
        
            
        
    
	
		
			Welcome to Our Friends

			Dear Friend,

			Whether your grandmother lived at the end of a country lane or on a brick-lined street in town, you’re sure to have sweet memories of Sunday dinner at her home...we surely do! What better way to bring back those memories than with yummy food?

			Sunday Dinner at Grandma’s is jam-packed with Grandma’s best-loved, handed-down recipes...comfort-food classics like Mama’s Scrumptious Roast Beef, Country Chicken & Dumplings and Tuna Noodles Supreme. Serve up garden-fresh Tomato-Mozzarella Salad, Sweet-and-Sour Green Beans and Make-Ahead Potluck Potatoes. We’ve even included Candy Apple Jelly, Crystal Pickle Chips and other home-canned goodies. Yum!

			You’ll feel as though Grandma is right by your side as you cook up savory, simmering Sunday Meeting Tomato Soup, plus baskets of scrumptious Homemade Butter Rolls to round out any meal.

			Because it wouldn’t be dinner at Grandma’s without dessert, you’ll find delicious Strawberry Layer Cake and Nan’s Chocolate Pie like she always treated us to, plus a chapter of yummy cookies from Grandma’s cookie jar.

			You’ll also find tips for down-home country flavor plus old-fashioned ideas for sharing food and fun with family & friends. So tie on your best ruffled apron...

			It’s Sunday dinner at Grandma’s!
Vickie & Jo Ann

		

	


	
		
			What Folks are 
Saying About Us

			Thank you for creating such wonderful books. Any little reminder of home is fantastic...your cookbooks give me just that! All the tips and homestyle recipes remind me of an afternoon with my grandma...memories that I cherish deeply.

			Krysti Hilfiger
Covington, PA

			I have read my Gooseberry Patch cookbooks over and over again. They are fantastic! They give me such a wonderful, warm feeling and they are so much fun to share. I just purchased my 12th cookbook and plan to order more!

			Beth Bundy
Long Prairie, MN

			I just discovered your books the first of the year and I’m hooked...I have yet to get one of your cookbooks that I don’t love! I just made the Chicken & Dumpling soup from your Quick & Easy bookazine...awesome. My next purchase will be Church Suppers. Keep up the good work!

			Jill Schmidt
Kenton, OH

		

	


	
		
			Our Story
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			Back in 1984, we were next-door neighbors raising our families in the little town of Delaware, Ohio. We were two moms with small children looking for a way to do what we loved and stay home with the kids too. We shared a love of home cooking and making memories with family & friends. After many a conversation over the backyard fence, Gooseberry Patch was born.

			We put together the first catalog & cookbooks at our kitchen tables and packed boxes from the basement, enlisting the help of our loved ones wherever we could. From that little family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do.

			Hard to believe it’s been over 25 years since those kitchen-table days. Today we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers! We love hand-picking the recipes and are tickled to share our inspiration, ideas and more with you. One thing’s for sure, we couldn’t have done it without our friends all across the country. Whether you’ve been along for the ride from the beginning or are just discovering us, welcome to our family!
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			Copyright

			Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

			www.gooseberrypatch.com

			1-800-854-6673

			Copyright 2010, Gooseberry Patch 978-1-936283-85-9

			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.

			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!

			Join our Circle of Friends and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. Visit our website or blog to join, look for us on YouTube and be sure to follow us on Facebook & Twitter too.
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			www.gooseberrypatch.com

		

	


	
		
			Dedication & 
Appreciation

			To everyone with 
fond memories of 
family, food and 
Sunday dinner 
at Grandma’s.
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			To all of you 
who opened up 
your recipe boxes 
and your hearts...thanks!

		

	


	
		
			Rise & 
Shine 
Breakfasts 
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			Amish Breakfast Casserole

			Barb Bargdill
Gooseberry Patch

			I liked to make this hearty dish when my boys came home from college for the holidays. My mom, their grandmother, used to make it when my brothers, sisters and I came home to visit too, so I got the recipe from her and carried on the tradition.

			1 lb. bacon, diced

			1 sweet onion, chopped

			1 green pepper, diced

			10 eggs, beaten

			1-1/2 c. cream-style cottage cheese

			4 c. frozen shredded hashbrowns, thawed

			2 c. shredded Cheddar cheese

			1-1/2 c. shredded Monterey Jack cheese, divided

			In a large skillet over medium heat, cook bacon, onion and green pepper until bacon is crisp; drain and set aside. In a large bowl, combine remaining ingredients, reserving 1/4 cup of the Monterey Jack cheese. Stir bacon mixture into egg mixture. Transfer to a greased 13"x9" baking pan; sprinkle with reserved cheese. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set and bubbly. Let stand 10 minutes before cutting. Makes 8 to 10 servings.
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			A well-loved china teapot that’s been handed down to you makes a sweet vase for garden roses, daffodils or daisies.
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			Overnight Breakfast Casserole

			Kelly Patrick
Ashburn, VA

			My Aunt Linda served this recipe to my family when we visited her out in California. We’ve been making it for over twenty years now for ourselves, for friends and even for brunch meetings at work. It’s a sure winner...and so easy to make!

			1/4 loaf sourdough bread, cubed

			2 c. shredded Cheddar cheese

			16-oz. pkg. ground pork sausage, browned and drained

			4 eggs, beaten

			3 c. milk

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

			4-oz. can diced green chiles

			3/4 t. dry mustard

			1/8 t. chili powder

			Place bread in a lightly greased 13"x9" baking pan; top with cheese and sausage. Whisk together remaining ingredients and pour over top. Cover with aluminum foil; refrigerate overnight. Let stand for 30 minutes before baking. Bake, uncovered, at 350 degrees for one hour, or until set in the middle. Serves 8.

