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  Our Fast, Easy & Delicious Recipes




  Simple and satisfying dinners, sides & desserts ready in a jiffy











  To everyone who enjoys great food without the fuss!
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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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Our Best Fast, Easy & Delicious Recipes





  Feeling short on time but craving a home-cooked meal? It's easy to get a no-fuss, delicious meal on the table with a few handy tips.






	 Read your recipe all the way through before starting. It's tempting to skip this step when you're in a hurry, but making sure you have all of the necessary ingredients before you start cooking is a real time-saver.




	 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, which saves time cleaning up.




	 Flexible plastic cutting mats make speedy work of slicing and dicing. Keep two mats on hand, one for chopping veggies and one for meat.




	 Use parchment paper to roast all of your veggies. Clean-up is a snap!




	 Use already-diced canned and frozen vegetables to make quick work of stir-frys and soups.




	 Get out your favorite cast-iron skillet for the tastiest dinners. Cast iron provides even heat distribution for speedy cooking.




	 Keep your kitchen shears handy. You'll find yourself using them again & again for snipping fresh herbs, chopping tomatoes right in the can and snipping the ends off fresh green beans.




	 Fill the sink with hot soapy water when you start dinner, and just toss in pans and utensils as they're used. Clean-up will be a breeze!
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  CHAPTER ONE




  Quick-to-Fix Appetizers & Snacks
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  Bacon-Wrapped Pineapple Bites, Page 10




  Bonnie Waters, Bloomington, IN




  Cranberry-Jalapeño Salsa




  This salsa has been a family favorite at Thanksgiving and other gatherings for many years. I have to make two or three batches! We grow our own jalapeños and green onions, so when in season, it’s fresh from our garden. This salsa is also delicious as a sauce over roast turkey or pork for a meal or sandwich.




 Makes 8 servings




  14-oz. can whole-berry cranberry sauce




  1 jalapeño pepper, halved, seeded and diced




  1/4 c. fresh cilantro, snipped




  2 green onions, sliced




  1 t. lime juice




  1/4 t. ground cumin




  tortilla chips




  In a bowl, combine all ingredients except tortilla chips. Stir until well blended. Serve at room temperature or cover and chill. Serve with tortilla chips.
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  Cranberry-Jalapeño Salsa




  Danyel Martin, Madisonville, KY




  Crabmeat Dip




  This recipe was given to me by my mom. It is wonderful to take to a potluck for work or a family gathering. I took this to a black-tie event with my husband’s boss and it was the hit of the party.




 Makes 20 servings




  8-oz. pkg. light cream cheese, softened




  1 t. lemon juice




  2 t. onion, minced




  1-1/2 T. crumbled blue cheese




  12-oz. jar cocktail sauce




  6-oz. can crabmeat, drained




  assorted crackers




  Blend together cream cheese, lemon juice, minced onion and blue cheese. Spread evenly on a plate; spread with cocktail sauce to cover. Sprinkle with crabmeat. Serve with crackers.




  

    ★ TASTY TIP ★ For a quick & tasty appetizer, spread toasted baguette slices with cream cheese and top with a dollop of cranberry salsa.







  Jessica Kraus, Delaware, OH




  Bacon-Wrapped Pineapple Bites




  These are so irresistible...the mixture of salty and sweet is amazing! You should probably double the recipe, because they’ll go quickly.




 Makes 10 servings




  1 c. brown sugar, packed




  16-oz. pkg. bacon, slices cut in half




  20-oz. can pineapple chunks, drained




  wooden toothpicks, soaked in water




  Place brown sugar in a shallow bowl. Dredge each half-slice of bacon in brown sugar. Place one pineapple chunk on one end of each bacon piece and roll up; secure with a toothpick. Sprinkle rolls with remaining brown sugar. Arrange on a greased rack placed on a baking sheet. Bake at 375 degrees for 25 minutes, or until bacon is crisp.




  

    ★ FRUIT FACTS ★ How can you tell when a pineapple is ripe? Just check the base...if it's green, it's not ripe yet. If it's orange or mushy, it's too ripe. But if it's yellow and bright, it's just right.
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  Bacon-Wrapped Pineapple Bites




  Andrea Durante, Hopedale, MA




  Southwestern Smothered Potato Chips




  I put this recipe together for a game-day party...it was quite a hit!




