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I love your Gooseberry Patch cookbooks! They are like a dear friend. Each year as autumn approaches, I curl up with a blanket and start slowly turning the pages as once again I devour the stories and make a list of all the recipes I can’t wait to try! I never tire of reading them over & over.




Amy Parry


Paradise Valley, NV
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It’s September! Time to bring out my favorite Gooseberry Patch cookbook, Taste of Autumn. This is the time of year when I look up the Velvety Smooth Pumpkin Soup or Rosemary Roasted Pork Loin. There’s a special pleasure in knowing that a mother in Montana or a grandmother in Pennsylvania shared her recipe with this grandma in Wisconsin. Want something special for that Harvest Feast at church? How about Pumpkin Fudge? My favorite comment was “I don’t care for sweets…but can I take some home for later?” Thank you, Gooseberry Patch!
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Dale-Harriet Rogovich


Madison, WI
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I just wanted to let you know that I loved the Mini Turkey Berry Bites and a couple of other recipes in your 101 Autumn Recipes cookbook. I picked up this book in a hardware store and I am so glad I made the purchase. My friend was so impressed with lunch that I shared the recipes with her. Thanks again for your great choices in recipes!
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Sylvia Snow


Ontario, Canada
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Dear Friend,


We just love fall, don’t you? With it come colorful leaves, brisk weather and so many happy occasions to share…back to school, tailgating, bonfire parties, trick-or-treating and Thanksgiving dinner.


Fun Fall Foods is filled with easy-to- make, good-to-eat recipes for all these cheerful times. At breakfast, fuel up for fun with Spicy Pumpkin Waffles and Rich Ed’s Biscuit & Gravy Scramble. For chilly days, Three Sisters Harvest Stew and Famous Cheeseburger Soup will warm you as well as a cozy sweater. Round out lunchtime with a stack of Everybody’s Favorite Ham Sandwiches…yum!


For busy days, dinner is a snap with Speedy Tamale Pie and Loaded Potato & Chicken Casserole. No-Fuss Turkey & Stuffing and Roast Pork Loin will grace your Thanksgiving table. Jazz up dinner menus with tasty salads & sides like Bell Pepper Slaw, Creamy Party Potatoes, Steakhouse Broccoli Spears and Cinnamon Applesauce Muffins.


For all those tailgating parties, you’ll score a touchdown with Game- Day Chili Beer Brisket, Bacon & Cheddar Bubble Bread, Greek 7-Layer Dip and Chicken-Fried Steak Fingers. Treat everyone to desserts for every occasion, too…One-Bowl Pumpkin Cake, Popcorn S’Mores Bars, Pam’s Banana Split Brownie Pizza. Yum!


You’ll find simple directions using familiar ingredients, sweet and funny memories of autumns past, plus lots of tips for making your own memories with family & friends. So slip on your favorite sweater and…


Come join in the fan!


Jo Ann & Vickie


Find us wherever you are!


www.gooseberrypatch.com
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Fun Fall Foods


A harvest celebration of delicious recipes, plus clever ideas for seasonal fun with family & friends.
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Gooseberry Patch


An imprint of Globe Pequot


246 Goose Lane


Guilford, CT 06437


www.gooseberrypatch.com


1•800•854•6673


Copyright 2016, Gooseberry Patch 978-1-62093-199-8


All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.


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!




Dedication


To everyone who loves county fairs, homecoming games, leaf peeping, trick-or-treating and Turkey Day… and all the scrumptious foods that go with them.
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Appreciation


A hearty thanks for all of you who opened your recipe boxes and shared your tastiest dishes of the season.
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	ABC Pancakes

	Ginny Watson
Scranton, PA







On the first day of school, my kids always just loved it when I made these pancakes, marked with their initials! We still have fun making pumpkin face pancakes for Halloween too.


