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  Dedication




  For every cook who wants to create amazing recipes from the great state of Illinois.


  




  

  Appreciation




  Thanks to all our Illinois cooks who shared their delightful and delicious recipes with us!
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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!










  ILLINOIS COOKS


ICONIC ILLINOIS


Illinois, the Prairie State, is known for its corn production, its chief crop since pioneer days. Popcorn production also puts the state at the top. Because the state is a big producer, it's not surprising that a favorite snack is popcorn. Chicago-style, though, has its own combination, a mix of cheese and caramel flavors. Illinois is also a top producer of wheat, oats, hay, barley, soybeans, rye and sorghum grain.




  Large apple crops come out of Illinois from a number of counties between June and November. In fact, the state is in the top tier of apple-producing states. From some of the same territory, peaches are a hearty crop. Melons grow in the Illinois and Mississippi river valleys.




  There's a fishing industry in the state, mostly from inland rivers, such as the Illinois and Mississippi. Many of the foods we identify with Illinois, of course, started in Chicago. It's full of ethnic areas and the foods that came from them. Deep-dish Chicago pizza is a classic that made its debut in 1943, when Ike Sewell introduced it. It's often a must-try for occasional visitors, and Illinoisians have their favorite versions.




  In this Gooseberry Patch cookbook, the talented cooks from the Prairie State share their recipes that are dear to their hearts. You'll find everything from Chicago Italian Beef and Old-Fashioned Corn Dogs to Spiced Cranberry-Apple Crisp and Pumpkin Pie Pudding. We know you will love this collection of tried & true recipes from these amazing cooks from the beautiful state of Illinois.
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  OUR STORY




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  JoAnn & Vickie
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  Good Morning Breakfast & Brunch




  ENJOY THESE TASTY BREAKFAST RECIPES THAT WILL BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.


  

  


  	

BLACK BEAN BREAKFAST BURRITOS







  	
MEG DICKINSON CHAMPAIGN, IL




  


  






My husband and I love the idea of eating breakfast any time of day. We love this combination of veggies and cheese!






   2 T. olive oil




   1/2 c. onion, chopped




   1/2 c. green pepper, chopped




   3 cloves garlic, minced




   16-oz. can black beans, drained and rinsed




   10-oz. diced tomatoes with green chiles




   1 t. fajita seasoning mix




   6 eggs




   1/2 c. green onion, chopped




   1 T. Fiesta Dip Mix




   6 8-inch flour tortillas, warmed




   1/2 c. shredded Cheddar cheese





  1 Heat oil in a Dutch oven over medium heat. Add onion, green pepper and garlic; sauté until tender.




  2 Stir in beans, tomatoes and fajita seasoning. Bring to a simmer and let cook about 10 minutes. Meanwhile, in a bowl, whisk together eggs, green onion and one tablespoon Fiesta Dip Mix.




  3 Scramble egg mixture in a lightly greased skillet. To serve, top each tortilla with a spoonful of bean mixture, a spoonful of scrambled eggs and a sprinkle of cheese; roll up tortilla.




  Serves 6






   FIESTA DIP MIX




  2 T. dried parsley




  4 t. dried, minced onion




  4 t. chili powder




  1 T. dried cumin




  1 T. dried chives




  1 t. salt





  1 Mix all ingredients well; store in a small jar. Makes about 1/2 cup.




 

    


       

    	

SUNRISE BISCUIT BUNS







  	
LORI SIMMONS  PRINCEVILLE, IL




  


  






  Eggs and bacon in a biscuit cup, what fun! I make these for my family and when the kids have sleepovers.






   1 lb. bacon




   1/2 c. onion, chopped




   16.3-oz. tube refrigerated jumbo buttermilk biscuits




  8 eggs




  1/2 c. shredded sharp Cheddar cheese





  1 In a skillet over medium heat, cook bacon until crisp. Remove bacon to paper towels and crumble, reserving one tablespoon of drippings in skillet. Add onion to skillet; cook and stir until tender, about 2 minutes.




  2 In a small bowl, mix bacon and onion; set aside. Spray 8 jumbo muffin cups with non-stick vegetable spray. Place one biscuit in each muffin cup, pressing dough 3/4 of the way up the sides.




  3 Divide bacon mixture evenly among biscuit cups. Crack an egg into each cup; top with cheese. Bake at 350 degrees for 30 to 35 minutes, until eggs are set.




