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Just wanted you to know that your catalog is incredible. It’s as if you know my own personal taste and have actually seen my kitchen decorated with Mason jars, apples and blue & white gingham. I am so glad I found your website and catalog. Thanks!

Becky Hart

Canal Fulton, OH

Gooseberry Patch is my favorite country catalog! I love calling my sisters to say, “Did you get your Gooseberry Patch catalog in the mail today too? This is what I am ordering, how about you?”

Kathryn Dalessio

Ridley Park, PA

Thanks for all the fabulous products. I have been shopping Gooseberry Patch for several years and have NEVER been unhappy with a purchase, neither have the recipients of my Gooseberry gifts! Gooseberry Patch is a “feel-good” shopping experience, from the little ideas and quotes across the bottom of the catalog pages to the pleasant voice on the phone line. Keep up the good work!

Angela Bowman

Kokomo, IN

Thank you, thank you, thank you! I am ecstatic to receive word that my recipe will be published in your new book, Country Quick & Easy 2! I am jumping up & down for joy…maybe I won’t even sleep tonight!

Jane Hutfles

Omaha, NE

I just wanted to compliment you on your speedy delivery service. Well done!

Pamela Fields

Elmendorf AFB, AK


[image: ]

Soccer, band practice, scouts…you’ve got places to be! Suddenly it’s suppertime and everyone is hungry…what to do? If this sounds all too familiar at your house, relax. In Ready, Set, Eat! you’ll find lots of quick & easy ways to serve up hearty, homestyle meals your family will love.

Imagine breezing through the supermarket once a week for 5 family-pleasing dinners…we’ve even provided shopping lists! Fill the freezer with wonderful make-ahead meals, ready to heat & eat. Prepare a yummy meal in just 30 minutes, including sides and dessert…turn ho-hum leftovers into tasty new dishes. There’s something for everyone.

Just look at the mouthwatering recipes in this book…Chicken & Artichoke Pasta, Easy Cheesy Enchiladas, Italian Sausage Lasagna, Country-Style Beef Stew. Kids will love Cheeseburger & Fries Casserole. There’s even Hearty Chicken & Noodles and Homestyle Pot Roast just like Grandma used to make.

We’ve also gathered delicious, tried & true slow-cooker recipes, one-pot meals and pantry meals… even meals that hardly require any cooking, plus handy tips to make mealtime a pleasure.

So grab an apron…
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Gooseberry Patch

2500 Farmers Dr., #110

Columbus, OH 43235

www.gooseberrypatch.com

1·800·854·6673

Copyright 2007, Gooseberry Patch 978-1-93628-356-9

Fourth Printing, January, 2010

The patterns in this publication are the sole property of Gooseberry Patch and are provided for the purchaser’s personal use only. Reproduction, use or distribution of the patterns for commercial purposes, without prior written consent of Gooseberry Patch is strictly prohibited. No other part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including recording or by any information storage and retrieval system without permission in writing from the publisher.

Do you have a tried & true recipe…

tip, craft or memory that you’d like to see featured in a Gooseberry Patch book? 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

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 e-mail 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 busy families everywhere that want to enjoy dinnertime…together!


Appreciation

A hearty thanks to all of you who shared your favorite recipes for getting dinner on the table…fast!
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BEAT the CLOCK
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Meals in 30 minutes



Meals in 30 minutes


[image: ]For each mini-menu in this chapter, you’ll find a main dish plus 2 tasty go-alongs that go from stove to table in just 30 minutes.

[image: ]Speed up supper…the night before, take just a few minutes to double-check that you have all the ingredients on hand.

[image: ]Move frozen meat into the fridge to thaw overnight. Fresh meat can be sliced or chopped ahead of time.

[image: ]Buy precut veggies like broccoli flowerets, green pepper strips and sliced onion from the supermarket’s salad bar. Bags of shredded coleslaw mix are time-savers too.

[image: ]If dinner includes rice or pasta, put the water on to boil before doing anything else.

[image: ]Let the kids help! Younger children can tear lettuce for salad…older kids can measure, chop, stir and maybe even help with meal planning and shopping.



Pork & Apple Skillet Supper


Carol Lytle

Columbus, OH

A hearty, tummy-warming dinner…ready in just a few minutes.