2 c. biscuit baking mix


1 c. milk


2 eggs, beaten


Garnish: butter, pancake syrup


In a bowl, whisk together biscuit mix, milk and eggs until well mixed. Pour about 1/2 cup batter into a plastic squeeze bottle with a narrow tip; set aside. Heat a lightly greased griddle over medium heat. Squeeze batter from squeeze bottle onto hot griddle to form a letter of the alphabet, remembering to make the letter backwards. Cook just until golden on the bottom; pour 1/4 cup batter over the “letter.” Cook until bubbles appear at the edges; turn and cook other side until golden. Serve with butter and syrup. Makes 6 servings.
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Make school-day breakfasts fun! Cut the centers from a slice of toast with a cookie cutter, serve milk or juice with twisty straws or put a smiley face on a bagel using raisins and cream cheese.






	Silver Dollar Pumpkin Pancakes

	Jill Valentine
Jackson, TN







My little boy was so tickled the first time I made these tiny pancakes… he ate a dozen of them!


2 eggs


1 c. milk


1/2 c. canned pumpkin


1/4 c. canola oil


1-3/4 c. biscuit baking mix


2 T. sugar


1/2 t. ground ginger


1/2 t. cinnamon


1/2 t. nutmeg


Garnish: butter, pancake syrup


In a bowl, beat eggs with an electric mixer on high speed for 3 to 5 minutes, until thick and lemon-colored. Reduce speed to medium; beat in milk, pumpkin and oil. Add biscuit mix, sugar and spices; beat on low speed until well blended. Pour batter by tablespoonfuls onto a lightly greased griddle over medium heat. For full-size pancakes, pour batter by 1/4 to 1/2 cupfuls. Cook until puffy and bubbles begin to form around the edges. Turn and cook other side until golden. Serve pancakes garnished as desired. Makes about 5 dozen mini pancakes.
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Breakfast sliders! Whip up your favorite pancake batter and make silver dollar-size pancakes. Sandwich them together with slices of heat & serve sausage. Serve with maple syrup on the side for dipping… yum!






	Sausage Crescent Rolls

	Dana Rowan
Spokane, WA







I have a teenage son who is always hungry! When his friends come over, they devour everything in my pantry. I learned that tucking pretty much any filling (even leftover casserole) into a crescent roll is a quick, inexpensive way to feed a lot of people. This recipe is so easy and delicious!


1 lb. mild or spicy ground pork breakfast sausage


8-oz. pkg. cream cheese, softened


2 8-oz. tubes refrigerated crescent rolls


1 egg white, lightly beaten


Lightly brown sausage in a skillet over medium heat; drain. While sausage is still hot, add cream cheese. Stir until cheese is melted and mixture is creamy. Remove from heat; cool completely. Unroll crescent rolls; arrange into 2 rectangles. Form a log of sausage mixture lengthwise down the center of each rectangle. Fold over the long sides to cover each sausage log. Place rolls seam-side down on an ungreased baking sheet. Brush with egg white. Bake at 350 degrees for 20 minutes, or until crust is golden. Allow to cool completely; slice one to 1-1/2 inches thick. Makes 10 to 20 pieces.
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Serve up eggs in toasty mini bread bowls! Fun to eat and perfect for a brunch table. Cut the tops off crusty dinner rolls, hollow them out and brush with butter. Fill with a sprinkle of cheese and bacon bits, then break an egg into the roll. Wrap in aluminum foil and pop into a 375-degree oven for 20 minutes, or until egg is set.






	Mini Hashbrown Casseroles

	Wendy Jacobs
Idaho Falls, ID







Portioned just right to grab & go in the morning… perfect for brunch buffets too.