			[image: BkfstCasserole.tif]

			Sunday morning is often busy, so why not get the day off to a great start? Put together a make-ahead breakfast casserole and refrigerate. The next day, pop it in the oven for a hot, hearty breakfast with no fuss at all!
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			Stir-Abouts

			Rebekah Caillouet
West Milton, OH

			A special breakfast treat my Great-Grandma Heckaman always made for us when we stayed overnight with her. It’s quite an old recipe that’s something like a pancake.

			2 c. all-purpose flour

			1 T. sugar

			2 t. baking powder

			1/2 t. salt

			2 c. milk

			1 egg, beaten

			Garnish: butter, maple syrup

			In a large bowl, beat all ingredients except garnish together until smooth. Heat a lightly greased skillet over medium-high heat. Drop large spoonfuls of the batter into skillet. When golden on one side, turn over with a pancake turner; chop batter into one-inch pieces. Keep turning and cooking until set and golden on all sides. Serve with butter and maple syrup. Serves 4.
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			Making stacks of pancakes for a crowd? Keep them warm and yummy...just arrange pancakes on a baking sheet, set in a 200-degree oven, then serve as needed.
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			Grandmom’s Corn Fritters

			Lisa Ann Panzino DiNunzio
Vineland, NJ

			Ever since I was a child, my grandmother would serve up huge plates full of these yummy fritters. We would dig in eagerly and they were gone in no time! Grandmom’s in her late eighties now and still makes them for us from time to time.

			15-1/4 oz. can corn

			14-3/4 oz. can creamed corn

			1/4 c. milk

			3 eggs, beaten

			1/4 t. salt

			1-2/3 c. all-purpose flour

			oil for frying

			Optional: jam or apple butter

			In a large bowl, mix together corn with liquid, creamed corn, milk, eggs and salt. Stir in flour, a little at a time, to make a pancake batter consistency. Add a little more flour if mixture is too wet. Add oil generously to a large skillet over medium-high heat. Drop batter mixture onto the skillet by heaping tablespoonfuls. Fry on both sides until lightly golden. Drain fritters on a paper towel-lined platter. Serve warm, plain or garnished as desired. Makes about 15.
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			Berry Butter

			Laura Fuller
Fort Wayne, IN

			Try this yummy fruit butter with strawberries too!

			1/2 c. butter, softened

			1/3 c. raspberries

			2 T. powdered sugar

			1/8 t. lemon juice

			Combine all ingredients in a small bowl; blend well. Serve immediately or chill until using. Makes about 3/4 cup.

			[image: RecipeSpacer.tif]

			Overstuffed French Toast

			Jessica Silva
East Berlin, CT

			One of my family’s favorite breakfast recipes. The idea came from a well-known restaurant chain...I tried their version and thought I could make it even better at home. I think I succeeded!

			8-oz. pkg. cream cheese, softened

			1/2 c. butter, softened

			1-1/4 t. vanilla extract, divided

			3/4 c. powdered sugar

			2 T. brown sugar, packed

			3 eggs, beaten

			1 t. maple syrup

			cinnamon to taste

			8 thick slices bread

			butter for frying

			With an electric mixer on low speed, beat cream cheese and butter until well blended. Beat in 1/4 teaspoon vanilla and sugars; set aside. Combine eggs, remaining vanilla and maple syrup in a shallow bowl. Whisk until well blended. Sprinkle cinnamon over mixture. Heat a griddle over medium heat. Place bread in egg mixture, one slice at a time, until first side is moistened; flip and moisten the second side. Melt a pat of butter on griddle; add bread slices and cook until golden on both sides. For each serving, place one toast slice on a plate and spoon cream cheese mixture on top. Top with second toast slice and warm Berry Topping. Serves 4.

			Berry Topping:

			10-oz. pkg. frozen berries

			1/4 c. sugar

			1 T. maple syrup or berry-flavored syrup

			In a saucepan over medium-low heat, combine berries, sugar and syrup. Heat through, stirring until sugar dissolves; keep warm.
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			Set aside day-old bread for making French toast...it absorbs the milk better than bakery-fresh bread. A thrifty tip that’s tasty too.
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			Good Morning Monkey Bread

			Faith Colopy
Katy, TX

			This recipe has been sweetly handed down by my grandmother...her memory lives on as I share in one of her greatest gifts, cooking! When I bake this overnight sensation, we all remember Grams.

			18 frozen white dinner rolls

			3/4 c. sugar

			3/4 c. brown sugar, packed

			3-1/2 oz. pkg. cook & serve butterscotch pudding mix

			3 to 4 t. cinnamon

			1/2 c. butter, sliced

			Optional: 1/2 c. chopped pecans

			Scatter frozen rolls in a Bundt® pan that has been sprayed with non-stick vegetable spray. Rolls will expand, so take care not to overfill pan. Set aside. In a separate bowl, mix sugars, dry pudding mix and cinnamon together. Sprinkle mixture on top of frozen rolls; dot with butter. Cover pan with a tea towel; let rise overnight. In the morning, uncover and bake at 350 degrees for 30 to 45 minutes. Remove from oven and let stand 15 to 20 minutes. Turn pan over onto a serving tray; spoon warm syrup from pan over bread. Makes 1-1/2 dozen rolls.
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			If it’s a beautiful day, carry breakfast outdoors! Spread out a homespun quilt on the picnic table and enjoy the fresh air and early-morning sunshine.
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			Best-Ever Brunch Casserole

			Andrea Galgon
Allentown, PA

			I remember growing up with this as our Sunday morning brunch. I would always help Mom by lining the pan with the bread.