 Serves 4 to 6




  6 potatoes, sliced lengthwise 1/8-inch thick




  1/2 t. salt




  2 T. olive oil




  1/2 c. red onion, chopped




  1 c. shredded Monterey Jack cheese




  1 c. guacamole




  1 c. salsa




  Arrange potato slices in a single layer on a lightly greased baking sheet. Sprinkle with salt; drizzle with oil. Broil under low heat for about 10 minutes, until crisp but not burnt, checking often. Remove from oven. Sprinkle chips evenly with onion and cheese. Bake at 350 degrees for 5 minutes, until cheese is melted. To serve, top with small dollops of guacamole and salsa.
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Southwestern Smothered Potato Chips




  Marian Smith, Columbus, OH




  Fiesta Guacamole




  This was a tasty and welcome addition to our office Fiesta Party!




 Makes 10 servings




  4 avocados, peeled, pitted, cubed and mashed




  2 tomatoes, diced




  1/2 onion, diced




  1 bunch fresh cilantro, chopped




  1 jalapeño pepper, chopped




  1 T. garlic, minced




  juice of 2 limes




  Blend together avocados and tomatoes. Stir in onion, cilantro, jalapeño and garlic. Add lime juice; mix well. Cover and refrigerate for 45 minutes before serving.




  ★ SPICY SECRET ★ Make with a little more kick...sprinkle with Southwestern Smothered Potato Chips Cajun or barbecue seasoning!





  

  Paulette Alexander, Newfoundland, Canada




  Chickpea & Red Pepper Dip




  The first time I made this flavorful recipe, I knew it was a keeper...everybody loved it! Serve with toasted pita wedges.




 Makes 8 servings, or about 2 cups




  19-oz. can garbanzo beans, drained and rinsed




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




  1/2 c. sour cream




  1 to 2 cloves garlic, chopped




  1/2 t. red pepper flakes




  1/4 t. salt




  1/4 t. pepper




  Combine all ingredients in a food processor or blender. Process until smooth; transfer to a serving dish.





[image: Chickpea & Red Pepper Dip]





Chickpea & Red Pepper Dip




    

    ★ SAVVY SWAP ★ Try Chickpea & Red Pepper Dip as a healthy spread on sandwiches instead of mayonnaise. Serve on broiled fish, chicken or even to top baked potatoes instead of sour cream.





  Patti Bogetti, Magnolia, DE




  Patti’s Pepper Poppers




  This is my most requested party appetizer...they’re irresistible! The longer you bake them, the milder they become.




 Makes about 3-1/2 dozen




  8-oz. pkg. cream cheese, softened




  8-oz. pkg. shredded Cheddar Jack cheese




  2 T. bacon bits




  1/2 t. garlic salt




  1/4 t. chili powder




  20 jalapeño peppers, halved and seeded




  1/2 c. Italian-seasoned dry bread crumbs




  In a large bowl, blend cheeses, bacon bits and seasonings. Spoon one to 2 teaspoons of mixture into each pepper half; sprinkle with bread crumbs. Place on an ungreased 15"x10" jelly-roll pan. Bake, uncovered, at 300 degrees for 25 to 30 minutes.




  Wendy Wright, New London, WI




  Pepperoni Egg Rolls




  My mother made these for our family’s annual football party and they were such a hit...really different and tasty! Set out a bowl of warmed pizza sauce for dipping.




 Makes one dozen




  16-oz. pkg. egg roll wrappers




  1 doz. pieces string cheese




  8-oz. can pizza sauce




  8-oz. pkg. sliced pepperoni




  oil for deep frying




  Lay out egg roll wrappers on a counter. Top each wrapper with a piece of string cheese, 2 tablespoons pizza sauce and 4 pepperoni slices. Roll up, tucking in the sides as you roll. In a deep fryer over high heat, heat several inches oil to 375 degrees. Add egg rolls, a few at a time. Cook for 2 to 3 minutes, or until golden. Remove with a slotted spoon. Drain on paper towels; let cool before serving.
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Pepperoni Egg Rolls




  Diane Cohen, The Woodlands, TX




  Pizza Roll Snacks




  Who needs frozen pizza rolls when it’s a snap to make these yummy rolls? My girls love them for after-school snacks. If there are any leftovers, they warm up great in the microwave.




