


Waking Up at Grandma’s




Momma’s Christmas Morning Casserole

Jacki Smith
Fayetteville, NC

Every Christmas Eve, Momma would put together this casserole. Then on Christmas morning, she would pop it in the oven along with some orange danishes, and serve it for breakfast after presents were opened. I continue this tradition with my own family. It’s wonderful with sweet pastries and fresh fruit.


	6 slices bread, crusts trimmed

	softened butter to taste

	mustard to taste

	1 lb. ground pork sausage

	8 eggs, beaten 1-1/2 c. milk

	salt and pepper to taste

	8-oz. pkg. shredded Cheddar cheese



Spread bread slices on one side with butter and mustard. Arrange butter-side up in a lightly greased 13"x9" baking pan; set aside. Brown sausage in a skillet over medium heat; drain. Spread sausage over bread slices. In a separate bowl, whisk together eggs, milk and seasonings; spoon over sausage layer. Sprinkle with Cheddar cheese; cover and refrigerate overnight. The next morning, uncover; bake at 325 degrees for 45 minutes, or until golden. Makes 10 servings.
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It’s Christmastime…a vintage Santa mug at every place setting is sure to put everyone in a holiday mood!






Traditional Banket

Lauren Phillips
Grandville, MI

Banket is a traditional Dutch breakfast pastry. My grandma made it every year for Christmas. She’d also make it for my dad and myself as our birthday treat. The recipe has has been passed down from my great-great-grandma. After my grandma passed away, I searched through her recipe cards until I found the recipe. Now it can continue to be passed down!


	4 c. all-purpose flour

	1 lb. butter, softened

	1 c. cold water

	1 c. almond paste, shredded

	3 eggs, beaten

	2 c. sugar

	Garnish: additional flour, beaten egg, sugar



Add flour to a large bowl; cut in butter until mixture forms crumbs. Stir in cold water until a dough forms; cover and refrigerate overnight. For filling, combine almond paste, eggs and sugar in another bowl; mix well. Cover and refrigerate overnight. The next day, divide dough into 10 to 12 balls. On a floured pastry sheet, roll out each ball into a 14-inch by 3-inch rectangle with a rolling pin. Take a tablespoonful of filling; roll in a little flour and place along the center of dough strip. Fold dough over filling. Moisten one edge of dough with a little water; bring edges together and press to seal. Repeat with remaining dough and filling. Place rolls seam-side down on a parchment paper-lined baking sheets, 2 inches apart. Brush with beaten egg; sprinkle with sugar. Bake at 425 degrees for 20 to 25 minutes, until golden. Slice and serve. Serves 6 to 8.
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Delight your family with a few of Grandma’s best recipes… tuck recipe cards into a vintage pastry blender.






Christmas Cheesy Swiss Pie

Sheri Kohl
Wentzville, MO

My family looks forward to this every Christmas morning! I make one pie with ham and one with bacon. Any leftovers are cut into wedges, wrapped and frozen…they heat up nicely in the microwave.


	2 9-inch refrigerated deep-dish pie crusts, unbaked

	1/4 c. cooked ham, bacon or sausage, chopped and divided

	1-1/2 lbs. Swiss cheese, shredded and divided

	6 eggs, beaten

	3 c. half-and-half
 
	1/4 t. nutmeg
 
	1/4 t. salt

	1/4 t. pepper



Place pie crusts on a baking sheet. Bake at 425 degrees for 7 to 8 minutes, until lightly golden. Remove from oven. Divide chopped meat between crusts, covering bottoms of crusts. Divide cheese between crusts; pack in cheese to fill crusts and set aside. In a large bowl, beat together eggs, half-and-half and seasonings. Pour into crusts, dividing evenly. Bake, uncovered, at 425 degrees for 15 minutes, then at 325 degrees for 30 to 45 minutes, until set in the center. Let stand several minutes, then cut into wedges. Makes 2 pies; each serves 6 to 8.
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Serve up freshly baked muffins anytime. Place muffins in a freezer bag and freeze. To warm frozen muffins, wrap in heavy aluminum foil and pop into a 300-degree oven for 12 to 15 minutes.