			6 slices bread

			1 to 2 T. butter, softened

			1 to 1-1/2 lbs. ground pork sausage, browned and drained

			6 eggs, beaten

			2 c. milk

			1 t. mustard

			1 t. salt

			1 t. pepper

			1 c. shredded Cheddar cheese

			Spread bread slices with butter; cut bread into cubes. Line the bottom of a lightly greased 13"x9" baking pan with bread cubes. Sprinkle sausage over bread. Combine other ingredients and mix well; pour over top. Bake, uncovered, at 350 degrees for 40 to 50 minutes. Serves 4 to 6.

			[image: RecipeSpacer.tif]

			Hearty Farm Breakfast

			Tonya Adams
Magnolia, KY

			My grandma used to serve this to the farmhands who worked on our family farm. It’s especially scrumptious served on buttered toast.

			4 slices bacon, chopped

			1 T. onion, chopped

			3 potatoes, peeled, boiled and diced

			1/2 tomato, chopped

			1/2 t. salt

			1/4 to 1/2 t. pepper

			5 eggs, beaten

			1/2 c. American cheese, chopped

			In a skillet over medium-high heat, sauté bacon. Drain, reserving one tablespoon drippings in skillet. Add vegetables, salt and pepper. Sauté until potatoes start to turn golden. Add eggs and cheese; cook and stir over low heat until eggs are set. Serves 4.
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			Abuela’s Garlic Grits

			Kelly Petty
Aiken, SC

			My grandmother’s most-requested recipe. Her name was Frances, but my daughter lovingly called her Abuela (Spanish for grandmother) because she was a Spanish professor.

			4-1/2 c. water

			1 t. salt

			1 c. quick-cooking grits, uncooked

			1/2 c. butter, cubed

			3/4 lb. pasteurized process cheese spread, cubed

			2 eggs, beaten

			2/3 c. milk

			1/4 t. garlic powder

			1 c. wheat & barley cereal nuggets

			hot pepper sauce to taste

			In a saucepan over high heat, bring water and salt to a boil. Slowly stir in grits; cook 3 to 5 minutes, stirring constantly. Remove from heat. Add butter and cheese, stirring until melted. Beat eggs, milk and garlic powder together; stir into hot mixture. Pour into an ungreased 13"x9" glass baking pan. Sprinkle with cereal and hot sauce. Bake, uncovered, at 350 degrees for one hour. Let stand 15 minutes before serving. Serves 10 to 12.
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			Indulge in an old farmhouse tradition...a big slice of apple or cherry pie for breakfast!
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			Apple Orchard Muffins

			Tracey Ten Eyck
Austin, TX

			This recipe was given to me by my Granny Mann when I first began learning to bake. She was the closest I had to a grandparent growing up, since both sets of grandparents lived out of town.

			1 c. sugar

			1/3 c. shortening

			1 egg, beaten

			1/4 c. milk

			1 t. vanilla extract

			1-1/2 c. all-purpose flour

			1 t. baking soda

			1 t. salt

			2 c. apples, cored, peeled and chopped

			Garnish: additional sugar

			Blend sugar and shortening in a large bowl; stir in egg, milk and vanilla. Sift in flour, baking soda and salt; mix well. Stir in apples. Fill greased muffin cups 2/3 full; sprinkle tops of muffins with sugar. Bake at 375 degrees for 25 minutes. Makes one dozen.
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			The taste of fresh-baked muffins, anytime! Place cooled muffins in a freezer bag and freeze. To serve, wrap individual muffins in aluminum foil and pop into a 300-degree oven for a few minutes, until toasty warm.

			[image: RecipeSpacer.tif]

			Raspberry Cream Muffins

			Cathy Elgin
Saint Louis Park, MN

			My husband loves these muffins! We use fresh berries from our own raspberry bushes.

			1 c. raspberries

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

			1/4 c. butter, softened

			1 egg, beaten

			1 t. almond extract

			2-1/4 c. all-purpose flour

			1 T. baking powder

			1/2 t. salt

			1 c. half-and-half

			1 c. white chocolate chips, finely chopped

			2 T. brown sugar, packed

			In a small bowl, toss raspberries with 1/4 cup sugar; set aside. In a large bowl, blend butter and 1/2 cup sugar. Beat in egg and extract. Combine flour, baking powder and salt; add to butter mixture alternately with half-and-half. Stir in raspberries and chocolate chips. Fill paper-lined muffin cups 2/3 full. Combine brown sugar and remaining sugar; sprinkle over batter. Bake at 350 degrees for 25 to 30 minutes. Cool for 5 minutes before removing muffins to a wire rack. Serve warm. Makes one dozen.
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			Lemon Butter Spread

			Gloria Costes
West Hills, CA

			My grandmother, who was a great cook, brought this recipe with her from England. Real butter makes it irresistible. I enjoy it on toast and muffins...even on angel food cake or over ice cream.

			1 c. butter

			2 c. sugar

			2 eggs, beaten

			1/2 c. lemon juice

			1 T. lemon zest

			In the top of a double boiler over boiling water, melt butter. Stir in remaining ingredients. Cook, uncovered, over simmering water for one hour, or until thickened, stirring occasionally. Pour into airtight containers; cover and store in refrigerator. Makes 3 cups.
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			Peanut Butter Cake

			Jennifer Bryant
Bowling Green, KY

			This recipe comes to me by way of my Ol’ Nanny. It is definitely a family favorite even at breakfast time...dense, moist and even better the next day!