 Makes 16




  8-oz. tube refrigerated crescent rolls




  3 T. pizza sauce




  1/4 c. grated Parmesan cheese




  16 slices pepperoni, divided




  1/3 c. shredded mozzarella cheese, divided




  Garnish: small fresh basil leaves




  Unroll crescent roll dough but do not separate; press perforations to seal. Spread pizza sauce evenly over dough, leaving a one-inch border. Sprinkle with Parmesan cheese and roll up, starting with the long side. Using a sharp knife, cut roll into 16 slices. Place slices cut-side down on a greased baking sheet. Top each slice with one pepperoni slice and one teaspoon mozzarella cheese. Bake at 375 degrees for 9 to 11 minutes, until edges are golden and cheese melts. Garnish with basil leaves..




  Anita Williams, Pikeville, KY




  Fresh Fruit Kabobs & Poppy Seed Dip




  Try grilling these kabobs for a new spin. Place skewers over medium-high heat for 3 to 5 minutes...yum!




 Serves 8 to 10




  6 c. fresh fruit like strawberries, kiwi, pineapple, honeydew and cantaloupe, peeled and cut into bite-size cubes or slices




  8 to 10 wooden skewers




  Arrange fruit pieces alternately on skewers. Serve Poppy Seed Dip alongside fruit kabobs.




 Poppy Seed Dip:




  1 c. vanilla yogurt




  2 T. honey




  4 t. lime juice




  1 t. vanilla extract




  1 t. poppy seed




  Stir together ingredients in a small bowl. Keep chilled.




    

    ★ DOUBLE DUTY ★ Serve these fresh fruit kabobs as a healthy breakfast side! They can even be slipped into breakfast smoothies or frosty glasses of juice.
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 Fresh Fruit Kabobs & Poppy Seed Dip




  Anne Alesauskas, Minocqua, WI




  Avocado Feta Dip




  My family doesn’t care for tomatoes but we love red peppers...so we love this!




 Makes 3 cups, serves 12




  2 avocados, halved, pitted and diced




  3/4 c. crumbled feta cheese




  1 red pepper, diced




  1 green onion, thinly sliced




  1 T. lemon juice




  2 t. dill weed




  1/4 t. salt




  1/4 t. pepper




  Combine all ingredients in a serving bowl; mix until well blended.
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Avocado Feta Dip




  Chris Nelson, New Berlin, WI




  Quick & Easy Summer Salsa




  There is absolutely nothing like garden-fresh salsa. If you can’t wait for it to chill, no problem...it’s terrific enjoyed right away!




 Makes 2-1/2 to 3 cups, serves 6




  10 roma tomatoes, chopped




  1 c. fresh cilantro, chopped




  1/2 c. red onion, chopped




  1 T. vinegar




  1/2 c. olive oil




  juice of 2 key limes




  tortilla chips




  Combine all ingredients except chips in a bowl; stir to blend. Refrigerate until chilled. Serve with tortilla chips.




  

  ★ DIPPING DELIGHT ★ A tray of colorful vegetables for your next family get-together...red, orange and green pepper strips, radish roses, broccoli flowerets, green onions, cherry tomatoes, celery sticks, pea pods and of course, Avocado Feta Dip!









  Lisanne Miller, Canton, MS




  Sun-Dried Tomato Toasties




  These are so quick to make and are so pretty to serve. I serve them on a wood serving tray while they are still warm.




 Makes 2 to 3 dozen




  1/2 c. sun-dried tomato and olive relish




  2-1/4 oz. can chopped black olives, drained




  2 t. garlic, chopped




  8-oz. pkg. shredded mozzarella cheese, divided




  1 loaf French bread, thinly sliced




  Mix together relish, olives, garlic and 1/4 cup cheese; spread evenly on bread slices. Arrange bread on an ungreased baking sheet; sprinkle the bread pieces with remaining cheese. Bake at 300 degrees for 4 to 5 minutes, until cheese melts; serve immediately.
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Sun-Dried Tomato Toasties




  Judy Olson, Alberta, Canada




  Hot Mushroom Dip




  I make this delicious dip often when people come to visit...it always gets eaten up quickly! Good with crackers, fresh veggies and even cubes of bread.




