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I absolutely love Gooseberry Patch cookbooks and the Christmas ones are my favorites! My daughter and I go through them every year to find new things to make and give away for gifts. Last year we made Cranberry Honey and Dipped Peppermint Sticks…everyone loved them. My aunts have already asked for more Cranberry Honey. If I were a millionaire I would buy all your books!

Becky Bolton
Lancaster, KY

I wanted to send a special thank-you for your wonderful Online Recipe Box. With all those great recipes at our fingertips, my wife and I went from owning eight Gooseberry Patch cookbooks to more than 35 within the last few months. If I enjoy a recipe that I found online, I would go and find the book it was published in and purchase it ASAP! You don’t need any other cookbooks once you become a Gooseberry Patch cookbook collector. From simple country classics to elegant five-star meals, your cookbooks deliver!

Jim & Shelly Bohner
Harrisburg, PA

I am so excited to learn my recipe will be published in a Gooseberry Patch cookbook! I have loved your cookbooks for years and have so many that they’re beginning to take over my kitchen. I have given quite a few as gifts and always receive “this was the best gift ever” thank-you notes from the recipients. Keep up the great work…I’m one of your biggest fans!

Tina Vawter
Sheridan, IN





Dear Friend,


The Christmas season is brimming with festive reasons to gather with family & friends…holiday open houses, cookie swaps, caroling parties, trimming the tree and of course the traditional Christmas dinner! The Christmas Table celebrates the joys of the holidays with recipes perfect for all these heartwarming occasions.
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Days spent decking the halls get a cheerful start with Sugarplum Bacon, Whole-Wheat Gingerbread Pancakes and Candy Cane Cocoa. Bustling moms will love simple-to-fix recipes like Cheesy Lasagna Soup, Snowy Day Chicken Casserole and Nutcracker Potato Bake…we’ve included a whole chapter full of these easy-to-make main dishes, salads and sides, just right for no-stress holiday evenings. Christmas dinner will surely be unforgettable with recipes that remind us of home, like Mom’s Perfect Prime Rib and Merry Sweet Potatoes. For a show-stopping dessert, try a scrumptious Black Forest Trifle or Toffee Sauce Pudding…your family may discover a new favorite!

Gather with friends and make merry with festive holiday appetizers like Festive Fireside Meatballs, Snow-Covered Cranberries and Sausage Stars…and don’t forget to pile the cookie tray high with Holiday Treasure Cookies, Orange Swirl Fudge and slices of New Year’s Nut Roll. Your guests will never guess how easy they all were to make!

With more than 225 mouthwatering holiday recipes, plus creative tips for sharing gifts from the kitchen and creating magical touches for your home, you’ll turn to The Christmas Table each and every Christmas season.

May your holidays be
merry & bright!
Jo Ann & Vickie
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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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to…

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!
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Dedication

Dedicated to all our friends who love to gather family & friends ’round the table…Christmastime and any time!


Appreciation

A big merry thank-you for sharing your family’s favorite dishes and jolly holiday memories.
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Orange Spiced French Toast


Katie Majeske
Denver, PA

This recipe comes from one of our favorite B&Bs…it’s so delicious!

1 loaf French bread, sliced

4 eggs

2/3 c. orange juice

1/3 c. milk

1/4 c. sugar

1 t. vanilla extract

1/4 t. cinnamon

1/8 t. nutmeg

1/4 c. butter, melted

Arrange bread slices in a single layer in an ungreased 13"x9" baking pan. In a bowl with an electric mixer on low speed, beat remaining ingredients except butter. Pour egg mixture over bread, turning slices over to coat both sides. Cover and refrigerate for 2 to 24 hours. Spread butter in a 15"x10" jelly-roll pan. Arrange bread slices in a single layer on top of butter. Bake, uncovered, at 400 degrees for 20 to 25 minutes, until lightly golden, turning slices once halfway through baking time. Serve immediately with warm Orange Syrup. Serves 6 to 8.

Orange Syrup:

1/2 c. butter

1/2 c. sugar

1/3 c. frozen orange juice concentrate

1/2 c. chopped pecans

In a saucepan over low heat, combine butter, sugar and orange juice concentrate. Stir until butter is melted; do not boil. Cool for 10 minutes; beat with an electric mixer on low speed until thickened. Stir in pecans.