			2 c. self-rising flour

			2 c. sugar

			1/2 c. milk

			2 eggs, beaten

			1 t. vanilla extract

			1 c. margarine, melted

			1 c. cold water

			1 c. creamy peanut butter

			Combine flour and sugar in a large bowl. Add milk, eggs and vanilla; stir well. Mix margarine, water and peanut butter. Add to flour mixture; blend until smooth. Spread in a greased 13"x9" baking pan. Bake at 350 degrees for 35 to 40 minutes. Spread Frosting on cooled cake. Makes 12 servings.

			Frosting:

			16-oz. pkg. powdered sugar

			1/2 c. margarine, melted

			1/4 c. milk

			1/2 c. creamy peanut butter

			Combine all ingredients and mix well.
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			No self-rising flour in the pantry? Try this! To equal one cup self-rising flour, substitute one cup all-purpose flour plus 1-1/2 teaspoons baking powder and 1/2 teaspoon salt.
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			Pecan Coffee Cake

			Kelly Patrick
Ashburn, VA

			Mom taught me how to make my dad’s favorite coffee cake when I was young. I was always an early riser, and I started to get up extra early on Sunday mornings just to make coffee cake for Dad before he woke up. It always brings back wonderful memories!

			1-1/2 c. butter, softened and divided

			1 c. sugar

			2 eggs, beaten

			1 t. vanilla extract

			3 c. all-purpose flour

			1 T. baking powder

			1/2 t. salt

			1 c. milk

			Blend one cup butter and sugar in a large bowl. Stir in eggs and vanilla; set aside. Mix flour, baking powder and salt in a separate bowl. Add flour mixture and milk alternately to butter mixture; stir well. Pour half of batter into a lightly greased and floured 13"x9" baking pan. Sprinkle half of Pecan Filling over batter. Top with remaining batter, then remaining filling. Melt remaining butter; drizzle over top. Bake at 375 degrees for 20 to 30 minutes. Serves 8 to 12.

			Pecan Filling:

			1-1/2 c. brown sugar, packed

			2 t. cinnamon

			1 c. broken pecans

			Mix together in a small bowl.
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			Such sweet placecards...tie a ribbon around each guest’s juice glass and tuck in a tiny childhood snapshot.
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			Iva’s Cinnamon Rolls

			Bobbi Janssen
Lanark, IL

			When I first met my husband’s Grandma Iva, she instantly accepted me as her own granddaughter! She showed me how to make these yummy cinnamon rolls. I have learned that anyone can pass on a recipe, but to watch how a recipe is artfully put together is priceless.

			1 t. active dry yeast

			3 c. very warm water, divided

			1 c. lard or shortening

			2 eggs, beaten

			1 c. sugar

			1 T. salt

			8 c. all-purpose flour

			1/4 c. butter, softened

			1/2 c. brown sugar, packed

			1 T. cinnamon

			Dissolve yeast in a tablespoon of very warm water, 110 to 115 degrees. In a separate bowl, add lard or shortening to remaining water; set aside. Mix together eggs, sugar and salt. In a large bowl, combine yeast mixture, lard mixture and egg mixture; stir in flour. Turn dough into a greased bowl; cover with a tea towel. Let rise for 5 hours; punch down dough every hour. Divide dough into 2 parts. Roll each part into an 18-inch by 13-inch rectangle. Spread butter over surface. Sprinkle with brown sugar and cinnamon, adding more to taste if desired. Roll up, starting on one long side; cut into one-inch thick slices. Place into 2 greased 10" round baking pans. Cover; let rise for several hours to overnight, until double in size. Bake at 350 degrees for about 20 minutes. Cool and spread with Frosting. Makes 2-1/2 dozen.

			Frosting:

			4 c. powdered sugar

			1/4 c. butter, softened

			1 T. to 1/4 c. milk

			Combine powdered sugar and butter; add milk to desired consistency.

			Stitch a few whimsical charms, buttons or beads around the edges of a tea cozy, to bring a smile every morning.

			[image: RecipeSpacer.tif]

			Honey Bun Cake

			Trish Gothard
York, PA

			Whenever this yummy cake is baking, the spicy smell reminds me of my mom making cinnamon toast for us on very cold mornings.

			18-1/2 oz. pkg. yellow cake mix

			8-oz. container sour cream

			4 eggs, beaten

			2/3 c. oil

			1/3 c. water

			1/2 c. brown sugar, packed

			1 t. cinnamon

			Combine dry cake mix, sour cream, eggs, oil and water in a large bowl. Beat with an electric mixer on medium speed until smooth. In a separate bowl, mix brown sugar and cinnamon. Pour half of cake batter into a greased and floured 13"x9" baking pan; sprinkle half of brown sugar mixture over batter. Repeat layers; gently swirl with a table knife. Bake at 350 degrees for 25 minutes. Drizzle Powdered Sugar Glaze over warm cake; cut into squares. Makes 24 servings.

			Powdered Sugar Glaze:

			1 c. powdered sugar

			1/2 t. vanilla extract

			2 t. milk

			Stir together ingredients to make a glaze consistency.
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			What good fortune to grow up in a home where there are grandparents.