16-oz. pkg. ground pork breakfast sausage, cooked and crumbled


1/2 c. green pepper, diced


4 eggs


1/2 c. milk


1/2 t. pepper


20-oz. pkg. refrigerated shredded hashbrowns


3 T. butter, melted and slightly cooled


1 c. shredded Cheddar cheese


Brown sausage with green pepper in a skillet over medium heat; drain well. Meanwhile, whisk together eggs, milk and pepper in a large bowl. Add sausage mixture and remaining ingredients; mix well. Spoon mixture into lightly greased muffin cups, filling 2/3 full. Bake at 350 degrees for 25 to 30 minutes, until eggs are set and a toothpick inserted in the center tests clean. Makes one to 1-1/2 dozen.
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Fall has always been my favorite time of year. In my day there were no school buses… we had to walk to and from school. Some of my fondest memories are those walks home from school. If we were lucky, maybe on a stormy day a parent would drive us. My mom, who loved to bake just about every day, would put the baked goods on a table in our breezeway to cool. Wafting toward me on my walk up the driveway was the sweet aroma of that day’s baking. We could hardly wait for dinnertime to dive into those sweet treats!


– Pattie Bryan Harris, Talladega, AL






	Pigs in a Straw House

	Rudie Shahinian
Ontario, Canada







This old-fashioned breakfast casserole is sure to satisfy a hungry family! It’s great for dinner too. The sweet name was inspired by the Three Little Pigs story and makes it fun for kids.


6 eggs


1/2 c. milk


2 c. cooked ham, cubed


2 c. shredded Cheddar cheese


3 T. butter, melted and cooled slightly


4 c. French bread, cubed


1 t. dried oregano


1 t. dried thyme


1 t. dried rosemary


1/4 t. allspice


salt and pepper to taste


Whisk together eggs and milk in a large bowl. Add remaining ingredients; mix well. Spoon mixture into a buttered 13"×9" baking pan. Bake, uncovered, at 350 degrees for 30 to 35 minutes, until golden and eggs are set. Makes 8 servings.
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There are so many fun harvest festivals, antique sales and county fairs every autumn… be sure to visit at least one! A hearty breakfast together with family & friends will start the day off right.






	Rich Ed’s Biscuit & Gravy Scramble

	Sheri Kohl
Wentzville, MO







My husband Rich loves his biscuits & gravy and mixes everything together on his plate. I came up with the perfect casserole which includes all his favorite ingredients already mixed together! When I took this dish to a church group brunch, I was overwhelmed with requests by women wanting to make it for their husbands too.


1 lb. ground pork breakfast sausage


2-3/4 oz. pkg. country sausage gravy mix


16.3-oz. tube refrigerated jumbo biscuits, quartered


1 c. shredded Cheddar cheese


6 eggs


1/2 c. milk


salt and pepper to taste


Brown sausage in a skillet over medium heat; drain well. Prepare gravy mix according to package directions; set aside. Spread biscuit quarters in the bottom of a 13"×9" baking pan sprayed with non-stick vegetable spray. Sprinkle with sausage and cheese. Beat together eggs, milk, salt and pepper; pour over ingredients in pan. Pour gravy over all. Bake, uncovered, at 350 degrees for 30 to 45 minutes, until hot and bubbly. Makes 8 servings.
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Start a tailgating Saturday right… invite friends to join you for breakfast! Keep it simple with a breakfast casserole, baskets of muffins and a fresh fruit salad on the menu. It’s all about food and friends!






	Crustless Bacon & Cheese Quiche

	Samantha Starks
Madison, WI







I made this delicious quiche for a tailgating brunch… it was quite a hit with everyone!


