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  Dedication




  For every cook who wants to create amazing recipes from the great state of North Carolina.







  



  Appreciation




  Thanks to all our North Carolina cooks who shared their delightful and delicious recipes with us!
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  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!










  

  
NORTH CAROLINA COOKS





  ICONIC NORTH CAROLINA




  The beauty of North Carolina flourishes from its breezy coastal beaches to its impressive mountain views...It’s no wonder inhabitation in the Tar Heel State has been coveted for over 10,000 years! As one of the first original 13 colonies, with influences such as Native Americans, Southern Appalachian culture, Germany, Switzerland and elsewhere in Europe, North Carolina foods and culture are as unique and diverse as its landscapes!




  The variety in cultures has allowed for some of the most delicious and diverse cuisines to derive from North Carolina. Early on, Native Americans in North Carolina consumed turkey and corn. So, one of the most well-known and historic North Carolina foods is cornmeal grits or mush.




  Later, around the 1800s, recipes with tomato catsup were consumed in North Carolina. However, the ingredients for the standard North Carolina BBQ sauce vary from family to family. But no matter which BBQ you prefer, this state has it all, along with a delicious history of fresh seafood recipes to go with it!




  In this collection from North Carolina cooks, you’ll find everything from Almost North Carolina Pulled Pork BBQ, Carolina Garden Stew and Shrimp Soft Tacos to Bacon-Egg Cheddar Waffles and Potato Chip Cookies! We know you will love this collection of tried & true recipes from cooks from all around the great state of North Carolina. Enjoy!
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  OUR STORY




  Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.




  Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.




  We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!




  JoAnn & Vickie
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  BAY-SIDE Breakfasts




  ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.









	
BRAN & RAISIN MUFFINS




	
JODY PRESSLEY
CHARLOTTE, NC














  Filled with plump raisins, these sweet muffins are perfect for breakfast or tucked into a lunchbox.




  



  2 c. bran and raisin cereal




  1-1/2 c. milk




  1-1/2 c. all-purpose flour




  1 t. baking soda




  1/4 t. salt




  1 egg, beaten




  1/2 c. brown sugar, packed




  2 T. butter, melted




  




  Mix cereal with milk; set aside. In a large bowl, combine remaining ingredients; stir in cereal mixture. Fill lightly greased or paper-lined muffin cups about 2/3 full with batter. Bake at 350 degrees for 20 to 25 minutes.




  Makes one dozen.




  




	
COCONUT-ORANGE BREAKFAST ROLLS




	
JEWEL SHARPE 
RALEIGH, NC














  These sweet rolls are our favorite breakfast when we go camping. Just a few extra ingredients turn store-bought rolls into homemade goodies!




  



  12.4-oz. tube refrigerated cinnamon rolls with icing




  3/4 to 1 c. sweetened flaked coconut




  1 t. canola oil




  1/2 c. orange marmalade




  1/4 c. sliced almonds




  1/2 to 1 t. almond extract




  




  Separate dough into 8 rolls; set icing aside. Place coconut in a dish. Roll each roll in coconut, pressing to make sure sides are covered. Place rolls, cinnamon-side up, into a 9" round cake pan coated with oil. Make a well in the center of each roll; fill with one tablespoon marmalade. Sprinkle rolls with almonds. Bake at 400 degrees for 15 to 20 minutes, until golden. Cool in pan 10 minutes. Mix almond extract into reserved icing. Spread rolls carefully with icing. Serve warm.




  Makes 8 servings.




  

     

  KITCHEN TIP




  A crock of honey butter...so yummy on warm bread, biscuits and muffins. Simply blend together 1/2 cup each of honey and softened butter.




  




  




	
CHERRY-TOP FRENCH TOAST




	
BECKY DICKERSON 
HENDERSON, NC














  This breakfast takes me back to my favorite birthday meal! Serve with a big glass of milk.




  



  3 eggs




  1/4 c. milk




  1-1/2 c. corn flake cereal, finely crushed




  21-oz. can cherry pie filling




  8-oz. pkg. cream cheese, softened




  8 slices white or wheat bread




  3 to 4 T. butter




  Garnish: powdered sugar




  




  In a shallow dish, whisk together eggs and milk well. Place crushed cereal in another shallow dish. In a separate bowl, stir together cherry pie filling and cream cheese, mixing well; set aside. Dip bread slices into egg mixture, then into cereal. Melt butter in a skillet over medium-high heat. Add slices, a few at a time; cook until golden on both sides. To serve, add a dollop of cherry mixture to each slice of toast; sprinkle with powdered sugar.




  Makes 4 Servings.




  




	
BISCUITS & GRAVY CASSEROLE




	
AUDRA VANHORN-SOREY 
COLUMBIA, NC














  When I was growing up in a country home, my mother always made homemade biscuits and sawmill gravy on Christmas morning. This recipe tastes homemade, in half the time!