2 T. butter

1/2 t. garlic, minced

1/2 t. salt

1/4 t. pepper

4 3 to 4-oz. pork cube steaks

1 onion, sliced

2 Granny Smith apples, cored and sliced



Melt butter in a skillet until sizzling; stir in seasonings. Add pork steaks and onion. Cook over medium-high heat, turning occasionally, until pork is browned, 4 to 6 minutes. Add apples; continue cooking, stirring occasionally, just until tender, 2 to 3 minutes. Place pork steaks on plates; top with apples and onion. Serves 4.

Cabbage & Caraway Sauté:

Melt 2 tablespoons butter in a large skillet over medium heat. Add one 16-ounce package shredded cabbage; sauté until crisp-tender. Remove from heat; stir in one teaspoon caraway seeds. Serves 4.

Sweet Potato Wedges:

Peel 2 sweet potatoes and slice into wedges; toss with olive oil. Bake at 375 degrees until fork-tender, about 20 to 25 minutes. Drizzle with honey, if desired. Serves 4.
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You’ve put dinner on the table in just 30 minutes… congratulations! Now relax and enjoy a pleasant family meal…hold the phone, please!



Instant Chicken Parmesan


Megan Naumovski

Delaware, OH

This is quick & easy…it’s a favorite meal in our home.


28-oz. jar spaghetti sauce

4 to 6 frozen breaded chicken patties

4 to 6 slices provolone cheese

1 to 2 T. grated Parmesan cheese



Spread sauce in an ungreased 13"x9" baking pan; arrange frozen chicken patties on top. Place a slice of provolone on top of each patty; sprinkle with Parmesan cheese. Bake, covered, at 350 degrees for 20 minutes. Uncover and bake for an additional 5 to 10 minutes, or until cheese is bubbly. Serves 4 to 6.

Garlic Vermicelli Toss:

Toss 4 cups hot cooked vermicelli or angel hair pasta with 2 tablespoons olive oil, 2 teaspoons minced garlic and one cup grated Parmesan cheese. Add salt and pepper to taste. Serves 4.

Italian Green Beans:

Toss 2 cups cooked green beans with Italian salad dressing; sprinkle with grated Parmesan cheese, if desired. Serves 4.
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Set a regular theme for each night of the week… Italian Night, Soup & Salad Night, Mexican Night or Casserole Night, based on your family’s favorites. Meal planning is a snap!



Holly’s Creamy Garlic Chicken


Holly Sutton

Grahamsville, NY

Flatten the chicken between 2 pieces of wax paper…it will cook up quickly and evenly.


2 t. oil

4 boneless, skinless chicken breasts

1/4 c. mayonnaise-type salad dressing

2 c. frozen stir-fry vegetables

1 T. soy sauce

2 cloves garlic, minced

3 c. cooked rice



Heat oil in a large skillet over medium heat. Add chicken; cook for 6 minutes, turning once. Stir in remaining ingredients except rice. Cover and cook 7 minutes, or until chicken is cooked through. Serve over hot rice. Serves 4.

Toasty Garlic Bread:

Combine 1/2 cup softened butter, one clove minced garlic and one tablespoon chopped fresh parsley. Spread on a loaf of French bread, split lengthwise. Broil for one to 2 minutes, until lightly golden. Makes one loaf.

Lemon Sorbet:

Scoop one pint of lemon sorbet into individual serving dishes. Top each with 2 tablespoons raspberries and 1/4 cup pineapple tidbits. Serves 4.

[image: ]



Speedy Sausage & Black-Eyed Peas


Narita Roady

Pryor, OK

Pop a tray of cornbread muffins in the oven to round out this meal.


1 lb. ground pork sausage

1/2 c. onion, chopped

1 jalapeño pepper, seeded and chopped

16-oz. can black-eyed peas, drained and rinsed



Brown sausage, onion and jalapeño in a skillet over medium heat until sausage is done; drain. Stir in peas and heat through. Serves 4.

Spinach-Tomato Sauté:

Sauté a 16-ounce package of fresh spinach in one tablespoon olive oil over medium heat until wilted. Sprinkle with salt and pepper to taste; remove to serving platter. Add 2 cloves minced garlic to skillet; cook for one minute. Add one chopped tomato and heat through. Spoon mixture over spinach; drizzle with one tablespoon balsamic vinegar. Serves 4.