Gram’s Christmas Biscuit Ring

Sandy Coffey
Cincinnati, OH

When the grandkids come to spend the night, they look forward to this special breakfast ring. A side of fruit and hot chocolate with a candy cane for stirring makes a fun Christmas breakfast.


	1/2 c. butter, melted

	2 T. cinnamon
 
	1/2 c. sugar
 
	2 8-oz. tubes refrigerated buttermilk biscuits



Add melted butter to a shallow dish; combine cinnamon and sugar in another shallow dish. Dip each biscuit into butter, then into cinnamon-sugar. Coat a Bundt® pan with non-stick vegetable spray. Arrange biscuits in pan, with biscuits standing up on end. Drizzle biscuits with any remaining butter and cinnamon-sugar. Bake at 350 degrees for 25 minutes. Turn upside-down onto a cake plate; serve warm. Makes 8 servings.




Night Before Christmas Sticky Buns

Crystal Branstrom
Russell, PA

A family favorite for Christmas brunch. It’s my favorite too, as the recipe is prepared the night before Christmas!


	1 c. chopped walnuts

	24 frozen dinner rolls

	1 c. brown sugar, packed

	1/2 c. butter

	1/2 c. milk

	3-oz. pkg. cook & serve vanilla pudding mix

	cinnamon to taste



Spread walnuts in a lightly greased 13"x9" baking pan. Arrange frozen rolls evenly over nuts; set aside. In a saucepan, combine brown sugar, butter, milk and pudding mix; bring to a boil. Pour mixture evenly over rolls. Cover and refrigerate overnight. The next morning, remove rolls from refrigerator. Uncover; sprinkle with cinnamon and let rise for 15 minutes. Bake at 350 degrees for 15 minutes, or until golden. Turn out onto a plate and serve. Makes 2 dozen.




Christmas Eggnog Coffee Cake

Judy Phelan
Macomb, IL

My husband Ed belongs to a morning men’s group at church. They like to have something to go along with the coffee, first thing, and this is coffee cake is ideal to serve in December. Allow yourself enough time, as it needs to be refrigerated before baking.


	1/2 c. butter, softened

	1 c. sugar

	1 c. dairy eggnog

	8-oz. container sour cream
 
	2 eggs, beaten

	1 t. rum extract
 
	2-1/2 c. all-purpose flour
 
	1-1/2 t. baking powder
 
	1/2 t. baking soda

	1/2 t. salt

	1 to 2 t. shortening



Prepare Topping; set aside. In a large bowl, beat butter and sugar with an electric mixer on medium speed until blended. Beat in eggnog, sour cream, eggs and extract until well blended. Stir in remaining ingredients except shortening. Coat the bottom of a 13"x9" baking pan with shortening; pour batter into pan. Sprinkle topping over batter. Cover and refrigerate at least 8 hours. Uncover; bake at 350 degrees for 35 to 40 minutes, until a toothpick comes out clean. Cool for 20 minutes; drizzle with Glaze and cut into squares. Serves 15.


Topping:


	1/3 c. sugar

	1 T. all-purpose flour
 
	1 T. butter
 
	1/2 t. nutmeg



Mix all ingredients with a fork until crumbly.




Glaze:


	1/2 c. powdered sugar
 
	1 to 2 T. dairy eggnog



Mix together powdered sugar and eggnog until smooth and thin enough to drizzle.






Best Baked Oatmeal

Karen Rowe
Carlisle, PA

When I married my husband 33 years ago, we settled in his hometown in south central Pennsylvania. There were many foods in this new town that I had never heard of, and baked oatmeal was one of them. A friend served it and I was hooked! Over the years, I changed some of the ingredients, now it’s an expected dish for family gatherings and Christmas morning.


	1 c. butter

	4 eggs, beaten

	2 c. milk

	2 t. vanilla extract

	2 c. brown sugar, packed
 
	1-1/2 T. baking powder
 
	1-1/2 t. cinnamon

	6 c. old-fashioned oats, uncooked

	Optional: chopped nuts, raisins or cranberries, semi-sweet or white chocolate chips



Melt butter in a large microwave-safe bowl. Add remaining ingredients except oats and optional ingredients; stir well. Fold in oats and optional ingredients, if using. Spoon mixture into a buttered 13"x9" baking pan. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until firm in the center. Makes 12 servings.
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Make the countdown to Christmas a treat! Hide trinkets in goodie bags, or hang wrapped gingerbread men on an Advent calendar. Terrific ways to give the kids something to look forward to each day.






