

  

    

      

    

  




  

    Welcome
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    Dear Friend,




    We know how hard it is to find time to make dinner each night, so we wanted to share with you our favorite dishes to make ahead of time…just pop them in the freezer for a tasty meal whenever you need one!




    In Our Favorite Freezer-Friendly Recipes you’ll find loads of yummy dishes and helpful tips to get you started. Freeze up some Swiss & Rye Bites for last-minute entertaining. Treat your family to Johnny Marzetti and Easy Cheesy Enchiladas…and don’t forget to share a slice of Rainbow Sherbet Cake and a cup of coffee with your best girlfriend.




    So, what are you waiting for? Let’s free up some time by making dinner ahead and…




    Start Freezing!


    Jo Ann & Vickie


  




  

    Our Favorite


    Freezer-Friendly 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!


  




  

    Freezer-Friendly Pointers




    Spend a day making double batches of favorite foods to freeze...your freezer will be full in no time!
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    Cool down hot foods before wrapping and freezing. Let just-baked casseroles stand at room temperature for 30 minutes, then chill in the fridge for 30 minutes more. Large pots of simmering soup cool quickly when set in a sink full of ice water.
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    Pack cooked foods in plastic freezer bags or food containers, or double-wrap tightly in plastic freezer wrap or aluminum foil.
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    Label and date packages. You’ll find a handy label to copy & cut out on page 24 of this book.
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    Most home-cooked foods are tastiest if kept frozen no longer than two to three months. As long as they’re frozen solid, though, they don’t become harmful to eat.




    [image: IceFlakes.tif]




    Thaw frozen foods in the fridge overnight. If no baking instructions are given, cover casseroles loosely with aluminum foil and bake at 350 degrees for 25 minutes. Uncover and bake 20 to 30 minutes longer, until hot in the center.




    [image: IceFlakes.tif]




    When reheating thawed soup or sauce on the stovetop, make sure it’s at a full boil for one minute.


  




  

    



    Light & Fluffy Pancakes




    Makes 6 to 8 servings




    1 c. all-purpose flour




    2 T. sugar




    2 t. baking powder




    1/2 t. salt




    1 egg, beaten




    1 c. milk




    2 T. oil




    Stir together flour, sugar, baking powder and salt. Add egg, milk and oil all at once to flour mixture, stirring until blended but still slightly lumpy. Pour batter onto a hot, lightly greased griddle or heavy skillet, about 1/4 cup each for regular pancakes or one tablespoon for silver dollar pancakes. Cook on both sides until golden, turning when surface is bubbly and edges are slightly dry.




    Freeze & Serve Instructions: Cool; store in freezer bags. To serve, place frozen pancakes in a single layer on a baking sheet. Cover with aluminum foil; bake at 350 degrees for about 10 minutes.
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    Make your own smoothies. Fill your blender with your favorite frozen fruit. Add juice, milk, yogurt or even ice cream to taste. Garnish with a sprig of mint. Yum!


  




  

    



    Pepperoni & Cheese Quiche




    Serves 4




    1 egg, beaten




    3/4 c. all-purpose flour




    1 c. milk




    1/2 t. dried oregano




    1/2 t. salt




    1/8 t. pepper




    1/2 c. Muenster cheese, shredded




    1/2 c. shredded Cheddar cheese




    1/4 c. pepperoni, finely chopped




    Whisk together first 6 ingredients. Stir in cheeses and pepperoni. Pour into an ungreased 8" pie plate; bake at 375 degrees for 30 minutes, or until puffy and golden.




    Freeze & Serve Instructions: Bake as directed; cool, wrap and freeze whole or sliced. To serve, thaw in refrigerator for several hours to overnight. Bake at 350 degrees for a few minutes, until warmed through.
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    Use any favorite quiche recipe to make mini quiche appetizers. Just pour ingredients into greased mini muffin cups and bake until the centers are set...so simple!


  




  

    



    Quick & Easy Quiche




    Makes 4 to 6 servings




    1/2 of a 2.8-oz. pkg. cooked bacon




    9-inch pie crust




    2 8-oz. containers egg substitute




    8-oz. jar creamy blue cheese salad dressing




    Crumble bacon into pie crust. Blend together egg substitute and salad dressing in a large bowl; pour into pie crust. Bake at 350 degrees for 25 to 30 minutes, or until puffed and a knife inserted in the center comes out clean. Cool on a wire rack for 5 minutes before cutting.




    Freeze & Serve Instructions: Bake as directed; cool, wrap and freeze whole or sliced. To serve, thaw in refrigerator for several hours to overnight. Bake at 350 degrees for a few minutes, until warmed through.




    [image: SS_0202.tif]




    Make a quick & easy crumb crust. Spread 2-1/2 tablespoons softened butter in a pie plate, then press 2-1/2 cups cracker crumbs into the butter. Freeze until firm, pour in filling and bake as directed.


  




  

    



    Caramel Apple Muffins




    Makes one dozen




    2 c. all-purpose flour




    3/4 c. sugar




    2 t. baking powder




    1/2 t. salt




    2-1/2 t. cinnamon




    1 egg, beaten




    1 c. milk




    1/4 c. butter, melted




    1-1/2 t. vanilla extract




    1/2 c. apple, peeled, cored and finely diced




    12 caramels, unwrapped and diced




    Combine flour, sugar, baking powder, salt and cinnamon in a large bowl; set aside. In a separate large bowl, mix together egg, milk, butter and vanilla; add flour mixture, stirring just until blended. Stir in apples and caramels. Divide batter evenly among 12 greased muffin cups. Bake at 350 degrees for 25 minutes, or until tops spring back when lightly pressed. Serve warm.




    Freeze & Serve Instructions: Cool; place in a freezer bag and freeze. To serve, wrap frozen muffins in heavy aluminum foil and bake at 300 degrees for 12 to 15 minutes.
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    A retro-style ice cream scoop with a lever is just right for filling muffin cups with batter.


  

OEBPS/Images/GB.5723_fmt.jpeg





OEBPS/Images/cover.jpeg
NATIONAT BEST= SELLING*PUBLISHER!






OEBPS/Images/SS_0202_fmt.jpeg





OEBPS/Images/IceFlakes_fmt3.jpeg





OEBPS/Images/IceFlakes_fmt.jpeg





OEBPS/Images/IceFlakes_fmt4.jpeg





OEBPS/Images/OneOrTwo_V-JLetter_72_fmt.jpeg





OEBPS/Images/129_FFM_BowlOfEggs_fmt.jpeg





OEBPS/Images/IceFlakes_fmt1.jpeg





OEBPS/Images/OFFF_TitlePgArt_fmt.jpeg
Our Byorite

Freezer-Friendly
Yecipes'






OEBPS/Images/IceFlakes_fmt2.jpeg





OEBPS/Images/IceFlakes_fmt5.jpeg





OEBPS/Images/Blender_fmt.jpeg