Cinnamon-Sugar Apples:

Combine 1/4 cup sugar and 2 teaspoons cinnamon; set aside. Core, peel and slice 2 to 3 apples into wedges; sprinkle with cinnamon-sugar. Microwave in a microwave-safe dish on high setting until tender. Serves 4.
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Sweet-and-Sour Hot Dogs


Barbara Stienstra

Goshen, NY

I like to spoon this over a bed of salad greens…a pretty presentation for dinner guests.


6-oz. can unsweetened pineapple juice

3/4 c. cider vinegar

3/4 c. catsup

1/3 c. soy sauce

1 T. cornstarch

16-oz. pkg. hot dogs, sliced

8-oz. can pineapple chunks, drained

8-oz. can sliced water chestnuts, drained

8-oz. can bamboo shoots, drained

4-1/2 oz. can sliced mushrooms, drained

1 c. green or red pepper, cubed

1/4 c. green onion, sliced



Mix together first 5 ingredients in a medium saucepan; cook over medium heat, stirring frequently, until mixture comes to a boil and sauce is clear. Combine remaining ingredients in a large microwave-safe bowl; pour sauce over top. Microwave on high setting for 5 minutes, until heated through. Serves 4.

Pimento Rice:

Prepare 4 servings instant rice according to package directions. Stir in one 2-ounce jar of chopped pimentos. Sprinkle with salt and pepper to taste. Serves 4.

Peanut Butter Ice Cream Delight:

Soften one pint vanilla ice cream; swirl in peanut butter to taste. Scoop into bowls; top with chocolate sandwich cookie crumbs. Serves 4.

Make a game of table talk! Write fun questions on file cards…what kind of animal would you like to be? what’s your favorite book? and so on. Pull a different card each night to talk about.



Pepper-Crusted Salmon


Stacie Mickley

Gooseberry Patch

You’ll want to use freshly ground pepper to get the crust crispy.


1/4 c. soy sauce

2 cloves garlic, pressed

4 t. lemon juice

2 t. sugar

4 6-oz. salmon fillets

1 T. pepper

1/4 c. olive oil



Combine first 4 ingredients in a plastic zipping bag; add salmon. Refrigerate for 10 minutes. Remove salmon from bag; discard marinade. Pat dry; press pepper into both sides of salmon. Heat oil in a large heavy skillet over medium heat; sauté salmon 2 to 3 minutes per side, or until it flakes easily. Drain on paper towels. Serves 4.

Shiitake Rice:

Prepare 2 cups instant rice according to package directions, using chicken broth instead of water. Add one 4-ounce can shiitake mushrooms; garnish with 1/4 cup chopped green onion. Serves 4.

Sesame Broccoli Sauté:

Heat one tablespoon sesame oil over medium heat; add 2 cups chopped broccoli and one tablespoon sesame seed. Sauté for 2 minutes; add one sliced green pepper and cook until crisp-tender. Serves 4.
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Real cloth napkins make mealtime just a little more special. Stitch fun charms to napkin rings, so everyone can identify their own napkin easily.



Chili-Rubbed Steaks


Beverly Ray

Brandon, FL

Rubs are a great quick way to give steaks delicious flavor.


1 T. ground cumin

2 t. chili powder

1/2 t. salt

1/8 t. pepper

3 boneless sirloin steaks, about 1/2-inch thick



Mix together seasonings and rub on both sides of steaks; let stand for 5 to 10 minutes. Lightly oil grill rack. Grill steaks over medium heat for 3 to 5 minutes per side for medium-rare. Slice each steak in half; mound each with a generous portion of Chunky Guacamole Salsa. Serve any remaining guacamole on the side. Serves 6.

Chunky Guacamole Salsa:

Place 2 peeled and diced avocados in a medium bowl. Add 2 chopped plum tomatoes and one chopped jalapeño pepper; set aside. Mix together 2 tablespoons each lime juice, chopped shallots and chopped fresh cilantro. Add 1-1/2 teaspoons ground cumin and 1/2 teaspoon salt in a small bowl; whisk in 2 tablespoons oil. Pour over avocado mixture; mix well. Serves 6.

Chocolate-Caramel Pudding:

Prepare one large package chocolate pudding mix according to package directions. Spoon into 6 serving glasses. Top each with 2 ladyfingers; drizzle with caramel ice cream topping. Serves 6.
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Chicken Alfredo Pizza


Christa Kerr

DuBois, PA

For an even speedier pizza, use a ready-to-bake crust.