Southern Breakfast Casserole

Leslie Nagel
Noxapater, MS

This is one of our family’s favorite breakfast casseroles. It’s great on Christmas morning! For a spicy variation, add a drained can of diced tomatoes with green chiles.


	1 lb. ground pork sausage
 
	3 c. water

	3/4 c. quick-cooking grits, uncooked

	5-oz. can evaporated milk
 
	1/4 t. garlic powder

	1/4 t. pepper

	8-oz. pkg. shredded Cheddar cheese, divided

	2 eggs, well beaten



Brown sausage in a skillet over medium heat; drain well. Meanwhile, bring water to a boil in a large saucepan over medium-high heat; slowly stir in grits. Reduce heat to medium-low; cover and cook for 6 minutes, stirring occasionally. Remove from heat. Add evaporated milk, garlic powder, pepper and 1-1/2 cups cheese. Stir well until cheese is melted; stir in browned sausage and eggs. Transfer to a lightly greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 50 minutes. Sprinkle remaining cheese on top; bake for another 5 minutes. Let stand for 8 to 10 minutes before serving. Makes 12 to 15 servings.
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Hosting a Christmas brunch? Add a festive note with your favorite Bundt®cake…it can double as a dessert and decoration.






Almond Tea

Debbie Driggers
Campbell, TX

My mother and my grandmother used to make this every Christmas. Mom has been gone for 27 years now, so this recipe is very special, and my sister and I make it for our families at Christmas. It is good hot or chilled, and can be made ahead and frozen until ready to use.


	12-1/2 c. water, divided
 
	4 family-size tea bags

	2 c. sugar

	1/4 c. lemon juice
 
	46-oz. can sweetened pineapple juice
 
	1/2 c. powdered orange drink mix

	1-1/2 t. almond extract
 
	1-1/2 t. vanilla extract



Add 3-1/2 cups water to a large saucepan over high heat. Bring to a boil; remove from heat. Add tea bags; let stand for 5 minutes. Discard tea bags. Meanwhile, in another large saucepan, combine 6 cups water, sugar and lemon juice. Simmer over medium heat for 5 minutes, stirring until sugar dissolves; let cool. Add brewed tea, pineapple juice, orange drink mix, extracts and remaining 3 cups water. Stir until combined. Serve hot or chilled; freezes well. Makes 12 to 15 servings.
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A vintage-style oilcloth tablecloth with brightly colored reindeer or snowmen is oh-so cheerful at breakfast… sticky syrup and jam spills are easily wiped off with a damp sponge!






Slow-Cooker Blueberry Breakfast Casserole

Amy Moats
Hart, MI

This is a family favorite on chilly mornings. It stores well in the refrigerator and makes a busy morning easy…just warm it up and serve. The casserole is crumbly when warm and sliceable when cool.


	2 c. fresh or frozen blueberries

	1 egg, beaten

	1 c. hot wheat cereal, uncooked

	1 c. long-cooking oats, uncooked
 
	1 t. baking powder

	1 c. brown sugar, packed

	1 c. all-purpose flour

	1/2 t. salt

	1/4 c. oil
 
	1/4 c. chopped walnuts

	3 T. butter, melted

	1 c. milk

	cinnamon to taste

	Optional: mixed berries, cranberries, sliced strawberries, chopped pecans or almonds, orange zest

	Garnish: milk or cream



In a 4-quart slow cooker, combine all except optional ingredients and garnish; stir well. Fold in optional ingredients as desired. Cover and cook on low setting for 3 hours, or on high setting for 1-1/2 hours. Serve warm, topped with milk or cream. Makes 10 servings.
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For extra-special pancakes and waffles, whip up some maple butter in no time. Just blend 1/2 cup softened butter with 3/4 cup maple syrup.