  



  1/2 lb. ground pork breakfast sausage




  3 T. all-purpose flour




  2-1/2 c. whole milk




  1/2 t. salt




  1/2 t. pepper




  16-oz. tube refrigerated jumbo flaky biscuits




  




  In a heavy skillet, cook sausage over medium heat until browned; do not drain. Sprinkle flour over sausage in pan; stir well. Add milk, salt and pepper; stir to combine. Cook, stirring frequently, just until mixture comes to a boil. If gravy is too thick, stir in a little more milk to desired consistency. Pour gravy into an 11"x7" baking pan coated with non-stick vegetable spray. Arrange unbaked biscuits over gravy. Bake at 400 degrees for 25 minutes, or until biscuits are golden.




  Serves 6 to 8.




  




	
FRIENDSHIP QUICHE




	
LORI COMER 
KERNERSVILLE, NC














  This is a wonderful recipe given to me by a friend. The French fried onions really give it a fabulous flavor. I bake this quiche every Christmas and take it to our office...our maintenance man always seems to come by at just the right time for the last slice!




  



  1 refrigerated 9-inch pie crust




  1-1/3 c. French fried onions, divided




  1-1/2 c. shredded sharp Cheddar cheese




  6 eggs, beaten




  1 c. half-and-half or milk




  1/2 c. bacon bits




  Optional: 1/2 green




  




  pepper, finely chopped




  Unfold pie crust and place in a 9" pie plate. Sprinkle 3/4 cup onions evenly over bottom of crust; sprinkle with cheese. In a medium bowl, whisk together eggs, half-and-half or milk, bacon bits and green pepper, if using. Pour mixture over cheese. Bake at 350 degrees for 30 minutes, or until center tests done. Sprinkle remaining onions on top. Bake an additional 5 minutes, or until golden. Let stand 5 minutes before slicing.




  Makes 8 servings.




  

     

  JUST FOR FUN




  Gliding from sand dunes at Kitty Hawk on the Outer Banks, the Wright Brothers made the first successful airplane flights on December 17, 1903. At a museum on the site where it all happened, visitors can see a full-size replica of that first, fragile little airplane.




  




  




	
SMITH FAMILY BREAKFAST BAKE




	
CHERYLANN SMITH 
HILLSBOROUGH, NC














  I created this recipe to duplicate one I tasted and loved. Now my kids and husband love it too!




  



  12-oz. tube refrigerated biscuits, baked and torn




  1 lb. ground pork sausage, browned and drained




  8 eggs, beaten




  2 c. milk




  1 sprig fresh rosemary, chopped




  1 t. Italian seasoning




  1 t. dried basil




  1 t. dried oregano




  1 t. dried thyme




  salt and pepper to taste




  8-oz. pkg. shredded Cheddar cheese




  




  Arrange torn biscuits in a lightly greased 13"x9" baking pan. Top with sausage; set aside. Blend eggs and milk with seasonings. Pour over sausage; sprinkle with cheese. Bake, uncovered, at 350 degrees for 30 minutes, or until golden.




  Serves 12.




  




	
MIXED-UP HAM & EGG MUFFINS




	
AMY THOMASON HUNT 
TRAPHILL, NC














  These tasty muffins are perfect for brunch alongside a fruit salad.




  



  1 doz. eggs, beaten




  1/2 c. onion, diced




  1/4 c. green pepper, chopped




  1/2 c. mushrooms, chopped




  1/4 t. garlic powder




  1/2 t. salt




  1/4 t. pepper




  1/2 lb. cooked ham, diced




  1/2 c. shredded Cheddar cheese




  




  In a large bowl, whisk together eggs, vegetables and seasonings. Stir in ham and cheese. Spray 12 muffin cups with non-stick vegetable spray. Spoon egg mixture into muffin cups, filling 1/3 full. Bake at 350 degrees for 20 to 25 minutes.




  Makes one dozen.




  




	
CINNAMON-PECAN STICKY BUNS




	
CRYSTAL SHOOK 
CATAWBA, NC














  A warm, sweet home-baked treat that’s ready in a jiffy.




  



  1/3 c. butter, sliced




  1/2 c. brown sugar, packed




  1/2 c. chopped pecans




  1 t. cinnamon




  16-oz. tube refrigerated biscuits




  




  Melt butter in a 9" round cake pan in the oven at 350 degrees; tilt to coat pan. Mix brown sugar, pecans and cinnamon in a small bowl; sprinkle over melted butter. Arrange biscuits in pan with sides touching (biscuits will fit tightly). Bake at 350 degrees for 25 to 30 minutes, until biscuits are golden and centers of biscuits are fully baked. Invert pan immediately onto a serving plate. Spread any remaining topping from pan on top of buns. Serve warm.