			-Suzanne LaFollette
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			Mashed Potato Doughnuts

			Shaunda Brown
Fairborn, OH

			This recipe has been in our family for at least two generations. I can remember everyone coming to my grandma’s house to help make doughnuts...a doughnut party, what fun!

			2 eggs, beaten

			2 c. sugar

			2 c. mashed potatoes

			3 T. butter, melted

			1 c. milk

			4 t. baking powder

			1/2 t. baking soda

			2 t. nutmeg

			1 t. salt

			5 c. all-purpose flour

			oil for deep frying

			Mix eggs, sugar, mashed potatoes and butter in a large bowl. Stir in remaining ingredients except oil; mix well. Roll out dough 1/2-inch thick and cut with a doughnut cutter. In a deep fryer, heat several inches of oil to 400 degrees. Add doughnuts, a few at a time; fry for 2 to 3 minutes, until golden. Drain on paper towels. Makes about 2 dozen.
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			Turn a tag-sale picture frame into a charming tea tray. Remove the glass and paint the frame, if you like. Then arrange family photos, vintage greeting cards and handwritten recipes under the glass.
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			Easy Chocolate Doughnuts

			Sarah McCone
Eaton Rapids, MI

			My mother-in-law makes these doughnuts at family gatherings. Sometimes instead of frosting them, we just toss them in cinnamon-sugar. Either way, you’ll love them like we do.

			16.3-oz. tube refrigerated biscuits

			shortening for deep frying

			Separate and flatten biscuits, or use a small cutter to cut out a hole in the center without flattening. In a frying pan over medium-high heat, heat one inch of shortening to 375 degrees. Add biscuits, several at a time; cook until golden, one to 2 minutes on each side. Drain on paper towels; frost with Chocolate Frosting. Makes 8.

			Chocolate Frosting:

			2 c. powdered sugar

			1 T. baking cocoa

			1 to 2 t. water

			Mix ingredients together. Stir to desired consistency, adding a little more water if needed.
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			Invite your sisters and best girlfriends over for brunch! Share coffee cake, small talk and a quick craft...lavender sachets to tuck into linen closets. Add a scoop of dried lavender to the center of a vintage flowered hankie, gather it up and tie with a pretty ribbon.
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			Mile-High Buttermilk Biscuits

			Staci Meyers
Montezuma, GA

			My secret? Use a sharp biscuit cutter and don’t twist it when cutting out your biscuits...you’ll be amazed how high they rise!

			2 c. all-purpose flour

			1 T. baking powder

			1 t. salt

			1/2 c. lard or shortening, chilled in freezer

			2/3 to 3/4 c. buttermilk

			1/4 c. butter, melted

			Mix together flour, baking powder and salt. Cut in lard or shortening until a crumbly texture is reached. Stir in buttermilk until incorporated and dough leaves sides of bowl. Dough will be sticky. Knead dough 3 to 4 times on a lightly floured surface. Roll out to 1/2-inch thickness, about 2 to 4 passes with a rolling pin. Cut dough with a biscuit cutter, pressing straight down with cutter. Place biscuits on a parchment paper-lined baking sheet. Bake at 500 degrees for 8 to 10 minutes. Brush tops of warm biscuits with melted butter. Makes about one dozen.

			[image: SFSC_081.tif]

			For the flakiest biscuits, just stir to moisten and gently roll or pat the dough...don’t overmix it.
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			Sawmill Sausage Gravy

			Gretchen Phillips
Redkey, IN

			This recipe has been handed down from my mother. It’s delicious spooned over fresh-baked biscuits.

			1 lb. ground pork sausage, formed into patties

			2 T. all-purpose flour

			1-1/2 c. milk

			salt and pepper to taste

			In a skillet over medium heat, brown sausage patties. Remove patties to drain on paper towels, reserving drippings in skillet. Add flour to reserved drippings and stir until browned. Slowly whisk in milk; cook and stir until smooth and thickened. Thin with hot water, if needed. Crumble sausage patties into gravy; season with salt and pepper. Makes 3 cups.
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			Chocolatey Cocoa Gravy

			Linda Rhoades
Gardendale, AL

			Ladle this over hot buttered biscuits...it is great! I first ate this at my grandmother’s house and it became a family favorite. Use heaping tablespoonfuls of flour and cocoa.

			1 c. sugar

			2 c. water

			1 T. all-purpose flour

			1 T. baking cocoa

			Mix all ingredients together in a saucepan. Cook and stir over medium heat until thickened. Makes 3 cups.

			Use a mini slow cooker set on low to keep sweet or savory gravy piping-hot at breakfast.
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			Zucchini Pancakes

			Nancy Dearbern
Erie, PA

			You’ll love these tender pancakes...they’re super for a brunch buffet!

			1/2 c. biscuit baking mix

			1/4 c. grated Parmesan cheese

			salt and pepper to taste

			2 eggs, beaten

			2 c. zucchini, shredded

			oil for frying

			Garnish: butter, maple syrup, sour cream

			Combine all ingredients except oil and garnish; stir until mixed. Heat oil in a skillet over medium-high heat. Drop batter by 2 tablespoonfuls into skillet. Cook until golden on both sides. Serve warm, garnished as desired. Makes 4 servings.
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			Sweet Honey Butter

			Lynn Williams
Muncie, IN

			Grandma used to spoil us by stirring up this yummy spread whenever she served waffles or muffins.

			1/2 c. butter, softened

			1/4 c. powdered sugar

			1/4 c. honey

			1 t. vanilla extract

			Blend butter and powdered sugar together until smooth. Add honey and vanilla; mix well. Store in a small covered container. Makes about 3/4 cup.