1 tomato, chopped and divided


5 green onions, sliced and divided


3/4 lb. bacon


1 c. sliced mushrooms


Optional: 1 zucchini, diced


1 doz. eggs


1/3 c. sour cream


1 c. shredded Cheddar cheese


1 c. shredded mozzarella cheese


Set aside 2 tablespoons each tomato and green onions for garnish. Cook bacon in a large skillet over medium heat until crisp. Remove bacon to paper towels; reserve one tablespoon drippings in skillet. Add mushrooms and zucchini, if using, to drippings in skillet. Cook and stir until tender; remove from heat. Add crumbled bacon to skillet along with remaining tomato and onions; mix well. Whisk together eggs and sour cream; pour into a greased 13"×9" baking pan. Top with bacon mixture and cheeses. Bake, uncovered, at 325 degrees for 30 minutes, or until set in the center. Top with reserved tomato and onions. Let stand for 5 minutes before slicing. Makes 10 to 12 servings.
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Hang an old-fashioned peg rack inside the back door, then hang up all the kids’ backpacks plus a tote bag for yourself. Gather schoolbooks, permission slips, car keys and other important stuff before you go to bed. Less morning rush… more time to enjoy breakfast!






	Baked Eggs with Spinach

	Phyl Broich-Wessling
Garner, IA







This is a very good breakfast egg bake… even picky eaters will like it! Serve with fresh fruit cups or cherry tomatoes, toasted English muffins and crisp bacon for a great start to your day.


4 green onions, sliced


1/2 green pepper, chopped


2 cloves garlic, minced


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


1/2 c. half-and-half


salt and pepper to taste


1 doz. eggs


2 c. shredded mozzarella cheese


14-1/2 oz. can crushed tomatoes


1/2 c. hot or mild salsa


1 T. extra-virgin olive oil


1/2 t. cayenne pepper


In a large skillet sprayed with non-stick olive oil spray, combine green onions, green pepper, garlic and spinach. Cook over medium heat, stirring often, until tender. Stir in half-and-half; season with salt and pepper to taste. Spoon mixture into a lightly greased 13"×9" baking pan. With the back of a small spoon, make 12 slight indentations in mixture, spacing evenly. One egg at a time, carefully break eggs into a cup without breaking yolk; pour eggs into the indentations. Sprinkle with cheese. Combine remaining ingredients in a saucepan; season with additional salt and pepper. Warm through over medium-low heat; spoon over cheese layer. Bake, uncovered, at 350 degrees for 10 to 15 minutes, until eggs are set. Makes 6 to 8 servings.
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A warm fruit compote is delightful with breakfast. Simmer sliced peaches, blueberries and raspberries together with a little honey, lemon juice and cinnamon, just until syrupy and tender. Divine made with fresh ripe fruit… scrumptious made with frozen fruit too.






	Birthday Baked French Swirl Toast

	Gladys Kielar
Whitehouse, OH







We’ve enjoyed this baked French toast for birthday breakfasts. It’s a great choice for any special day and when guests come for an overnight visit.


16-oz. loaf cinnamon swirl bread, cubed


3/4 c. sweetened dried cranberries


6 eggs, beaten


3 c. half-and-half or milk


2 t. vanilla extract


Garnish: cinnamon-sugar or powdered sugar, whipped butter, maple syrup


Combine bread cubes and cranberries in a greased shallow 3-quart casserole dish. In a bowl, whisk together eggs, half-and-half or milk and vanilla; pour over bread mixture. Cover and refrigerate for one hour to overnight. Uncover; bake at 350 degrees for 45 minutes, or until golden and set in the center. Sprinkle with cinnamon-sugar or powdered sugar. Serve topped with whipped butter and maple syrup. Makes 8 servings.
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Serve your fluffy hotcakes or waffles with flair… instead of setting a plastic bottle on the table, serve warm syrup in small cream pitchers or a vintage syrup server.






	Spicy Pumpkin Waffles

	Becky Drees
Pittsfield, MA







Welcome the pumpkin season with these tender, delicious waffles! Splurge with a dollop of whipped cream and a sprinkle of cinnamon.