Easy Danish Kringle

Joan Baker
Westland, MI

A friend gave me this recipe. It is oh-so good at brunch…one of the first things to go! Makes a great breakfast bread too. Use your favorite nuts…pecans, almonds and walnuts are all good.


	9-inch refrigerated pie crust

	2/3 c. chopped nuts

	1/2 c. brown sugar, packed

	3 T. butter, softened
 
	1/2 c. powdered sugar
 
	1/4 t. vanilla extract

	2 to 3 t. milk

	Optional: 3 T. additional chopped nuts



Unroll crust onto an ungreased large baking sheet; set aside. In a bowl, combine nuts, brown sugar and butter. Sprinkle mixture over 1/2 of crust to within 3/4 inch of edge. Brush edge of crust with water; fold pie crust over filling. Move pastry to center of baking sheet. Seal edge with a fork. Pierce top several times with fork. Bake at 375 degrees for 17 to 22 minutes, until golden. Allow to cool for 5 minutes. In a small bowl, mix powdered sugar, vanilla and enough milk to make a smooth, drizzling consistency. Drizzle icing over warm pastry; if desired, sprinkle with additional nuts. Cool completely for about 30 minutes, cut into wedges. Serves 6.
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Fasten cookie cutters to a pine garland with ribbon bows… so charming in the kitchen!






Grandma’s Hashbrowns

Jeannie Stone
Nova Scotia, Canada

My mom made this for breakfast based on her mother’s hashbrowns. Now I make it, based it on my mom’s. So it changed in three generations…who knows how my daughter will change it again!


	30-oz. pkg. frozen shredded hashbrowns

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

	8-oz. container sour cream onion chip dip
 
	1 c. shredded Cheddar cheese

	1 c. cooked bacon, ham or sausage, chopped



Combine all ingredients in a large bowl and mix well. Transfer to a lightly greased 3-quart casserole dish. Cover and refrigerate overnight. Bake, covered, at 375 degrees for 45 minutes, or until hot and bubbly. Makes 8 servings.
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Grandma’s favorite salt & pepper shakers, in the shape of Santa & Mrs. Santa, add a touch of holiday cheer to any buffet table and a smile to guests’ faces.






Baked French Eggs

Joan Raven
Cicero, NY

Our family has been enjoying baked French eggs for years! It just wouldn’t be Christmas breakfast without this egg bake coming out of the oven for everyone to enjoy, especially after opening our Christmas presents! This is a snap to prepare, and takes just minutes to bake. Serve alongside crisp bacon and hearty toast with homemade Christmas jam…delish!


	1 doz. eggs

	1/2 c. whipping cream
 
	salt and pepper to taste
 
	8-oz. pkg. shredded Parmigiano cheese



Generously spray 12 muffin cups with non-stick butter-flavored spray. Crack one egg into each cup. Drizzle each egg with 2 teaspoons cream; season with salt and pepper and sprinkle with one tablespoon cheese. Bake, uncovered, at 425 degrees, 7 to 8 minutes for soft consistency, 9 to 10 minutes for semi-soft or 11 to 12 minutes for firm. Serve immediately. Makes 6 servings.




Supreme Scrambled Eggs

Janis Parr
Ontario, Canada

This recipe takes scrambled eggs to the next level! They’re creamy and delicious when prepared this way.


	8 eggs

	1-1/2 T. mayonnaise
 
	4 t. all-purpose flour
 
	1/8 t. salt

	1 T. butter

	2 t. fresh chives, finely chopped



In a bowl, whisk together eggs, mayonnaise, flour and salt until smooth. Melt butter in large skillet over medium heat until skillet is hot. Add eggs. Cook, stirring occasionally, until eggs are cooked through. Top with fresh chives and serve. Makes 4 servings.




Ginny’s Bacon Quiche

Margaret McNeil
Germantown, TN

My cousin Ginny shared this recipe with me in the fall of 2000. Later that year, I made it for Christmas morning. Little did I know that I’d created a family tradition! This will be the 23rd year that this quiche has been our breakfast on Christmas Day.