  Serves 8




  

     


     	

CRANBERRY - CARROT LOAF







 	
DIANE WIDMER  BLUE ISLAND, IL







  






  My grandmother gave me this recipe. I’ve updated it by reducing the sugar, replacing the oil with applesauce and adding cranberries. I think you’ll agree it’s still packed with old-fashioned goodness!






   2 c. all-purpose flour




   3/4 c. sugar




   1-1/2 t. baking powder




   1-1/2 t. baking soda




   1/4 t. salt




   1/2 t. cinnamon




   1/2 c. carrot, peeled and shredded




   1/3 c. low-fat sour cream




   1/4 c. unsweetened applesauce




   1/4 c. water




   2 eggs, lightly beaten




   1 c. frozen cranberries





  1 Grease the bottom of a 9"x5" loaf pan; set aside. In a large bowl, mix together flour, sugar, baking powder, baking soda, salt and cinnamon. Stir in carrot to coat.




  2 Make a well in center of flour mixture; add sour cream, applesauce, water and eggs. Stir until combined. Slowly stir in cranberries. Spoon batter into pan.




  3 Bake on center oven rack at 350 degrees for 60 minutes, or until a toothpick inserted in the center comes out clean. Cool loaf in pan for 15 minutes. Remove to a wire rack and cool completely.




  Makes one loaf, about 8 servings




  

     


		

GRAMMIE’S COFFEE CAKE







	
AMY STOLTZ  SAYBROOK, IL














  This is a very special recipe to my four sisters and me. Grammie, who was my father’s mother, was an exceptional cook and showed her love for us through her cooking.






   1/2 c. shortening




   1 egg, beaten




   1-3/4 c. sugar, divided




   2 c. all-purpose flour




   1 t. baking powder




   1 t. baking soda




   1 c. buttermilk




   Optional: raisins, dried fruit, candied cherries, chopped nuts, flaked coconut




   2 t. cinnamon




   1/2 c. margarine, melted





  1 Combine shortening, egg and one cup sugar in a large bowl; beat with an electric mixer on medium speed. Sift together flour, baking powder and baking soda; add to shortening mixture along with buttermilk. Beat until well mixed; pour into a greased 13"x9" baking pan. Top with optional ingredients, as desired.




  2 Mix together remaining sugar and cinnamon; sprinkle over batter. Drizzle melted margarine over top. Bake at 350 degrees for 30 to 35 minutes. Serve warm.




  Serves 24






   KITCHEN TIP




  An old secret for the flakiest biscuits! Just stir to moisten and gently roll or pat the dough. Don’t overmix it.





  

     


		

IVA’S CINNAMON ROLLS







	
BOBBI JANSSEN  LANARK, IL














  When I first met my husband’s Grandma Iva, she instantly accepted me as her own granddaughter! She showed me how to make these yummy cinnamon rolls. I have learned that anyone can pass on a recipe, but to watch how a recipe is artfully put together is priceless.






   1 t. active dry yeast




   3 c. very warm water, divided




   1 c. lard or shortening




   2 eggs, beaten




   1 c. sugar




   1 T. salt




   8 c. all-purpose flour




   1/4 c. butter, softened




   1/2 c. brown sugar, packed




   1 T. cinnamon





  1 Dissolve yeast in a tablespoon of very warm water, 110 to 115 degrees. In a separate bowl, add lard or shortening to remaining water; set aside. Mix together eggs, sugar and salt. In a large bowl, combine yeast mixture, lard mixture and egg mixture; stir in flour.




  2 Turn dough into a greased bowl; cover with a tea towel. Let rise for 5 hours; punch down dough every hour. Divide dough into 2 parts. Roll each part into an 18-inch by 13-inch rectangle. Spread butter over surface. Sprinkle with brown sugar and cinnamon, adding more to taste if desired. Roll up, starting on one long side; cut into one-inch thick slices. Place into 2 greased 10" round baking pans. Cover; let rise for several hours to overnight, until double in size. Bake at 350 degrees for about 20 minutes. Cool and spread with Frosting.




  Makes 2-1/2 dozen




 

    FROSTING




    4 c. powdered sugar




    1/4 c. butter, softened




    1 T. to 1/4 c. milk





  1 Combine powdered sugar and butter; add milk to desired consistency.




 

    


       	

PULL-APART MONKEY BREAD







	
TORI WILLIS  CHAMPAIGN, IL














  My kids love this sweet treat! They like to help too. I put the cinnamon-sugar and biscuits in a plastic zipping bag and let ’em shake the bag until the biscuits are all coated.