			Whip up some fun-shaped pancakes for the kids! Lightly coat the inside of a cookie cutter with non-stick vegetable spray, then secure a clip clothespin to the side for easy turning. Set in a skillet and pour in the pancake batter.
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			Grandma’s Waffle Spice Cakes

			Suzanne Bayorgeon
Norfolk, NY

			My grandmother could whip up a batch of her waffles without measuring a thing! Try them...they’re delicious and your house will smell wonderful while they’re baking.

			1 T. shortening

			1 egg, beaten

			1/2 c. milk

			1 c. brown sugar, packed

			1-1/2 c. all-purpose flour

			2 t. baking powder

			1/4 t. salt

			1 t. cinnamon

			1 t. allspice

			1 t. ground cloves

			Garnish: butter, maple syrup

			Mix together shortening, egg and milk in a large bowl. Gradually stir in remaining ingredients except garnish. Ladle batter into an oiled waffle iron. Bake according to manufacturer’s instructions. Serve with butter and maple syrup. Makes 4 servings.
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			Garden-fresh strawberries, blueberries and peaches are luscious on waffles and pancakes. Frozen fruit is yummy too and available year ’round...simmer fruit with a little sugar until it’s syrupy. What a scrumptious way to start the day!
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			Upside-Down Eggs & Potatoes

			Jessica Dekoekkoek
Richmond, VA

			My husband’s favorite Sunday breakfast! It always makes an impressive presentation yet is deceptively simple to prepare.

			2 to 3 T. olive oil

			1 to 2 potatoes, shredded

			1-1/2 t. garlic powder

			1-1/2 t. onion powder

			1/2 t. paprika

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

			6 eggs

			salt and pepper to taste

			Garnish: sour cream, salsa

			Heat oil in a deep 12" oven-proof skillet over medium heat. Pat potatoes dry; add seasonings and toss to mix. Add potatoes to skillet. When about half cooked, use the back of a wooden spoon to smooth out potatoes over the bottom and up the sides of the skillet, to form a crust with no holes. Add cheese in an even layer. Beat eggs very well; add salt and pepper to taste. Gently pour in eggs over cheese. Bake, uncovered, at 375 degrees for 25 to 35 minutes, until a knife tip comes out clean. Carefully unmold onto a serving plate. Let stand for 10 minutes before cutting into wedges. Serve with sour cream and salsa. Makes 6 servings.
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			A cast-iron skillet is perfect for cooking up hashbrowns with the crispest golden crust. If the skillet hasn’t been used in awhile, season it first...rub it all over with oil and bake at 300 degrees for an hour. Cool completely before removing from the oven.
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			Crispy Potato Pancakes

			Mary Lou Thomas
Portland, ME

			Tasty alongside scrambled eggs and bacon.

			4 c. frozen shredded hashbrowns, thawed

			1/2 c. onion, finely chopped

			1/4 c. fresh parsley, minced

			2 T. milk

			2 eggs, beaten

			1/4 c. all-purpose flour

			1 t. salt

			oil for frying

			Combine all ingredients except oil; mix well. In a skillet over medium-high heat, heat 1/4-inch oil. Drop potato mixture by 1/4 cupfuls into hot oil. Fry until golden on both sides. Drain on paper towels. Serves 4.
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			Poached eggs are delicious atop corned beef hash. Add 2 inches of water and a tablespoon of white vinegar to a skillet. Bring to a simmer over high heat. Break an egg into a teacup and slide it into the water; add up to 3 more eggs. Simmer for 3 to 5 minutes, until as firm as you like. Serve eggs with a slotted spoon.
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			Grammie’s Coffee Cake

			Amy Stoltz
Saybrook, IL

			This is a very special recipe to my four sisters and me. Grammie, who was my father’s mother, was an exceptional cook and showed her love for us through her cooking.

			1/2 c. shortening

			1 egg, beaten

			1-3/4 c. sugar, divided

			2 c. all-purpose flour

			1 t. baking powder

			1 t. baking soda

			1 c. buttermilk

			Optional: raisins, dried fruit, candied cherries, chopped nuts, flaked coconut

			2 t. cinnamon

			1/2 c. margarine, melted

			Combine shortening, egg and one cup sugar in a large bowl; beat with an electric mixer on medium speed. Sift together flour, baking powder and baking soda; add to shortening mixture along with buttermilk. Beat until well mixed; pour into a greased 13"x9" baking pan. Top with optional ingredients, as desired. Mix together remaining sugar and cinnamon; sprinkle over batter. Drizzle melted margarine over top. Bake at 350 degrees for 30 to 35 minutes. Serve warm. Makes 2 dozen servings.
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			Fresh-squeezed orange juice is always a treat. Set out an old-fashioned juicer along with a big bowl of halved oranges, so guests can take a turn at squeezing their own.
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			Snickerdoodle Scones

			Charmie Fisher
Fontana, CA

			Such yummy scones! I created this recipe because of my husband’s love of the snickerdoodle cookies his grandma used to make. These scones are a new twist that bring back pleasant memories for him.