[image: images]

Little extras for Christmas morning…a small wrapped gift at each place setting, soft holiday music in the background and no lights allowed except those on the tree. So magical!



Baked Hard-Boiled Egg Casserole


Leah Beyer
Flat Rock, IN

Whenever we get together with my family, this brunch casserole is a must!

1/2 c. butter

1/2 c. all-purpose flour

1/2 t. salt

1/4 t. white pepper

4 c. milk

1 doz. eggs, hard-boiled, peeled and sliced

1 lb. bacon, crisply cooked and crumbled

2 c. shredded Cheddar cheese

In a saucepan over medium heat, melt butter. Add flour, salt and pepper; whisk until smooth. Gradually whisk in milk. Bring mixture to a boil; cook and stir for 2 minutes, or until thickened. In a 3-quart casserole dish, spread 1/3 of butter mixture, followed by 1/3 each of eggs, bacon and cheese. Repeat layers twice, ending with cheese. Bake, covered, at 350 degrees for 30 minutes, or until hot and bubbly. Casserole may be refrigerated overnight before baking; add 10 minutes to baking time. Serves 6 to 8.
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Whip up a luscious topping to dollop on pancakes, French toast and slices of fruit bread…yum! Combine 3/4 cup whipping cream, 2 tablespoons softened cream cheese and one tablespoon powdered sugar. Beat with an electric mixer on medium speed until soft peaks form. Keep refrigerated in a small covered crock.



Quiche Muffins


Elizabeth Cisneros
Eastvale, CA

Wonderful for an easy Christmas morning breakfast. You can prepare the muffins in advance, refrigerate overnight and pop them in the oven while you are checking out the Christmas stockings.

1/2 c. fresh spinach, chopped

3 T. onion, minced

1 t. olive oil

1/4 c. butter, melted

1 c. sour cream

1/2 c. milk

4 eggs, beaten

1/2 t. garlic powder

1/4 t. pepper

1/2 c. grated Parmesan cheese

1-1/2 c. biscuit baking mix

1 c. shredded sharp Cheddar cheese, divided

1 c. bacon or ham, cooked and chopped

Spray 18 muffin cups with non-stick vegetable spray or line with paper baking cups; set aside. In a microwave-safe bowl, combine spinach, onion and oil; microwave on high setting for 45 seconds, or until spinach is wilted. In a large bowl, whisk together butter, sour cream, milk, eggs, garlic powder, pepper and Parmesan cheese. Stir in baking mix; whisk until smooth. Add spinach mixture, 1/2 cup Cheddar cheese and bacon or ham; stir until well combined. Spoon mixture into muffin cups, filling 2/3 full. Sprinkle tops with remaining Cheddar cheese. Bake at 350 degrees for 30 to 35 minutes, until tops are golden and a toothpick inserted in the centers tests clean. Serve warm. Makes 18.
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A neat trick when baking muffins! Grease muffin cups on the bottoms and just halfway up the sides…muffins will bake up nicely domed on top.



Christmas Morning Eggs


Joyce Maltby
Cheboygan, MI

I’ve made this overnight egg bake every Christmas since my four children were little. My kids still call this dish “Christmas Eggs” even though they’re all grown up now.

1 lb. ground pork sausage or ham, cooked and chopped

2 slices day-old bread, cubed

6 eggs, beaten

2 c. milk

2 c. shredded favorite-flavor cheese

1 t. dry mustard

1 t. salt

1/2 t. pepper

Combine all ingredients, mixing well. Pour into an ungreased 13"x9" baking pan. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 45 minutes, or until eggs are set. Serves 8.
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On Christmas morning every year, my brother and I would run into our parents’ room to wake them. Our parents would groggily go downstairs to see if Santa had come during the night, leaving my brother and me cozy in their bed, surrounded by the warmth of their electric blanket. A few minutes after they’d gone downstairs, the song “A Christmas Festival” would start playing and we knew that was our cue to go to see what Santa had brought us! I have continued the tradition of playing this song every Christmas morning for my kids, too.