1-1/3 c. whole-wheat pastry flour


2 T. plus 2 t. sugar


2 t. baking soda


1/8 t. salt


2 t. cinnamon


1 t. nutmeg


1 t. ground ginger


4 egg whites, beaten


1 c. canned pumpkin


1 c. low-fat buttermilk


Garnish: maple syrup


Optional: toasted pumpkin seeds


In a small bowl, stir together flour, sugar, baking soda, salt and spices; set aside. In a separate bowl, whisk together egg whites, pumpkin and buttermilk. Add to flour mixture; stir just to combine. Heat a waffle iron until hot; spray with non-stick vegetable spray. Add batter to waffle iron by 1/2 cupfuls; bake according to manufacturer’s instructions. Repeat with remaining batter. Serve waffles topped with maple syrup; sprinkle with pumpkin seeds, if desired. Makes 4 large waffles or 8 pancakes.
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Spice up an autumn breakfast with cider-glazed sausages. Brown and drain 1/2 pound of breakfast sausage links. Add a cup of apple cider to the skillet, then turn the heat down to low and simmer for 10 minutes. Yummy!






	Honey Apple Pancakes

	Susan Kruspe
Hall, NY







A lovely fall treat! I sometimes share a basket with the recipe, the dry mix, a bottle of apple juice and a can of homemade chunky applesauce. Great for a new neighbor or just “Thinking of you!”


1-1/4 c. all-purpose flour


2 t. baking powder


1/8 t. baking soda


1/4 t. salt


1/4 t. apple pie spice


1 egg, beaten


3/4 c. apple juice


2 T. honey


1 T. oil


Garnish: warmed maple syrup or applesauce


In a bowl, combine flour, baking powder, baking soda, salt and spice; set aside. In another bowl, whisk together egg, apple juice, honey and oil. Add egg mixture to flour mixture; mix just until moistened. Pour batter by 1/4 cupfuls onto a lightly greased hot griddle. Cook for 2 to 3 minutes on each side. Serve pancakes with warm maple syrup or warm applesauce. Makes 8 pancakes.






	French Toast Pick-Up Sticks

	Jen Thomas
Santa Rosa, CA







Our kids love this French toast they can eat with their hands! Save time by making ahead and freezing. Pop in the toaster to serve.


2 eggs, beaten


3/4 c. milk


1 t. vanilla extract


4 slices bread, each cut into 4 strips


1 T. butter


Garnish: maple syrup, favorite preserves


Whisk together eggs, milk and vanilla in a shallow bowl. Dip bread strips, soaking well. Melt butter in a skillet over medium heat. Add bread strips; cook until golden on both sides. Serve warm with syrup or preserves for dipping. Makes 2 to 4 servings.






	Blueberry Buckwheat Pancakes

	Lynnette Jones
East Flat Rock, NC







Buckwheat pancakes just taste like fall! Feel free to use your own favorite fresh or frozen berries.


1-1/2 c. buckwheat flour


1/2 t. baking powder


1/2 t. baking soda


1/4 t. salt


1 c. buttermilk


2 egg whites, beaten


1 egg, beaten


1 T. honey


1 T. canola oil


1 t. vanilla extract


1 c. blueberries, thawed if frozen


Garnish: maple syrup, fresh fruit


In a bowl, mix flour, baking powder, baking soda and salt. In a separate bowl, stir together buttermilk, egg whites, egg, honey, oil and vanilla. Add buttermilk mixture to flour mixture; stir well. Gently fold in blueberries. Heat a lightly greased skillet over medium heat. Add batter by 1/4 cupfuls. Cook until bubbles appear on top, about 1-1/2 minutes. Turn; cook other side until golden, about 1-1/2 minutes. Top with more fresh fruit or maple syrup, if desired. Serves 4.
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For extra-special pancakes or French toast, whip up some maple butter in no time. Just blend 1/2 cup butter with 3/4 cup maple syrup.






	Chocolate Gravy & Crescents

	Sherry Sheehan
Phoenix, AZ







My brother makes a similar recipe for breakfast every year on the day after Thanksgiving. I never could get him to share his exact recipe, so I made up this recipe based on the taste and a couple secrets that I knew he used. I think it is pretty close. It is a wonderful breakfast for special occasions. The gravy can be served over biscuits, but I enjoy the richness that the crescent rolls give it. We always serve crispy bacon alongside this dish.


