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Wow! What great service! I just received my first order and it’s wonderful. My order arrived in less than a week! I expected it to take longer and was so pleased when I found it on my doorstep this evening when I got home. Thanks!

Linda Anderson           

Winterset, IA               

I gave two of your books as Christmas gifts. Needless to say, they were well received! Your illustrations are absolutely wonderful. It might seem funny to say, but they fill me with the warm fuzzies! Thanks so much. Keep up the wonderful work.

Debbie Beck                 

Mapleton, OR               

What a delight to have “discovered” you while browsing at a bookstore near my home. Without hesitation, I purchased Farmhouse Christmas, as I love the fact that you have yummy recipes, easy entertaining ideas, homespun gift ideas and fond memories of Christmases past! I adore the quaint artwork on each page. My children and I look forward to many a joyous adventure with this and other books yet to be purchased!

Cheryl Corolweski       

Cottage Grove, WI        
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Dear Friend,
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Car pools, soccer games, music lessons, choir practice...they all can lead to being caught in the “What should I make for dinner?” whirlwind! When you’re short on time, but still want to prepare delicious, homestyle recipes for your family, Country Quick & Easy delivers mealtime magic!

Need a recipe that chills overnight so you’re ready to go the next morning? How about some favorites to toss in the slow cooker and forget about? We have them! Inside you’ll find something the whole family will love...Caramel-Apple Dip, Fast Corn Chowder, Redskin Potato Salad, Crunchy Chicken Casserole and Five-Minute Fudge. We’ve also tucked in time-saving tips, clever ideas and a handy ingredient substitution guide.

With Goodies to Go, Meals in Minutes, Simple Soups & Salads, Speedy Sides and Nothing-to-it Desserts, you’re sure to find just the right quick & easy recipe. Don’t miss the photos in the center for extra inspiration!

Let’s Get Cooking!                 

Jo Ann & Vickie                 

P.S. Want to see what’s cooking in our Gooseberry Patch kitchen? Subscribe to our cooking videos on YouTube and never miss a single morsel! Recipes from this cookbook can be found there in two easy ways.
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	Scan this code with your smartphone or tablet. It’ll take you right to our YouTube playlist of cooking videos for this cookbook.




	[image: ]

	If you spot this icon next to a recipe name, it means we’ve created a video for it. Visit www.youtube.com/gooseberrypatchcom and enter the recipe name in the search bar.
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	Scan this code with your smartphone or tablet. It’ll take you right to our YouTube playlist of cooking videos for this cookbook.
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	If you spot this icon next to a recipe name, it means we’ve created a video for it. Visit www.youtube.com/gooseberrypatch.com and enter the recipe name in the search bar.
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2500 Farmers Dr., #110

Columbus, OH 43235

www.gooseberrypatch.com

1·800·854·6673
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Check out our cooking videos on YouTube!
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	Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for Country Quick & Easy. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You’ll find it at www.youtube.com/gooseberrypatchcom.
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	Scan this code with your smartphone or tablet...it takes you right to our YouTube playlist of cooking videos for Country Quick & Easy. While there, you can also view our entire collection of Gooseberry Patch cooking videos!
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	If you spot this icon next to a recipe name, it means we created a video for it. You’ll find it at www.youtube.com/gooseberrypatchcom.









Dedication

For all of our country friends who love homemade cooking that’s yummy as can be & easy as 1*2*3!


Appreciation

Warmest thanks to our wonderful friends for sharing their favorite quick & easy recipes...your enthusiasm makes Gooseberry Patch So much Fun!

“Friendship is a sheltering tree.” -Samuel Taylor Coleridge
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Barbecued Steak Pinwheels

Cheri Maxwell

Gulf Breeze, FL

A great quick & easy dinner before an evening soccer game.

1-lb. beef steak

1 c. barbecue sauce, divided

2 green peppers, quartered

1 onion, quartered

1 tomato, quartered

4 10-inch flour tortillas

Brush both sides of steak with half of the barbecue sauce. Place steak and vegetables on rack in broiler pan so surface of meat is 2 to 3 inches from heat source. Broil for 5 to 6 minutes per side or until desired doneness. Halfway through cooking time, slide out broiler pan and brush sides of steak with remaining barbecue sauce. Slice steak and vegetables into thin strips. Divide filling among tortillas; roll up and slice each into quarters; secure each slice with a toothpick. Makes 16 pinwheels.
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Store fresh parsley in a glass of water in the refrigerator to make it last longer.


