake mix




  ⅔ c. oil




  ½ t. cinnamon




  ½ c. apple, cored and shredded




  Brown sausage in a skillet over medium heat; drain. Meanwhile, in a bowl, mix together egg, pancake mix, oil and cinnamon. Fold in sausage and apple. Drop batter by ½ cupfuls onto a hot greased griddle. Cook until golden on both sides. Serve with Apple Syrup. Makes one dozen pancakes.
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