3 6-1/2 oz. pkgs. pizza crust mix

1 lb. boneless, skinless chicken breasts

1 t. Italian seasoning

1 T. oil

16-oz. jar Alfredo sauce

8-oz. pkg. shredded Italian-blend cheese

12-oz. pkg. sliced mushrooms

1 onion, sliced and separated into rings



Prepare pizza crust according to package directions; divide dough evenly between two lightly greased 12" pizza pans. Press dough into pans; set aside. Sprinkle chicken with Italian seasoning; sauté in oil until cooked through. Cool; cut into 1/2-inch slices. Set aside. Spread half of the sauce on each crust; top with half each of chicken, cheese, mushrooms and onion. Bake at 450 degrees for 15 to 20 minutes; cut into wedges. Serves 6 to 8.

Mamma Mia Salad:

Toss together one package salad greens, one chopped tomato, 1/2 chopped cucumber and a 4-ounce package of crumbled feta cheese. Add Italian salad dressing to taste; sprinkle with grated Parmesan cheese, if desired. Serves 6.

Berry Good Dessert:

In a large bowl, stir together one 32-ounce container vanilla yogurt, one cup granola, one cup raspberries and one sliced banana. Serves 6.
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Beefy Filled Hard Rolls


Diann Stewart

Las Vegas, NV

Growing up in Southern California, we went to the beach a lot. These rolls were one of our favorite things to bring.


2 lbs. ground beef

1/4 c. onion, diced

10-3/4 oz. can cream of mushroom soup

1/2 c. Colby cheese, grated

salt and pepper to taste

12 small French hard rolls, sliced and hollowed out



Brown ground beef with onion in a skillet over medium heat; drain. Add soup and simmer for 5 minutes. Stir in cheese, salt and pepper; cook until cheese melts. Fill rolls with meat mixture and top with top halves of rolls. Serves 6.

Corn Salad:

Combine two 15-1/4 ounce cans drained corn, one 16-ounce can drained and rinsed black beans, one chopped tomato, 3 chopped green onions and one tablespoon ground cumin. Drizzle with lime juice to taste; chill or serve at room temperature. Serves 6.

Melon Patch Sherbet:

Cut one large sweet, ripe cantaloupe into 6 wedges.

Top each wedge with a scoop of favorite sherbet. Serves 6.

[image: ]

Mmm…mashed potatoes are the ultimate comfort food. Simmer potatoes in chicken broth instead of water for delicious flavor.



Irene’s Awesome Pork Tenderloins


Irene Robinson

Cincinnati, OH

A very flavorful meal for a family or dinner party. Guests always ask me for this recipe.


1 t. seasoned salt

1/2 t. pepper

2 cloves garlic, minced

2 1-lb. pork tenderloins

6 slices bacon



Mix together salt, pepper and garlic; rub mix into tenderloins. Wrap each with bacon slices; secure with toothpicks. Grill over hot coals for 18 minutes, turning several times. Serves 6.

Honeyed Carrots:

Cook 3 cups of sliced carrots in a saucepan with water until tender; drain. Add one to 2 tablespoons honey and 2 teaspoons fresh chopped tarragon. Serves 6.

Snappy Apricot Ice Cream:

Scoop vanilla ice cream into 6 serving dishes; top each with 1/4 cup warmed apricot preserves and sprinkle with gingersnap crumbs. Serves 6.

OEBPS/images/chap01_ufig_006.jpg





OEBPS/images/chap01_ufig_007.jpg





OEBPS/images/chap01_ufig_008.jpg





OEBPS/images/fm03_ufig_01.jpg





OEBPS/images/chap01_ufig_009.jpg





OEBPS/images/fm2_ufig_01.jpg





OEBPS/images/fm2_ufig_02.jpg
Dray Trend :





OEBPS/images/fm2_ufig_03.jpg
s almest
quftm/

Viekie & ToAnn





OEBPS/images/chap01_ufig_001.jpg





OEBPS/images/copy.jpg





OEBPS/images/chap01_ufig_002.jpg





OEBPS/images/chap01_ufig_003.jpg





OEBPS/images/chap01_ufig_004.jpg





OEBPS/images/chap01_ufig_005.jpg





OEBPS/images/star.jpg





OEBPS/images/title1.jpg





OEBPS/images/9781936283569.jpg
[NATIONAL BEST-SELLING PUBLISHER!

\ S/
Patcy’

ead)g Set
B2

inner tedipes-