– Christy Jones, Barrington, NH



24-Hour Never-Fail Cheese Soufflé


Marybeth Summers
Medford, OR

Mmm…so tasty for brunch!

12 to 14 thick slices white bread, crusts trimmed

4 eggs, beaten

2-1/2 c. milk

1/2 t. dry mustard

1/3 c. green pepper, chopped

1/2 c. sweet onion, sliced

16-oz. pkg. shredded sharp Cheddar cheese

1 c. cooked ham, diced

Optional: paprika

Cut bread slices into cubes. In a large bowl, combine bread and remaining ingredients except paprika; mix well. Pour into a greased 3-quart casserole dish. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for one hour, or until golden. Before serving, sprinkle with paprika, if desired. Serves 6 to 8.
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My all-time favorite childhood memory is of the special Christmas countdown rings that my neighbor, affectionately known as Aunt Opie, would make for me. She would take pretty old Christmas cards and make a chain of 24 rings for me to tear off each day between December 1 and Christmas Eve. At the top, there would be a beautiful handmade ornament for my tree. I carry on this tradition with my three children and niece as a way of honoring and remembering such a wonderful woman!

– Lisa Ellsworth, Sparta, MO



Sugarplum Bacon


Brenda Hager
Nancy, KY

I love this crunchy, sweet combination! It’s wonderful served for breakfast or as an appetizer.

1/2 lb. sliced bacon, room temperature

1/2 c. brown sugar, packed

1 t. cinnamon

Cut each slice of bacon in half crosswise. Combine brown sugar and cinnamon in a shallow bowl. Dredge each piece of bacon in brown sugar mixture; twist and place in an ungreased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until bacon is crisp and sugar is bubbly. Remove slices to aluminum foil to cool. Serve at room temperature. Makes 18 to 24 pieces.


Holiday Sausage Ring

Gen Cornish
Arizona City, AZ

We traditionally host Christmas brunch at our house. Everyone always expects to see this sausage ring on the table loaded with fluffy scrambled eggs in the center. It’s definitely a family favorite!

2 lbs. ground pork sausage

2 eggs, beaten

2 T. onion, grated

1-1/2 c. dry bread crumbs

1/4 c. fresh parsley, chopped

Lightly grease a 9" ring mold. In a large bowl, combine all ingredients; mix well. Pack into mold. Bake, uncovered, at 350 degrees for 20 minutes. Remove from oven; drain. Return to oven; bake 20 minutes longer. Turn out onto a warm platter. Serves 8 to 10.
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Don’t wait until Christmas Day to use your festive holiday dishes…use them all season long for a daily dose of cheer!



Strawberry & Raspberry Strata


Sonya Labbe
West Hollywood, CA

Bursting with berries, this is a dish that always makes it onto our Sunday brunch table. You can make it all year ’round with frozen berries.

4 eggs, beaten

1/2 c. low-fat ricotta cheese

3 T. sugar

1 c. milk

1/4 c. orange juice

1/2 c. honey

4 slices bread, torn into 1-inch pieces

1/2 c. frozen raspberries, thawed and drained

1/2 c. frozen strawberries, thawed and drained

In a large bowl, combine eggs, ricotta cheese and sugar. Stir in milk, orange juice, honey and bread. Stir to combine. Gently fold in berries. Transfer to a lightly greased 2-quart casserole dish. Cover with plastic wrap; refrigerate at least 2 hours to overnight. Remove plastic wrap; bake, covered, at 350 degrees for 40 minutes, or until golden on top and cooked through. Let stand 5 minutes before serving. Spoon into dishes to serve. Serves 4.
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At Christmas play and make good cheer, For Christmas comes but once a year.

– Thomas Tusser



Apple-Cinnamon Puff


Paulette Alexander
Newfoundland, Canada

This is one of my favorite brunch recipes. It’s not too sweet…somewhat of a cross between a pancake, soufflé and quiche! Everybody who tries it simply loves it.