  Makes 8 buns.




  




	
PEANUTTY BREAKFAST WRAP




	
CRYSTAL SHOOK 
CATAWBA, NC














  In a hurry every morning? Don’t leave home without breakfast!




  



  8-inch whole-wheat tortilla




  1 T. creamy peanut butter




  1 T. vanilla yogurt




  1 T. honey




  1/4 c. granola




  1/4 c. blueberries or strawberries, or 1/2 banana, diced




  




  Spread one side of tortilla with peanut butter and yogurt. Drizzle with honey; sprinkle with granola and fruit. Roll up tightly. Serve immediately, or wrap tightly in plastic wrap and refrigerate.




  Makes one serving.




  




	
APPLE & PEANUT BUTTER CRESCENTS




	
JEWEL SHARPE 
RALEIGH, NC














  So easy to make! Delicious for breakfast, or enjoy as a snack.




  



  8-oz. tube refrigerated crescent rolls




  1/2 c. creamy peanut butter




  1 T. apricot preserves




  1 baking apple, cored and cut into 8 slices




  1 egg, beaten




  




  Separate rolls into 8 triangles. Spread with peanut butter and preserves. Place one apple slice on the wide end of each triangle; roll up loosely. Place crescents on an ungreased baking sheet, apple-side up. Brush with beaten egg. Bake at 375 degrees for 10 to 13 minutes, until golden.




  Makes 8 servings.




  




	
HOT DOG GRAVY & BISCUITS




	
JENNIFER BOWER 
WINSTON-SALEM, NC














  One of my most favorite Saturday breakfasts. Whenever I had a slumber party, my mom would make this breakfast...my friends thought it was terribly delicious!




  



  2-1/2 T. oil




  16-oz. pkg. hot dogs, sliced 1/4-inch thick




  3 T. all-purpose flour




  1/8 t. pepper




  1-1/2 c. milk




  4 biscuits, split




  




  Heat oil over medium heat in a large skillet. Add hot dogs and brown lightly. Stir in flour and pepper; mix well. Stir in milk; bring to a boil. Cook and stir until thickened; remove from heat. Serve over biscuits.




  Serves 4.




  

     

  PRESENTATION




  A fresh-baked quiche looks so pretty presented in an old-fashioned glass pie plate. Wrap it up in clear cellophane and use a favorite black & white photo for a gift tag.




  




  




	
CHRISTMAS MORN SAUSAGE BAKE




	
SHEILA LOWANS 
BAHAMA, NC














  My mother used to fix this casserole for Christmas morning every year. Now I fix it for my own family, and I hope to pass it on to my girls too.




  



  6 slices bread




  1 lb. ground pork breakfast sausage, browned, drained and divided




  1 c. shredded Swiss cheese




  1 c. shredded Cheddar cheese




  3 eggs, beaten




  2 c. milk




  salt to taste




  




  Place 3 bread slices in the bottom of a greased 1-1/2 quart casserole dish. Spread half of sausage over bread; spread half of cheeses over sausage. Repeat layers. Beat eggs, milk and salt together; pour over top. Bake, uncovered, at 350 degrees for one hour.




  Serves 6 to 8.




  




	
BACON-EGG CHEDDAR WAFFLE




	
AMY BRADSHER 
ROXBORO, NC














  We love our BECW! My kids think it’s hilarious to eat waffles with their hands, and it always makes them giggle. It’s a fun breakfast at home or on the go. Save time...make ’em ahead and freeze!




  



  8 eggs, beaten




  1/3 c. milk




  4 t. butter, divided




  1/2 c. shredded Cheddar cheese, divided




  1 lb. bacon, crisply cooked




  




  Whisk eggs and milk together. Melt one teaspoon butter in a small skillet over low heat. Add 1/4 of egg mixture and cook omelet-style; top with 2 tablespoons cheese when nearly done. Repeat, making 3 more omelets. Meanwhile, make Waffles. To assemble sandwiches, slide one omelet between 2 waffles; top with several slices bacon. Slice in half along the waffle’s divider lines. Serve immediately, or wrap with wax paper, place in plastic zipping bags and freeze.




  Waffles:




  



  WAFFLES




  3-1/2 c. white whole-wheat flour




  4 eggs, beaten




  3 c. buttermilk




  1/4 c. butter, melted




  2 t. baking soda




  1 t. salt




  




  In a large bowl, whisk together all ingredients until smooth. Add batter by 1/2 cupfuls to a preheated waffle iron; cook according to manufacturer’s directions.




  Serves 4 to 6.




  




	
BREAKFAST IN A BUN




	
AMY CASSIDY 
MORGANTON, NC














  A fast way to eat breakfast...wrap it up and eat it on the go!