	2 9-inch refrigerated pie crusts
 
	2 to 3 t. all-purpose flour

	6 eggs, beaten

	2 c. milk

	salt and pepper to taste
 
	12-oz. pkg. sliced bacon, crisply cooked and crumbled

	8-oz. pkg. shredded Cheddar cheese



Fit both pie crusts side-by-side into an ungreased 13"x9" glass baking pan; pinch seams to seal. Trim crusts. Sprinkle flour over bottoms and sides of pie crusts; set aside. In a large bowl, whisk together eggs, milk and seasonings. Fold in bacon and cheese; spoon mixture into crusts in pan. (Filling ingredients may be assembled the night before and stored in the refrigerator.) Bake, uncovered, at 375 degrees for 40 to 45 minutes, until set. Cut into squares and serve. Serves 6 to 8.
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Early in the holiday season, check your spice rack for freshness. Crush a pinch of each spice…if it has a fresh, zingy scent, it’s still good. Toss out any old-smelling spices and stock up on ones you’ve used up during the year.






Tracey’s Crustless Quiche

Lisa Ashton
Aston, PA

My friend Tracey gave me this recipe a long time ago. My daughter, who does not like pie crust, loves this recipe!


	5 eggs

	1-1/2 c. milk

	1/4 c. butter, melted
 
	salt and pepper to taste
 
	1/2 c. pancake mix

	1/2 c. shredded Cheddar cheese
 
	1/2 c. cooked bacon, ham or sausage, chopped



In a large bowl, beat eggs by hand. Add milk, slowly whisking to combine. Stir in melted butter, salt and pepper. Add pancake mix, cheese and and meat; mix well. Pour into a greased 9" pie plate. Bake, uncovered, at 350 degrees for 45 minutes, or until set. Let stand for about 15 minutes; cut into wedges. Makes 6 servings.




Christmas Morning Punch

Ann Farris
Biscoe, AR

This is called Christmas punch, but we have it for Christmas Eve, Christmas Eve Eve…any time we can! Once you try this, you will be addicted.


	2 c. orange juice

	2 c. cranberry juice

	1 c. pineapple juice

	1 c. ginger ale

	Optional: grated fresh ginger to taste



Mix all ingredients in a pitcher; cover and chill. Serve cold. Makes 8 servings.
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A merry Christmas to everybody! A happy New Year to all the world!

–Charles Dickens






Amazing Orange Apricot Bread

Janis Parr
Ontario, Canada

Apricot bread is a favorite of mine. This recipe yields a moist and delicious loaf that freezes well, too.


	1 c. dried apricots, finely chopped

	3 T. butter, softened

	1 c. sugar

	2 T. brown sugar, packed

	1 egg, beaten

	1 t. vanilla extract

	3/4 c. orange juice

	2 c. all-purpose flour
 
	2 t. baking powder
 
	1/2 t. baking soda

	3/4 t. salt

	1/2 t. cinnamon

	1/4 t. ground ginger



In a bowl, cover apricots with hot water; let stand for 15 minutes to soften. Drain well; pat apricots dry with paper towels. In a large bowl, blend together butter and sugars well. Stir in egg, vanilla, orange juice and apricots. In another bowl, whisk together flour, baking powder, baking soda, salt and spices. Add flour mixture to orange juice mixture, stirring only until combined. Pour batter into a greased 9"x5" loaf pan. Bake at 350 degrees for 55 to 60 minutes, until a toothpick inserted in the center tests done. Set pan on a wire rack to cool; turn out loaf and slice. Makes one loaf.
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Take time to invite a friend over for afternoon tea. Serve freshly baked muffins or fruit bread with a steaming pot of tea… a great way to catch up during the holidays!






Lisa’s Berry-Berry Muffins

Lisa Ann Panzino DiNunzio
Vineland, NJ

A perfect muffin to serve Christmas morning, or any day of the year…they’re so delicious!


	1-3/4 c. all-purpose flour

	3/4 c. sugar

	2 T. baking powder

	1/2 t. salt

	3/4 c. milk

	1/3 c. oil

	1 egg, beaten

	1 t. vanilla extract

	1/2 c. fresh or frozen blueberries

	1/2 c. fresh or frozen cranberries

	Optional: additional sugar



In a large bowl, stir together flour, sugar, baking powder and salt; set aside. In a separate bowl, whisk together milk, oil, egg, and vanilla. Add milk mixture to flour mixture; stir just until combined. Gently stir in blueberries and cranberries. Fill greased or paper-lined muffin cups 3/4 full with batter. Sprinkle each muffin with a little additional sugar, if desired. Bake at 400 degrees for 20 minutes, or until a toothpick inserted into the center of muffins comes out clean. Makes one dozen.