 Makes about 1-1/2 cups




  2-1/2 c. mushrooms, chopped




  1/2 c. green onions, chopped




  1/4 c. margarine




  2 T. all-purpose flour




  1/2 t. paprika




  1/4 c. milk




  1 c. sour cream, divided




  1/2 t. salt




  1/2 t. pepper




  1/8 t. cayenne pepper




  assorted crackers




  In a skillet over medium heat, sauté mushrooms and onions in margarine until nearly tender. Stir in flour and paprika; add milk and 1/2 cup sour cream. Cook over low heat until mushrooms are tender. Stir in remaining sour cream and seasonings. Serve hot with crackers.




    

    ★ TASTY TIP ★ Serve your favorite dip with a twist! Just spread dip onto flour tortillas, roll up jelly-roll style and cut into one-inch slices. Try using colorful flavored wraps like sun-dried tomato & basil, garlic-herb or chipotle chile...top each with a slice of olive or jalapeño pepper.





  Jill Ball, Highland, UT




  Sweet & Tangy Fruit Dip




  As a mother, I’m always looking for easy, healthy snack ideas, so I created this recipe.




 Makes 10 servings




  1 c. low-fat cottage cheese




  3 T. low-fat plain yogurt




  2 t. honey




  1 T. orange juice




  2-1/2 T. orange marmalade




  2 T. unsweetened flaked coconut




  favorite fresh fruit, sliced




  Place all ingredients except coconut and fruit in a food processor. Process until smooth and creamy. Stir in coconut. Refrigerate until chilled. Serve with a variety of fresh fruit.
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Sweet & Tangy Fruit Dip




  Lisa Blumberg, Knoxville, TN




  Lemony-Fresh Dill Dip




  Enjoy this refreshing dip like we do...by dunking blanched fresh green beans in it. Yummy!




 Makes 4 servings, or 1-1/3 cups




  1 c. plain low-fat yogurt




  1/3 c. fresh dill, chopped




  1 t. lemon zest




  1 T. lemon juice




  salt and pepper to taste




  Combine all ingredients in a bowl; stir well. Cover and chill before serving.




      

    ★ FRESH TIP ★ Set up a fruit salad bar on the kitchen counter and add some fun to mealtime or snacktime. Bowls of fresh strawberries, blueberries, grapes, kiwi, sliced apples and bananas along with some Sweet & Tangy Fruit Dip are all yummy choices.





  Jo Ann, Gooseberry Patch




  Apple & Brie Toasts




  These little tidbits of flavor are so showy and easy to make. We enjoy them often!




 Makes 2-1/2 dozen




  1 baguette, cut into 1/4-inch-thick slices




  1/4 c. brown sugar, packed




  1/4 c. chopped walnuts




  3 T. butter, melted




  13.2-oz. pkg. Brie cheese, thinly sliced




  3 Granny Smith apples and/or Braeburn apples, cored and sliced




  Arrange baguette slices on an ungreased baking sheet; bake at 350 degrees until lightly toasted. Set aside. Mix together brown sugar, walnuts and butter. Top each slice of bread with a cheese slice, an apple slice and 1/2 teaspoon of brown sugar mixture. Bake at 350 degrees until cheese melts, 2 to 4 minutes.
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Apple & Brie Toasts




    

    ★ EASY CHEESY ★ For an easy yet elegant appetizer, try a cheese platter. Choose a soft cheese, a hard cheese and a semi-soft or crumbly cheese. Add a basket of crisp crackers, crusty baguette slices and some sliced apples or pears. So simple, yet sure to please guests!







Cindy Snyder, Kittanning, PA




  Cheddar Apple Pie Dip




  This is a great appetizer for a fall gathering of friends around a toasty fire. I also like to serve it at family gatherings. I serve it with whole-grain crackers or small pieces of toasted whole-grain bread.




 Makes 8 servings




  1/4 c. brown sugar, packed




  1/4 t. cinnamon




  1 red apple, cored and finely chopped




  1 Granny Smith apple, cored and finely chopped




  1/2 c. pecan pieces, coarsely chopped




  8-oz. pkg. light cream cheese, softened




  1-1/2 c. reduced-fat shredded sharp Cheddar cheese




  1/4 c. light sour cream




  Combine brown sugar and cinnamon in a bowl; stir in apples and pecans. Mix cream cheese and Cheddar cheese; add sour cream, stirring well to blend. Spread mixture in a 9” pie plate; top with apple mixture. Bake, uncovered, at 375 degrees for 20 minutes, or until heated through.