1/3 c. butter, melted and divided

3 eggs, beaten

3/4 c. all-purpose flour

3/4 c. milk

1 T. sugar

1/8 t. salt

3 apples, peeled, cored and sliced

1/4 c. brown sugar, packed

1 t. cinnamon

Place 2 tablespoons melted butter in a medium bowl. Add eggs, flour, milk, sugar and salt; beat with an electric mixer on medium speed until smooth. Set aside. To a cast-iron or ovenproof skillet over medium heat, add remaining butter; add apples, brown sugar and cinnamon. Cook, stirring occasionally, until apples are golden, about 10 to 15 minutes. Remove from heat; pour batter over apples in skillet. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until puffed and golden. If desired, invert onto serving plate, scraping any remaining apples and syrup from pan and spooning over top. Serve warm. Serves 4 to 6.
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Snap a photo of your family in the same place and same position each year…it will be a sweet reminder of how the kids have grown!



Apple Cider Breakfast Oats


Kristy Wells
Candler, FL

I came up with this simple recipe while pregnant with my youngest daughter. It has a natural sweetness without any added sugar, making it taste so good that it should be bad for you, but it’s not!

2 c. apple cider or juice

2/3 c. golden raisins

2/3 c. chopped pecans

1 t. apple pie spice

2 T. butter

2 T. maple syrup

1 c. steel-cut oats, uncooked

1/4 c. fat-free half-and-half

In a saucepan, combine all ingredients except oats and half-and-half. Bring to a boil; stir in oats and continue to boil until mixture thickens and oats are fully cooked, about 15 minutes. Remove from heat; stir in half-and-half. Serve immediately. Make 2 servings.
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Get a head start on holiday festivities! Soon after the leaves begin to fall, check your local newspaper or city’s website for once-a-year events like craft bazaars, storytelling, caroling and the lighting of the Christmas tree in Town Square.



Whole-Wheat Gingerbread Pancakes


Lisa McClelland
Columbus, OH

This is one of the first recipes I created when I was a teenager. It quickly became a staple for our holiday breakfasts. For a really yummy touch, skip the maple syrup…spread each pancake with some butter and lemon curd, roll up and eat!

1 c. whole-wheat flour

1 c. all-purpose flour

1 T. baking powder

1/2 t. salt

1 T. ground ginger

1-1/2 t. cinnamon

1/2 t. allspice

1/4 t. ground cloves

1/4 t. nutmeg

1/8 t. cardamom

2-1/4 c. plain yogurt

1/4 c. molasses

2 T. butter, melted

2 eggs, beaten

Optional: 1 to 2 T. milk

In a large bowl, combine flours, baking powder, salt and spices. In a separate bowl, whisk together yogurt and molasses. Add butter and eggs; mix well. Add yogurt mixture to flour mixture; stir well. If the mixture is too thick, add milk to reach desired consistency. Pour batter by 1/4 cupfuls onto a hot, lightly greased griddle. Cook until batter starts to bubble, about 3 minutes. Flip pancakes; cook an additional 2 to 3 minutes, until golden. Serves 4.
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Festoon a doorway or mantel with a garland of gingerbread people. After cutting out cookie dough, make a small hole in each “hand” with a drinking straw. Bake and decorate cookies, then tie them together side-by-side with narrow ribbon threaded through the holes.



Jenn’s Crème Brûlée French Toast


Jennifer Donnelly
Woodlawn, TN

I discovered a similar recipe in a cookbook and have since reworked it to satisfy my family’s tastes. They love it!

1/2 c. butter

1 c. brown sugar, packed

2 T. corn syrup

1 c. chopped walnuts

12 slices Texas toast bread

5 eggs, beaten

1-1/2 c. half-and-half

1 t. vanilla extract

1 t. cinnamon

1/4 t. salt

Optional: additional cinnamon, maple syrup

In a small saucepan over medium heat, combine butter, brown sugar and corn syrup; cook and stir until smooth. Pour mixture into an 17"x12" greased jelly-roll pan. Spread to cover surface; sprinkle walnuts evenly over butter mixture. Arrange bread in a single layer to cover nuts and butter mixture. In a bowl, combine eggs, half-and-half, vanilla, cinnamon and salt. Using a ladle, spoon egg mixture over each bread slice. Sprinkle with more cinnamon, if desired. Cover and refrigerate overnight. Bake, uncovered, at 350 degrees for 30 minutes. Serve warm with syrup, if using. If not serving immediately, turn each slice of bread over once to prevent bread from sticking to the pan. Serves 6 to 8.
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