8-oz. tube refrigerated crescent rolls


5 T. butter, sliced


3 T. all-purpose flour


3 T. dark baking cocoa


1/4 c. sugar


1-1/4 c. milk


1-1/2 t. vanilla extract


1/4 t. salt


Bake crescent rolls according to package directions; cool. Meanwhile, melt butter in a saucepan over medium heat. Add flour, cocoa and sugar; whisk together until smooth. Add milk to saucepan; continue whisking until smooth. Cook for 2 minutes, or until thickened and smooth. Add a little more milk if gravy becomes thicker than desired. Remove from heat; stir in vanilla and salt. Serve chocolate gravy ladled over warm crescent rolls. Serves 4.
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Fall is sweater weather, so keep a cozy sweater on a hook near the back door and enjoy an early-morning walk after breakfast.






	Apple Butter Drop Biscuits

	Andrea Heyart
Savannah, TX







Every autumn I make a big batch of homemade apple butter and love to find unique ways to use it. These easy drop biscuits are one of my tastiest creations. They’re scrumptious served with breakfast, with a barbecue dinner or hot out of the oven anytime!


2 c. all-purpose flour


1 T. sugar


2 t. baking powder


1/2 t. baking soda


3/4 t. salt


1 t. cinnamon


1/2 c. butter, melted


1 c. apple butter


1/3 c. buttermilk


Combine flour, sugar, baking powder, baking soda, salt and cinnamon in a large bowl; mix well and set aside. In a separate bowl, stir together melted butter, apple butter and buttermilk. Stir into flour mixture until batter is thick and sticky. Drop batter onto a greased or parchment paper-lined baking sheet, using 2 tablespoons batter per biscuit. Bake at 375 degrees for 12 to 15 minutes, until lightly golden. Remove from oven; brush with Butter Baste. Serve warm. Makes one dozen.


Butter Baste:


2 T. butter, melted


1 t. sugar


1 t. cinnamon


Combine all ingredients in a small bowl.
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Sing a song of seasons! Something bright in fall! Flowers in the summer, Fires in the fall!


– Robert Louis Stevenson






	Ten-Grain Pancakes

	Ellie Barton
Colville, WA







We love these pancakes. When we camp at our cabin at the lake, we mix up the batter the night before. In the morning, we cook the pancakes in a cast-iron skillet on the cabin’s old wood cookstove. We add fruit from our orchard and garden, and top it all with fresh whipped cream from our Jersey cows. Mixing up the batter the night before works great on school mornings too.


2 c. boiling water


1 c. 10-grain cereal


1/2 c. cornmeal


2 T. molasses, or more to taste


2 c. buttermilk


5 eggs, beaten


2 c. whole-wheat flour


1 c. all-purpose flour


2 T. baking powder


1/2 t. baking soda


1 T. salt


1/3 c. melted butter or canola oil


Pour boiling water over cereal and cornmeal in a large bowl; stir until thickened. Add molasses; stir until cooled. Beat in buttermilk and eggs; set aside. In a separate bowl, combine flours, baking powder, baking soda and salt. Stir in cereal mixture and butter or oil until well mixed; don’t overmix. Cover and refrigerate if making batter ahead of time. Drop batter by 1/4 to 1/3 cupfuls onto a lightly greased hot griddle. Cook until golden on both sides. Serves 6.
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A time-saving tip! Mix up the dry ingredients for your special flapjacks the night before. In the morning, just stir in the milk and eggs while the griddle is heating.






	Mulled Cider Syrup

	Mardell Lamb
Pavilion, NY







This delicious, spicy pancake & waffle syrup has been a family favorite for many years now. The apple jelly thickens it.