  Sandi Giverson, Vero Beach, FL




  Marianne’s Cranberry Roll-Ups




  One of the girls I work with, Marianne Hudgins, always has the best recipes! With her permission, here is one of my favorites.




 Makes 10 servings




  8-oz. container light whipped cream cheese




  8-oz. pkg. crumbled feta cheese




  6-oz. pkg. dried cranberries




  3 T. chives, chopped




  4 10-inch whole-grain flour tortillas




  Combine all ingredients except tortillas together; blend until smooth. Spread mixture over tortillas, roll up and wrap in plastic wrap; chill until ready to serve. Cut each roll into one-inch slices.
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  Marianne’s Cranberry Roll-Ups




  Lynda McCormick, Burkburnett, TX




  Greek Pita Pizza




  These pizzas are so deep and rich in color and they are very nutritious as well.




 Makes 8 servings




  10-oz. pkg. frozen chopped spinach, thawed and well drained




  4 green onions, chopped




  1 T. fresh dill, chopped




  garlic salt and pepper to taste




  4 whole-wheat pita rounds, split




  4 roma tomatoes, sliced 1/2-inch thick




  1/2 c. crumbled feta cheese with basil & tomato




  dried oregano or Greek seasoning to taste




  Mix spinach, onions and dill in a small bowl. Season with garlic salt and pepper; set aside. Place pita rounds on ungreased baking sheets. Arrange tomato slices among pitas. Spread spinach mixture evenly over tomatoes; spread cheese over tomatoes. Sprinkle with desired seasoning. Bake at 450 degrees for 10 to 15 minutes, until crisp. Cut into wedges.




  Louise McGaha, Clinton, TN




  Traditional Hummus




  I love this recipe...it’s just right for a snack or a quick appetizer.




 Makes 2 cups, serves 10




  2 15-oz. cans garbanzo beans, drained and rinsed




  1/2 c. warm water




  3 T. lime or lemon juice




  1 T. tahini sesame seed paste




  1-1/2 t. ground cumin




  1 T. garlic, minced




  1/4 t. salt




  Place all ingredients in a food processor or blender. Process until mixture is very smooth, about 4 minutes. If a thinner consistency is desired, add an extra tablespoon or 2 of water. Transfer to a serving bowl.
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 Traditional Hummus




  Trudy Williams, Middlesex, NC




  Nacho Chicken Dip




  We love this delicious dip at parties...it’s even good as a meal, paired with a side salad.




 Makes 2 cups, serves 10




  16-oz. can refried beans




  12-oz. can chicken, drained and flaked




  16-oz. jar chunky salsa




  8-oz. pkg. shredded Mexican-blend cheese




  tortilla chips




  Layer beans, chicken, salsa and cheese in a lightly greased one-quart casserole dish. Bake, uncovered, at 350 degrees for 30 minutes, or until cheese is bubbly. Serve hot with tortilla chips.




  Jane Kirsch, Weymouth, MA




  Feta Squares




  These tasty little goodies are so easy to make and go fast!




 Serves 8 to 10




  8-oz container crumbled feta cheese




  8-oz. pkg. cream cheese, softened




  2 T. olive oil




  3 cloves garlic, finely chopped




  1 loaf sliced party pumpernickel bread




  1 pt. grape tomatoes, halved




  2 to 3 T. fresh chives, finely chopped




  In a bowl, mix feta cheese, cream cheese, olive oil and garlic. Spread mixture on pumpernickel bread slices. Place on ungreased baking sheets. Top each square with a tomato half; sprinkle with chives. Bake at 350 degrees for 15 minutes.
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 Feta Squares




      

    ★ GO GREEK ★ Give garlic bread Greek twist...brush bread slices with olive oil, sprinkle with lemon-pepper, oregano and garlic. Top with feta cheese and sliced Kalamata olives. Delicious!


    






  Mary Bettuchy, Columbia, SC




  Smoked Pimento Cheese Dip




  We’re a military family, so we’ve been stationed all over the country and get to try different regional foods. Here in South Carolina, one of the most delicious things I’ve discovered is pimento cheese! The smoky flavor is my own spin on this classic.
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