   3/4 c. sugar




   3/4 c. brown sugar, packed




   1 T. cinnamon




   4 7-1/2 oz. tubes refrigerated biscuits, separated




   1/2 c. butter, melted




   1/3 c. apple juice




   1 t. vanilla extract





  1 Spray a slow cooker with non-stick vegetable spray. In a bowl, mix together sugars and cinnamon. Sprinkle 2 tablespoons in the bottom of slow cooker. Cut biscuits into quarters; coat biscuit pieces with remaining cinnamon-sugar mixture. Add biscuits to slow cooker; sprinkle any extra cinnamon-sugar on top.




  2 In a separate bowl, stir together butter, apple juice and vanilla; drizzle over biscuits. Cover and cook on low setting for 2 to 2-1/2 hours. Uncover and let cool for 15 minutes. Turn biscuits out onto a serving platter; cool for several more minutes before serving.




  Serves 15 to 20




  

     


		

PEACHY WAFFLE TOPPING







	
TORI WILLIS  CHAMPAIGN, IL














  I recently tried this recipe for the first time...after one bite, I thought, “I’ve got to share this with all my friends!”






   16-oz. can sliced peaches in heavy syrup




  1 T. lemon juice




  1 T. cornstarch





  1 Strain syrup from peaches into a saucepan. Cut peaches into bite-size pieces and set aside. In a bowl, mix lemon juice with cornstarch. Stir lemon mixture into syrup in saucepan.




  2 Cook and stir over medium heat for one minute, or until thickened. Stir in peach slices.




  Makes about 2 cups






   


      	
DUTCH BABIES






	
JULIE DAWSON  PROSPECT HEIGHTS, IL














  I started making this recipe for oven pancakes for my husband and myself when we were first married. Now, four kids later, it is a favorite of all of us. So fast and easy, the kids can help.






   4 T. butter, divided




   4 eggs, beaten




   1 c. milk




   1 c. all-purpose flour




   Garnish: lemon wedges, powdered sugar





  1 Spray two 8" round cake pans with non-stick vegetable spray. Add 2 tablespoons butter to each pan. Place in oven at 425 degrees to melt; be careful not to scorch. Remove from oven; set aside.




  2 Combine eggs, milk and flour; beat until combined. Batter may be slightly lumpy. Divide batter between pans.




  3 Bake for 15 to 20 minutes, until sides puff up and begin to brown. Do not open oven while baking. Cut into wedges; serve immediately with lemon wedges and powdered sugar.




  Serves 4




  

     


		

JUDY’S FAMOUS BANANA MUFFINS







	
JUDY MITCHELL  HUNTLEY, IL














  Our local newspaper featured me as “Cook of the Week” with this recipe! I found the original recipe many years ago and have revised it over the years. It’s a favorite of family & friends.






   3 very ripe bananas, mashed




   2 eggs, beaten




   1/2 c. canola oil




   1/2 c. plus 1 T. sugar, divided




   1/2 c. quick-cooking oats, uncooked




   1/2 c. whole-wheat flour




   1/2 c. all-purpose flour




   1/2 c. wheat germ




   1 t. vanilla extract




   1 t. baking powder




   1/2 t. baking soda




   1/4 t. salt




   1/2 c. chopped walnuts





  1 In a large bowl, stir together bananas, eggs, oil and 1/2 cup sugar until combined. Add remaining ingredients except walnuts and remaining sugar; stir just until blended.




  2 Spoon batter into 12 paper-lined muffin cups, filling about 2/3 full. Sprinkle tops with walnuts and remaining sugar. Bake at 350 degrees for 20 to 25 minutes, until golden and a toothpick tests clean. Let muffins cool in tin for 5 minutes; remove to a wire rack and cool completely.




  Makes one dozen




 

    


       	

SCRAMBLED EGGS & LOX







	
JACKIE SMULSKI  LYONS, IL














  These eggs are sure to please everyone. We love them with toasted English muffins.






   6 eggs, beaten




   1 T. fresh dill, minced




   1 T. fresh chives, minced




   1 T. green onion, minced




   pepper to taste




   2 T. butter




   4-oz. pkg. smoked salmon, diced





  1 Whisk together eggs, herbs, onion and pepper. Melt butter in a large skillet over medium heat. Add egg mixture and stir gently with a fork or spatula until eggs begin to set. Stir in salmon and continue cooking eggs to desired doneness.




