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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!

  


  
    


    Circle of Friends Cookbook

    Pie, Crisp & Cobbler Recipes
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    Apple Blush Pie


    5 apples, peeled, cored and sliced


    3/4 c. sugar


    15-1/4 oz. can crushed pineapple


    1/3 c. red cinnamon candies


    2 T. instant tapioca, uncooked


    3 T. butter, softened


    2 9-inch pie crusts


    In a bowl, combine all ingredients except crusts. Place one crust in a 9" pie plate; top with apple mixture. Cut remaining crust into 1/2-inch strips; form a lattice pattern over filling. Bake at 425 degrees for 10 minutes. Reduce temperature to 350 degrees and bake an additional 30 minutes. Let cool. Serves 8.
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    Rustic Peach Tart


    9-inch pie crust


    3/4 c. plus 2 T. sugar, divided


    1/3 c. all-purpose flour


    1/2 t. ground ginger


    1/4 t. nutmeg


    16-oz. pkg. frozen sliced peaches


    On a floured surface, roll out pie crust into a 12-inch circle. Place on an ungreased baking sheet and set aside. Mix 3/4 cup sugar, flour and spices; add frozen peach slices and toss to coat. Spoon peaches onto crust to within 2 inches of edge. Gently fold over edge of crust to form a 2-inch border, pleating as you go. Moisten crust edge with water; sprinkle with remaining sugar. Bake at 425 degrees until golden, about 15 minutes; reduce temperature to 350 degrees and bake until bubbly, about 30 to 35 minutes more. Makes 8 servings.
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