[image: chpt_fig_013.jpg]



If the baking powder in the cupboard is from last Christmas, it may be best to replace it…baking soda, too. Test it by stirring a teaspoonful






Mimie’s Slow-Cooker Hot Chocolate




	8 c. whole or 2% milk

	12-oz. pkg. milk chocolate chips

	5 T. vanilla extract
 
	14-oz. can sweetened condensed milk
 
	12-oz. can evaporated milk

	1/2 t. cinnamon

	4 c. mini marshmallows
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Pecan-Pumpkin Spice Muffins




	1/2 c. raisins

	1 c. boiling water

	1-1/2 c. self-rising flour

	1 c. sugar

	1/2 t. cinnamon

	1/4 t. nutmeg

	2 eggs, beaten

	3/4 c. oil

	1/2 c. canned pumpkin

	1/2 c. chopped pecans







Holiday Coffee Cake




	18-1/2 oz. pkg. yellow cake mix 3 eggs, divided

	1/2 c. butter, softened

	8-oz. pkg. cream cheese, softened
 
	3-3/4 c. powdered sugar

	1 t. vanilla extract

	1/4 to 1/2 c. sliced almonds







Biscuits & Gravy Roll-Ups




	1 lb. mild ground pork breakfast sausage
 
	8-oz. pkg. cream cheese, softened
 
	8-oz. tube refrigerated crescent dough sheet
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Debbie’s Strawberry Bread




	1-1/2 c. all-purpose flour
 
	1-1/2 c. sugar

	1/2 t. baking soda

	1/2 t. salt

	1-1/2 t. cinnamon
 
	2 eggs, lightly beaten

	1/2 c. plus 2 T. canola oil
 
	10-oz. pkg. frozen sweetened sliced strawberries, thawed
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Overnight Fruit Pastry




	1 c. warm milk, about 110 to 115 degrees

	1 cake fresh yeast, or 1 env. active dry yeast

	4 egg yolks, beaten

	1 t. salt
 
	3-1/2 c. all-purpose flour

	1/3 c. sugar

	1 c. butter, softened

	2 12-oz. cans favorite fruit pastry filling, divided





Powdered Sugar Icing:


	1-1/2 c. powdered sugar

	1/2 t. vanilla extract
 
	1 T. milk, or more as needed













Overnight Sausage Brunch Casserole




	1 lb. ground pork sausage

	6 eggs

	2 c. milk

	1 c. shredded sharp Cheddar cheese
 
	1 t. dry mustard

	6 slices bread, cubed
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Marion’s Caramel Rolls




	1 c. sugar

	2 t. cinnamon

	1/3 to 1/2 c. brown sugar, packed

	1/2 c. chopped walnuts

	1 t. corn syrup

	1/2 t. water

	2 loaves frozen bread dough, thawed

	1/2 c. margarine, melted
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Spiced Christmas Coffee




	10 c. hot brewed coffee

	1/3 c. water

	1/2 c. sugar

	1/4 c. baking cocoa

	1/4 t. cinnamon

	1/8 t. nutmeg

	Garnish: sweetened whipped cream







Kmee Cakes




	1 egg

	1 c. all-purpose flour
 
	1-1/4 c. plain Greek yogurt

	5 T. milk

	2 T. extra-virgin olive oil
 
	1 T. brown sugar, packed
 
	2 t. baking powder

	1/4 t. baking soda

	1/2 t. kosher salt

	2 T. butter







Mississippi Breakfast Casserole




	6 slices white or wheat bread, crusts trimmed

	1 T. butter, softened

	1 lb. ground pork sausage

	8-oz. pkg. shredded Cheddar cheese
 
	6 eggs, beaten

	2 c. half-and-half

	1/2 t. salt

	1/2 t. pepper
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Polly’s Lemon Bread