  Serves 6




  

     


		
BACON GRIDDLE CAKES






	
JOSEPH DRUSHAL  CHICAGO, IL














  So simple but so delicious! Why didn’t I think of this sooner?






   12 slices bacon




   2 c. pancake mix




   Garnish: butter, maple syrup





  1 On a griddle set to medium heat, cook bacon until crisp. Drain, reserving 2 tablespoons drippings. Meanwhile, prepare pancake mix according to package directions, omitting a little of the water or milk for a thicker batter.




  2 Arrange bacon slices 2 inches apart on griddle greased with reserved drippings. Slowly pour pancake batter over each piece of bacon, covering each slice. Cook until golden on both sides; serve with butter and maple syrup.




  Serves 4 to 6




 

    


       	

COMPANY PECAN FRENCH TOAST







	
KRISTEN LEWIS  BOURBONNAIS, IL














  This recipe makes its own ooey-gooey caramel topping! Since you prepare it the night before, it’s a convenient make-ahead when you have guests coming for brunch.






   1 c. brown sugar, packed




   1/2 c. butter, melted




   1 t. cinnamon




   1/2 c. chopped pecans




   12 slices bread




   5 eggs, beaten




   1-1/2 c. milk




   1 t. salt




   Optional: maple syrup





  1 In a bowl, combine brown sugar, butter, cinnamon and pecans. Spread in a greased 13"x9" glass baking pan; layer with bread slices.




  2 Whisk together eggs, milk and salt; pour over bread. Cover and refrigerate 8 hours to overnight. Uncover; bake at 350 degrees for 45 minutes to one hour. Turn slices over to serve gooey-side up. Serve with syrup, if desired.




  Serves 10 to 12






   BONUS IDEA




  Use a muffin tin in place of individual casserole dishes when making mini pot pies, quiches or savory popovers. So quick & easy!





 

    


       	

CHEESY BACON QUICHE







	
SHERRY GORDON  ARLINGTON HEIGHTS, IL














  Quiches are one of my favorite breakfasts, but sometimes I just don’t have the time to make one the old-fashioned way. I was so excited when I found this recipe...now I can enjoy a tasty quiche whenever I want!






   1 T. butter




   10 eggs, beaten




   1 c. half-and-half




   8-oz. pkg. shredded Mexican-blend cheese




   1/2 c. spinach, chopped




   1/2 t. pepper




   10 slices bacon, crisply cooked and crumbled





  1 Coat a slow cooker with butter; set aside. In a bowl, combine eggs, half-and-half, cheese, spinach and pepper; mix well. Spoon egg mixture into slow cooker; sprinkle with bacon. Do not stir.




  2 Cover and cook on low setting for 4 hours, or until a toothpick inserted near the center tests clean.




  Serves 8






   ILLINOIS FUN FACT




  Pepper and egg sandwiches, also called "peppernegg," all one word, started as a Lenten special at a number of Chicago spots. Now it's also a make-at-home sandwich. Between slices of bread, strips of sautéed red and green pepper are served with scrambled eggs and perhaps some cheese. Yum!







   


      	

SUGARPLUM BACON







	
BETH BURGMEIER  EAST DUBUQUE, IL














  Crunchy, sweet and salty...this bacon is out-of-this-world good! Cook some up for your brunch guests. They’re sure to love it.




 

    1/2 c. brown sugar, packed




  1 t. cinnamon




  1/2 lb. bacon





  1 In a bowl, combine brown sugar and cinnamon. Cut each bacon slice in half crosswise; dredge each slice in brown sugar mixture. Twist bacon slices and place in an ungreased 13"x9" baking pan.




  2 Bake at 350 degrees for 15 to 20 minutes, until bacon is crisp and sugar is bubbly. Place bacon on aluminum foil to cool. Serve at room temperature.




  Makes 8 servings




 

    


       	
MOM’S SIMPLE BAKED OATMEAL






	
JILL DAGHFAL  SUGAR GROVE, IL














  Growing up, it was always a treat when Mom made this for breakfast. My dad and all five of us kids loved it. Now I make it for my husband and three children...they love it as well!






   1/3 c. butter, melted




   1-1/4 c. brown sugar, packed




   3 eggs, beaten




   1-1/2 c. milk




   3-3/4 c. quick-cooking oats, uncooked




   2-1/2 t. baking powder





  1 Combine all ingredients in a bowl; mix well. Spread in a greased 13"x9" baking pan. Bake at 350 degrees for 30 minutes.




  Makes 6 to 8 servings
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