			1/2 c. sour cream

			1/2 t. baking soda

			2 c. all-purpose flour

			1/2 c. sugar

			1 t. baking powder

			1/8 t. cream of tartar

			1/2 t. salt

			1/2 c. butter

			1 egg, beaten

			2 t. cinnamon

			Garnish: additional sugar and cinnamon

			Combine sour cream and baking soda in a small bowl; set aside. Combine flour, sugar, baking powder, cream of tartar and salt. Cut in butter until mixture resembles fine bread crumbs. Whisk egg and cinnamon into sour cream mixture; add to flour mixture and stir until just moistened. Gather dough into a ball and place on a baking sheet sprayed with non-stick vegetable spray. Pat into a circle, 3/4-inch thick. Cut into 8 wedges and separate slightly on baking sheet. Dust with sugar and cinnamon. Bake at 350 degrees for 15 to 20 minutes, until golden. Makes 8 scones.
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			Invite the new neighbors or the new family at church over for brunch. Send them home with a basket of fresh-baked goodies wrapped in a tea towel...what a friendly gesture!
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			Whole-Wheat Pancakes

			Katie Cooper 
Chubbuck, ID

			My grandparents were famous for these pancakes at the Wagon Wheel Motel they owned. Every Saturday in the summer they would make an enormous batch of pancakes and feed all their guests. I grew up eating them too...they are very filling and the best! Be sure to use whole-grain wheat, not whole-wheat flour.

			3/4 c. whole-grain wheat

			1 c. milk

			2 T. sugar

			1/4 t. salt

			2 t. baking powder

			1 t. baking soda

			2 eggs, beaten

			1/2 c. oil

			oil for frying

			In a blender, mix whole wheat and milk. Blend on low speed for 4 minutes. While continuing to blend, add remaining ingredients except oil for frying. Heat a small amount of oil in a skillet over medium-high heat. Drop batter by 1/4 cupfuls into skillet. Cook until golden on both sides. Serves 4.
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			Homemade Buttery Syrup

			Susan Matlock
Mansfield, MO

			When I was growing up, my favorite breakfast was at my girlfriend’s house...I’m now a part of that family! Her mother always fixed us chocolate pancakes and this yummy syrup, made from an old family recipe passed down by at least four generations.

			2 c. sugar

			1 c. evaporated milk

			1 t. vanilla extract

			3 T. butter

			Combine sugar and evaporated milk in a saucepan over medium heat. Bring to a boil; reduce heat to low and simmer 10 minutes. Watch carefully to avoid scorching. Remove from heat; add vanilla and butter. Serve warm. Makes about 3 cups.
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			Welsh Rabbit

			Geneva Rogers
Gillette, WY

			Mmm...cheese sauce on toast! On chilly days, my brother and I used to beg my grandmother to make this dish for us...I think we liked the name as much as anything, but it really is good.

			2 T. butter

			16-oz. pkg. shredded sharp Cheddar cheese

			2 eggs, beaten

			1/2 c. beer or chicken broth

			1/2 t. salt

			1/2 t. dry mustard

			1/8 t. cayenne pepper

			1 t. Worcestershire sauce

			8 slices bread, toasted

			Place the top pan of a double boiler directly over medium-low heat; add butter and melt. Add cheese and cook, stirring occasionally, until cheese is melted. Set pan over boiling water in bottom of double boiler. Whisk together remaining ingredients except toast; add to cheese mixture. Cook until thickened, stirring frequently. To serve, spoon hot cheese mixture over toast. Makes 8 servings.
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			Add the nutty taste of whole grains to breakfast...they’re delicious and healthy too! Try toasted whole-wheat bread, multigrain English muffins and pancakes with a sprinkle of wheat germ stirred into the batter.
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			Chili Egg Puff

			Jean Stoner
New York, NY

			Slice this spicy dish into smaller squares to serve as a zesty appetizer at your brunch buffet.

			10 eggs

			1/2 c. all-purpose flour

			1/2 t. baking powder

			1/2 t. salt

			16-oz. pkg. shredded Monterey Jack cheese

			16-oz. container cottage cheese

			1/2 c. butter, melted

			7-oz. can diced green chiles

			In a large bowl, beat eggs with an electric mixer on medium speed until light and lemon-colored. Add remaining ingredients except chiles; blend until smooth. Stir in chiles. Pour mixture into a well-buttered 13"x9" baking pan. Bake, uncovered, at 350 degrees for 45 minutes, or until top is golden and center is firm. Cut into squares to serve. Makes 8 to 10 servings.
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			Keep both early risers and sleepyheads happy with fresh, hot breakfasts...it’s simple. Fill individual ramekins or custard cups with a favorite breakfast casserole and bake as needed.
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			Monte Christian Sandwiches

			Michele Edmonds
Red Hook, NY

			While camping with our son, Christian, we asked him what he wanted for breakfast the next day. He thought about the breakfast items we had brought with us and came up with these sandwiches. They tasted so good I told him I would send the recipe to Gooseberry Patch, and here it is!

			1 T. butter, divided

			4 eggs, divided

			1/4 c. milk

			4 slices bread

			Optional: 2 slices favorite cheese

			2 pork sausage breakfast patties, browned and drained

			Optional: maple syrup

			In a skillet over medium heat, melt 1/2 tablespoon butter. Whisk 2 eggs with milk in a shallow bowl. Dip bread slices into egg mixture; cook in skillet until golden on both sides. Set aside; keep warm. Add remaining butter to skillet; break remaining eggs into skillet and cook over easy with yolks set. If desired, top eggs with cheese and cover skillet until cheese melts. To assemble, place one slice bread on a plate; top with an egg, a sausage patty and a second slice of bread. Repeat to make a second sandwich. Slice in half and eat as a sandwich or drizzle with syrup and eat with a knife and fork. Makes 2 sandwiches.
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			Decorate clip clothespins by gluing on scraps of pretty scrapbooking paper. Add a button magnet on the back...oh-so handy for holding school photos, recipe cards and shopping lists on the refrigerator.
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			Toffee Apple French Toast

			Patricia Wissler
Harrisburg, PA

			This is so yummy and sweet! Make it the night before and pop it in the fridge...perfect for overnight weekend guests!