Easy Honey Drummies

Darrell Lawry

Kissimmee, FL

I’ve made these for Friday night football games for as long as I can remember...they’re a tradition.

3 lbs. frozen chicken wings, thawed

1 c. honey

2 T. curry powder

1 t. ginger

1 t. cayenne pepper

Arrange wings in a single layer on an ungreased baking sheet. Bake at 400 degrees for 10 minutes. In a small mixing bowl, combine remaining ingredients until well blended. Spoon half of honey mixture over wings; bake for an additional 10 minutes. Turn wings and spoon remaining honey mixture over; bake an additional 10 minutes. Let cool slightly before serving. Makes 8 servings.
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Gather your girlfriends for tea! It’s the perfect way to catch up with friends or co-workers. Get together once a month at each others’ houses…go ahead and stop at the bakery for some dainty cookies, too.


Pineapple & Ham Quickies

Debbie Lloyd

Newark, OH

Speedy...and tasty!

20-oz. can pineapple tidbits, drained

4 slices 1/4-inch thick cooked ham, cubed

Place a pineapple tidbit, a ham piece and an additional pineapple tidbit on toothpicks. Place on an ungreased baking sheet. Broil 3 to 4 inches from heat source for 3 to 4 minutes. Makes approximately 2 dozen appetizers.


Kielbasa Bites

Elizabeth Cyr

Wallingford, CT

Serve warm with cheese & crackers.

2 lbs. kielbasa, sliced

1 T. oil

3 to 4 T. brown sugar, packed

1 T. vinegar

3 to 5 T. orange juice

In a large skillet, fry kielbasa slices in oil until brown; drain half of the drippings. Add brown sugar, vinegar and orange juice. Cook over low heat for 40 minutes, stir occasionally. Makes approximately 7 to 8 dozen appetizers.

[image: ]

Removing honey from measuring cups or spoons has never been easier...just coat your spoon or cup with vegetable oil before measuring the honey.


Pizza-Chicken Roll-Ups

Donna Nowicki

Center City, MN

Prepare a salad while these are baking...so easy!

4 boneless, skinless chicken breasts

12 slices pepperoni

8 slices mozzarella cheese, divided

15-oz. can pizza sauce

Garnish: fresh parsley, minced

Flatten chicken to 1/4-inch thick. Place 3 slices of pepperoni and one slice of cheese on each chicken breast. Roll up tightly; secure with toothpicks. Place in a greased 11"x7" baking dish. Spoon pizza sauce over roll-ups. Bake, covered, at 350 degrees for 35 to 40 minutes. Uncover and top with remaining cheese. Bake an additional 5 to 10 minutes or until cheese is melted. Sprinkle with parsley. Slice each chicken breast in quarters before serving. Makes 16 appetizers.
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Is the frame too big for your picture? Use vintage fabric as a pretty backdrop.


Delightful Deviled Eggs

Robin Wilson

Altamonte Springs, FL

My family always looks forward to my special deviled eggs...especially at the holidays.

12 eggs, hard-boiled

1/2 c. Thousand Island salad dressing

salt and pepper to taste

Garnish: paprika

Slice eggs in half lengthwise. Place yolks in a small mixing bowl. Mix Thousand Island dressing with egg yolks; salt and pepper to taste. Spoon mixture into egg halves. Sprinkle top of eggs with paprika. Makes 24 eggs.
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Remove water stains from vases by rubbing with a vinegar soaked paper towel.


Bubbly Cheese Garlic Bread [image: ]

Angie Bowan

Tarpon Springs, FL

My children love this delicious bread! All ingredients can be adjusted to your taste...use a mixture of all three cheeses, if you like.

1/2 c. butter, softened

1 to 2 cloves garlic, crushed

1/2 to 1 c. creamy Italian salad dressing

1 loaf Italian bread, halved lengthwise

2 c. shredded Cheddar, mozzarella or Monterey Jack cheese

2 t. dried parsley

Blend butter, garlic and salad dressing together in a small bowl. Place bread on a baking sheet, cut-side up. Spread butter mixture over both halves. Top with shredded cheese and parsley. Bake, uncovered, at 375 degrees for 10 to 20 minutes, until cheese is melted and bubbly. Slice each half into 8 pieces; serve warm. Makes 16 servings.
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For a really quick side dish, cook chopped green peppers in butter for about 5 minutes. Add canned corn and salt and simmer until golden...yummy.
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Bubbly Cheese Garlic Bread


Turkey & Black Bean Quesadillas
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