  



  4 eggs, beaten




  1 to 2 T. milk




  2 to 3 t. butter




  4 hot dog buns, warmed




  Optional: 1/4 c. mayonnaise




  4 slices American cheese




  8 brown & serve breakfast sausage links, cooked




  




  Whisk together eggs and milk. In a skillet over low heat, scramble eggs in butter to desired doneness. Meanwhile, spread warmed buns with mayonnaise, if desired; top each bun with one cheese slice and 2 sausage links. Spoon eggs into buns.




  Serves 4.




  




	
BANANA-MANGO SOY SMOOTHIE




	
SHIRL PARSONS 
CAPE CARTERET, NC














  A cool refreshing pick-me-up drink... especially good for those who can’t tolerate milk!




  



  2 c. vanilla or plain soy milk




  2 to 3 bananas, sliced and frozen




  6 mangoes, peeled, pitted, cubed and frozen




  1 T. honey, or to taste




  




  Combine all ingredients in a blender. Blend on high setting until smooth and frothy. Pour into tall glasses.




  Makes 6 servings.




  




	
PUMPKIN FRENCH TOAST BAKE




	
AUDRA VANHORN-SOREY 
COLUMBIA, NC














  This recipe is delightful on a cool fall morning. Just pull it from the fridge and bake...the delicious aroma will bring everyone to the breakfast table!




  



  1 loaf crusty French bread, cubed




  7 eggs, beaten




  2 c. milk




  1/2 c. canned pumpkin




  2 t. pumpkin pie spice, divided




  1 t. vanilla extract




  3-1/2 T. brown sugar, packed




  Optional: 1/2 c. chopped pecans




  Garnish: maple syrup




  




  Spread bread cubes in a greased 13"x9" baking pan; set aside. In a large bowl, whisk together eggs, milk, pumpkin, 1-1/2 teaspoons spice and vanilla. Pour evenly over bread; press down with spoon until bread is saturated. Cover and refrigerate overnight. In the morning, uncover and top with brown sugar, remaining spice and pecans, if desired. Bake, uncovered, at 350 degrees for 35 to 45 minutes, until golden. Serve with maple syrup.




  Serves 10.




  

     

  FAMILY-TIME CONVERSATION




  A protected herd of wild horses lives at Corolla on the Outer Banks, said to be the descendants of mustangs left behind by Spanish explorers in the 15th century. The Corolla Wild Horse was named the official state horse of North Carolina in 2010, following a letter-writing campaign by schoolchildren.




  




  




	
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 maple syrup or more fresh fruit, as desired.




  Makes 4 servings.




  




	
MAKE-AHEAD PUMPKIN PIE FRENCH TOAST




	
JENNIFER YANDLE 
INDIAN TRAIL, NC














  This is a great Sunday morning breakfast...it can bake while you get ready for church. It’s also super-easy for husbands to whip up, so Mom can sleep in just a bit on Saturday morning!




  



  1 loaf French, Italian, challah or Hawaiian bread, cut into 1-inch slices




  3 eggs, beaten




  1-1/2 c. milk




  1 c. half-and-half




  1/2 c. egg substitute




  1 T. pumpkin pie spice




  1 t. vanilla extract




  1/4 t. salt




  1/2 c. brown sugar, packed




  1 to 2 T. butter, sliced




  




  Arrange bread slices in bottom of a greased 13"x9" baking pan. Whisk together eggs, milk, half-and-half, egg substitute, spice, vanilla and salt. Stir in brown sugar; pour mixture over bread slices. Refrigerate, covered, overnight. Dot top with butter and bake, uncovered, at 350 degrees for 40 to 45 minutes.




  Makes 8 servings.




  




	
SWEET TWISTS




	
MARY JANE TOLMAN 
ROCKY MOUNT, NC














  These go great with a tall glass of cold milk for dunking.




  



  1 env. active dry yeast




  1/4 c. warm water




  3-3/4 c. all-purpose flour




  1-1/2 t. salt




  1 c. butter




  2 eggs, beaten




  1/2 c. sour cream




  3 t. vanilla extract, divided




  1-1/2 c. sugar




  




  Dissolve yeast in very warm water, 110 to 115 degrees; set aside. Mix flour and salt in a large bowl; cut in butter until coarse crumbs form. Blend in eggs, sour cream, one teaspoon vanilla and yeast mixture; cover and chill overnight. Combine sugar and remaining vanilla. Sprinkle 1/2 cup vanilla-sugar mixture on a flat surface; roll out dough into a 16-inch by 8-inch rectangle. Sprinkle one tablespoon of vanilla-sugar mixture over dough; fold dough over and roll into a rectangle again. Continue sprinkling mixture, folding and rolling until no vanilla-sugar remains. Cut dough into 4-inch by 1-inch strips; twist strips and place on greased baking sheets. Bake at 350 degrees for 15 to 20 minutes.
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