			8 c. French bread, sliced into 1-inch cubes and divided

			2 Granny Smith apples, cored, peeled and chopped

			8-oz. pkg. cream cheese, softened

			3/4 c. brown sugar, packed

			1/4 c. sugar

			1-3/4 c. milk, divided

			2 t. vanilla extract, divided

			1/2 c. toffee or almond brickle baking bits

			5 eggs, beaten

			Place half the bread cubes in a greased 13"x9" baking pan; top with apples and set aside. In a medium bowl, beat cream cheese, sugars, 1/4 cup milk and one teaspoon vanilla until smooth. Stir in baking bits and spread over apples. Top with remaining bread cubes. In a separate bowl, beat eggs with remaining milk and vanilla; pour over bread. Cover and refrigerate for 8 hours to overnight. Remove from refrigerator 30 minutes before baking. Uncover and bake at 350 degrees for 35 to 45 minutes, until a knife inserted near the center comes out clean. Makes 8 servings.
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			An oilcloth tablecloth with brightly colored fruit and flowers is oh-so cheerful at breakfast...and sticky syrup and jam spills are easily wiped off with a damp sponge!
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			French Toast Berry Bake

			Suzanne Vella
Babylon, NY

			Our family loves to share this French toast bake for special family occasions like my son’s birthday breakfast and when my sister’s family visits from out of town. Both fresh and frozen berries are scrumptious, so you can enjoy this treat year ’round.

			12 slices French bread, sliced 1-inch thick

			5 eggs, beaten

			2-1/2 c. milk

			1-3/4 c. brown sugar, packed and divided

			1-1/2 t. vanilla extract

			1-1/4 t. cinnamon

			Optional: 1/2 t. nutmeg, 1/4 t. ground cloves

			Optional: 1 c. chopped pecans

			1/2 c. butter, melted

			2 c. blueberries, strawberries, raspberries and/or blackberries

			Arrange bread slices in a greased 13"x9" baking pan; set aside. In a bowl, combine eggs, milk, one cup brown sugar, vanilla, cinnamon and desired spices. Whisk until blended; pour over bread. Cover and refrigerate for 8 hours to overnight. Let stand at room temperature 30 minutes before baking. Sprinkle with pecans, if using. Combine melted butter and remaining brown sugar; drizzle over top. Bake, uncovered, at 400 degrees for 30 minutes. Sprinkle with berries and bake an additional 10 minutes, or until a fork comes out clean. Serves 12.
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			Vintage-style salt shakers quickly become the prettiest little containers for dusting powdered sugar or cinnamon on breakfast treats.
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			Grandma Leona’s Waffles

			Beth Bundy
Long Prairie, MN

			A very special recipe from a very special cook...my grandmother, the best cook I’ve ever met.

			4 eggs, separated

			2 c. milk

			1/4 c. butter-flavored shortening, melted and cooled

			3 c. all-purpose flour

			4 t. baking powder

			1 t. salt

			Garnish: sliced strawberries, whipped cream

			In a large bowl, beat egg whites with an electric mixer on high setting until stiff peaks form. Add egg yolks, milk, shortening, flour, baking powder and salt; mix until smooth. Drop batter by 1/2 cupfuls into a greased waffle iron. Bake about 5 minutes, according to manufacturer’s instructions. Serve topped with strawberries and whipped cream. Makes 8 servings.
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			Add a dash of whimsy to the breakfast table...serve up maple syrup in Grandma’s vintage cow-shaped creamer.
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			Mom’s Warm Spiced Milk

			Janis Parr
Ontario, Canada

			For many years now, I have made this soothing warm milk for my family. Once the chilly weather returns, a mug of this warms you up from the inside-out!

			2 c. milk

			2 t. vanilla extract

			1/3 c. sugar

			1/4 t. nutmeg

			1/8 t. cinnamon

			Combine milk, vanilla and sugar in a microwave-safe dish. Microwave on high setting for 3 to 3-1/2 minutes, until hot but not boiling. Stir in spices. Divide between 2 warmed mugs; serve hot. Serves 2.
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			Look for diner-style mugs at tag sales...made of thick white china, they really hold in the heat of a warm beverage. So cozy to wrap your hands around on a chilly morning!
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			Granny’s Hot Cocoa

			Faye O’Neal 
Loganville, GA

			This was one of the first recipes my grandmother taught me when I was just old enough to climb up on her kitchen step-stool to help. A warm memory for those cold and snowy winter days!

			3/4 c. baking cocoa

			1 c. sugar

			1/4 c. water

			4 c. milk

			12-oz. can evaporated milk

			1/2 t. cinnamon

			1/8 t. salt

			1 t. vanilla extract

			Garnish: marshmallows or whipped cream

			Combine cocoa, sugar and water in a saucepan. Mix well over medium heat until smooth. Add milks, cinnamon and salt to cocoa mixture. Heat over medium heat until hot and bubbly; do not boil. Remove from heat; add vanilla extract. Mix well and ladle into mugs. Add marshmallows or a dollop of whipped cream to each mug before serving. Makes 6 servings.
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			Hot cocoa with warm cinnamon toast just like Grandma used to make...yum! Toast slices of white bread and spread one side generously with softened butter. Sprinkle with cinnamon-sugar and broil for one to 2 minutes, until hot and bubbly.
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