2 c. apple cider


1/4 c. brown sugar, packed


1/4 c. sugar


1/2 c. apple jelly


1/2 t. cinnamon


1/4 t. ground cloves


1/4 t. nutmeg


In a one-quart saucepan over medium heat, combine cider and sugars. Cook over low heat without stirring until sugars dissolve. Stir in apple jelly and spices. Heat to boiling over medium heat. Reduce heat to low; simmer and stir until jelly melts. Remove from heat; cool slightly. Serve warm, or cover and refrigerate until ready to use. Reheat until warm if refrigerated. Makes about 1-1/2 cups.






	Cinnamon Syrup

	Tina George
El Dorado, AR







This syrup smells so good heating on the stove, we can’t wait to put it on our pancakes or French toast! But it’s not just for breakfast… try it over apple pie with a scoop of vanilla ice cream.


1/2 c. butter, cubed


1/4 c. maple pancake syrup


3/4 to 1 t. cinnamon


In a small saucepan over low heat, cook butter, syrup and cinnamon until butter is melted. Stir until smooth; serve warm. Makes 4 servings.
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The beauty that shimmers in the yellow afternoons of October, who could ever clutch it?


– Ralph Waldo Emerson






	Texas Sausage & Green Chile Quiche

	Nancy Lozano
Abilene, TX







I found this recipe in one of my favorite cookbooks and added some touches to my taste. Since then, it has been made so many times for brunches, lunches and dinners. We love it!


9-inch deep-dish pie crust, unbaked


1/2 lb. ground pork sausage


1/4 c. chopped green onions


4 eggs, beaten


3/4 c. evaporated milk


4-oz. can chopped green chiles


1-1/2 c. shredded Mexican-blend cheese


garlic salt, salt and pepper to taste


Pierce pie crust with fork; bake at 375 degrees for 5 minutes. Remove from oven; let cool slightly. In a skillet, cook sausage and green onions until sausage is no longer pink; drain. In a large bowl, whisk eggs with evaporated milk. Add chiles, cheese and seasonings; mix well. Spoon into pie crust. Bake at 350 degrees for 40 to 50 minutes, until set. Cut into wedges to serve. Makes 6 servings.
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I grew up out in the country with my six siblings in the middle of land that was part of my grandfather’s sprawling dairy farm. Those were days of freedom, exploring all over to see what we could discover. One fun fall activity for some of us children was taking old clothes that were ready to be donated to charity, stuffing them with fall leaves, and tying the legs and arms of the clothing with baler twine to form a newfound “friend.” Of course, we did all of this after having first made the biggest possible mountain of crispy, crunchy leaves, and diving in several times over!


– Rebecca Reeves, Endicott, NY






	Maryland Crab Quiche

	Sandra Monroe
Preston, MD







This is my husband’s favorite recipe. This tasty quiche freezes well, so why not double all the ingredients, make two quiches and freeze one for next week? If freezing, wrap well in aluminum foil and freeze, unbaked. Thaw in the fridge for two hours before baking.


2 eggs, beaten


1/2 c. mayonnaise


2 T. all-purpose flour


1/2 c. milk


1-1/2 t. seafood seasoning


1/2 lb. crabmeat, flaked


3/4 c. diced Swiss cheese


1/4 c. shredded Cheddar cheese


1/2 c. sliced green onions


9-inch pie crust, unbaked


In a bowl, beat together eggs, mayonnaise, flour, milk and seasoning until thoroughly blended. Stir in crabmeat, cheeses and green onions. Spread mixture in unbaked pie crust. Bake at 350 degrees for 40 to 45 minutes, or until a toothpick inserted in center comes clean. Cut into wedges. Makes 6 servings.
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Planning a midday brunch? Along with breakfast foods like baked eggs, coffee cake and cereal, offer a light, savory main dish or two for those who have already enjoyed breakfast.






	Cranberry-Pecan Coffee Cake

	Georgia Muth
Penn Valley, CA







My sister Diane makes this scrumptious breakfast treat for our family gatherings. Use two cups chopped fresh cranberries, if you have them… no need to cover with hot water.
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