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    Dear Friend,


    Looking for a way to spend less at the grocery store and add more veggies to family meals? Our Favorite Meatless Recipes offers solutions with 60 satisfying dishes sure to please.


    Serve up Cheesy Baked Eggplant or Fast-Fix Pasta Primavera...they’ll never miss the meat! Artichoke-Tortellini Salad and Broiled Parmesan Tomatoes are scrumptious sides. In the mood for soup & sandwiches? Try Colby-Swiss Broccoli Soup and Irene’s Portabella Burgers. Treat everyone to Smoky Vegetable Pizzas, Over-Stuffed Mushrooms and World’s Best Carrot Cake...yum!


    Cook up some fun!

    Jo Ann & Vickie
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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!

  


  
    

    Stir-Fried Sesame Vegetables


    Serves 4 to 6


    1-1/2 c. vegetable broth


    3/4 c. long-cooking rice, uncooked


    1 T. butter


    2 T. peanut oil


    1/2 lb. asparagus, cut into 1-inch pieces


    1 red pepper, cut into 1-inch squares


    1 yellow onion, sliced


    2 c. sliced mushrooms


    2 t. fresh ginger, peeled and minced


    1 t. garlic, minced


    3 T. soy sauce


    1 T. sesame oil


    1 T. toasted sesame seed


    In a saucepan, combine broth, rice and butter. Cover and bring to a boil over high heat. Reduce heat to low; cover and simmer for 15 minutes. Meanwhile, heat peanut oil in a large skillet over medium-high heat. Add vegetables, ginger and garlic; stir-fry for 4 to 5 minutes, or until crisp-tender. Stir in soy sauce and cook for 30 seconds. Remove from heat; stir in sesame oil and sesame seed. Serve over rice.


    [image: 11_CanvasTote.tif]


    The best thing about the farmers’ market...everything is locally grown, in season. Plump strawberries are ready in June; blueberries and beans in July; corn, melons and peaches in August; and apples and pumpkins in October. Enjoy!

  


  
    

    Baked Ziti with Spinach & Cheese


    Makes 8 servings


    2 10-oz. pkgs. frozen chopped spinach


    3 eggs, beaten


    15-oz. container ricotta cheese


    2/3 c. grated Parmesan cheese


    1/4 t. pepper


    16-oz. pkg. ziti pasta, cooked


    28-oz. jar spaghetti sauce


    2 t. dried oregano


    12-oz. pkg. shredded mozzarella cheese


    Cook spinach as package directs; drain, cool and squeeze out well. Place spinach in a bowl. Add eggs, ricotta cheese, Parmesan cheese and pepper; mix well and set aside. In a separate bowl, combine cooked ziti with sauce and oregano. Place half the ziti mixture in a lightly greased 13"x9" baking pan; layer with mozzarella cheese and spinach mixture. Add remaining ziti mixture; cover with aluminum foil. Bake at 375 degrees for 25 minutes, or until bubbly. Let stand about 10 minutes before serving.
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    Look for all kinds of delicious, nutritious fresh greens at farmstands! Try spinach, kale, Swiss chard, bok choy, broccoli rabe or peppery mustard greens. Add them to stir-fries or just simmer in broth with a little sautéed onion.

  


  
    

    Black Bean & Pepper Enchiladas


    Serves 4 to 6


    1 T. oil


    1 T. garlic, minced


    2 green or red peppers, sliced


    1 onion, sliced


    15-oz. can black beans, drained and rinsed


    16-oz. can enchilada sauce, divided


    10 6-inch flour or corn tortillas


    16-oz. pkg. shredded sharp Cheddar cheese


    Add oil to a skillet over medium heat. Sauté garlic, peppers and onion until onion is transparent. Remove from heat and place in a bowl; add beans. Pour half the enchilada sauce into a greased 13"x9" baking pan. Fill tortillas with 2 to 3 tablespoonfuls of vegetable mixture; sprinkle with cheese. Roll up tortillas and place seam-side down into baking pan. Top with remaining enchilada sauce and any remaining cheese. Bake, uncovered, at 350 degrees for 30 minutes, until heated through and cheese is melted.
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    For a no-fuss meatless meal, spoon grilled or roasted veggies onto a softened tortilla and roll up...delicious!

  


  
    

    Rigatoni with Cannellini & Kale


    Serves 6


    2-1/2 c. rigatoni pasta, uncooked


    2 T. olive oil, divided


    3 cloves garlic, minced


    7-oz. jar roasted red peppers, drained and sliced


    1/2 lb. kale, coarsely chopped and stems removed


    16-oz. can cannellini beans, drained and rinsed


    2 T. lemon juice


    1/4 t. pepper


    6 T. grated Parmesan cheese


    Cook pasta according to package directions. Drain, reserving 1/4 cup cooking liquid; set aside. Meanwhile, heat one tablespoon oil in a Dutch oven over medium heat. Add garlic and peppers; sauté for one minute. Add kale and beans; cover and cook for 5 minutes, or until kale is wilted, stirring occasionally. Add cooked pasta, reserved cooking liquid, remaining oil, lemon juice and pepper; toss well. Sprinkle with Parmesan cheese.
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    A well-loved china teapot that’s been handed down to you makes a sweet vase for daisies, coreopsis, bachelor buttons, zinnia and larkspur from the farmers’ market.

  


  
    

    Bountiful Garden Pie


    Makes 6 to 8 servings


    4 c. yellow squash, sliced


    8-oz. pkg. sliced mushrooms


    1 green pepper, sliced


    1 red pepper, sliced


    1 onion, sliced


    1 clove garlic, minced


    1/4 c. olive oil


    1 t. salt


    1/2 t. white pepper


    1/8 t. cayenne pepper


    4 eggs


    1/2 c. half-and-half


    1 c. Gruyère cheese, shredded


    3/4 c. grated Parmesan cheese


    9-inch pie crust


    In a large skillet over medium-high heat, sauté vegetables for 10 minutes. Transfer vegetables with a slotted spoon to a bowl. Sprinkle with salt and peppers; stir until well blended. Beat together eggs and half-and-half; stir in cheeses. Pour 2/3 cup of egg mixture into crust. Spoon in half of the vegetables. Continue layering, ending with egg mixture. Bake at 375 degrees for 35 to 40 minutes, until top is golden and filling is set. Cool on rack for 30 minutes; cut into wedges and serve warm.
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