	1/4 c. shortening

	1 c. sugar

	2 eggs, beaten

	1-1/2 c. all-purpose flour
 
	1 T. baking powder

	1/2 t. salt

	zest of 1 lemon

	1/c c. milk





Lemon Glaze:


	juice of 1 lemon

	1/2 c. sugar
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Freda’s Coffee Cake




	1/2 c. butter, softened

	1 c. sugar

	2 eggs, beaten

	1 c. sour cream

	1 t. baking soda
 
	1-1/2 c. all-purpose flour
 
	1-1/2 t. baking powder

	1 t. vanilla extract
 
	Optional: powdered sugar





Topping:


	1/2 c. sugar

	1 t. baking cocoa
 
	1 t. cinnamon

	1/3 c. chopped pecans or walnuts
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Grandmother’s Fruit Salad




	8-oz. can pineapple tidbits, drained and 1/3 cup juice reserved

	15-oz. can fruit cocktail, drained
 
	2 bananas, diced

	1 c. mini marshmallows

	1/2 c. butter

	1/2 c. sugar

	1 T. all-purpose flour
 
	1 egg, beaten

	1 c. whipping cream
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Best Overnight French Toast




	1 loaf French bread, sliced 1-inch thick

	8 eggs, beaten

	1 c. half-and-half

	1/2 c. milk

	2 T. sugar

	1 T. vanilla extract

	1/2 t. cinnamon

	1/4 t. nutmeg

	1/4 t. salt





Praline Topping:


	1 c. butter, room temperature

	1 c. brown sugar, packed

	1 c. chopped pecans

	1/2 t. cinnamon

	1/2 t. nutmeg
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Sausage & Rice Casserole




	1 lb. ground pork hot sausage, browned and drained

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

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

	3/4 c. milk

	3 c. cooked rice

	16-oz. pkg. pasteurized process cheese, cubed, or 16-oz. jar pasteurized process cheese sauce
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Eggnog Holiday Bread




	3 c. all-purpose flour

	3/4 c. sugar

	1 T. baking powder

	1/2 t. salt

	1/2 t. nutmeg

	1-1/2 c. dairy eggnog, slightly warmed
 
	1 egg, beaten

	1 t. vanilla extract

	1/4 c. butter, melted

	3/4 c. chopped pecans

	3/4 c. candied fruit
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Send us your favorite recipe!

and the memory that makes it special for you!* If we select your recipe for a brand-new Gooseberry Patch cookbook, your name will appear right along with it…and you’ll receive a FREE copy of the book.



[image: bck_fig_001.jpg]


Share your recipe on our website at
www.gooseberrypatch.com


Or mail to:
Gooseberry Patch • Attn: Cookbook Dept.
PO Box 812 • Columbus, OH 43216-0812


* Don’t forget to include your name, address, phone number and email address so we’ll know how to reach you for your FREE book!






If you liked these recipes, you’ll LOVE Grandma’s Best Comfort Foods and Our Best Blue-Ribbon Recipes, two of our best-selling cookbooks, now available as eBooks!
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Be the first to know when our next cookbook
is available! Follow us at
www.bookbub.com/authors/gooseberry-patch
to receive new release and discount alerts.


Visit
www.gooseberrypatch.com
to find the cookbook in a store near you or look for it wherever your favorite eBooks are sold!


Find us here too!
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Sign up for our Emails and discover free recipes & crafts, great tips & more! Visit our website or blog to get even more goodies, watch our recipe & how-to videos on YouTube and be sure to follow us on Facebook, Pinterest and BookBub too.






U.S. to Metric Recipe Equivalents



Volume Measurements








	1/4 teaspoon
	1 mL



	1/2 teaspoon
	2 mL



	1 teaspoon
	5 mL



	1 tablespoon = 3 teaspoons
	15 mL



	2 tablespoons = 1 fluid ounce
	30 mL



	1/4 cup
	60 mL



	1/3 cup
	75 mL



	1/2 cup = 4 fluid ounces
	125 mL



	1 cup = 8 fluid ounces
	250 mL



	2 cups = 1 pint =16 fluid ounces
	500 mL



	4 cups = 1 quart
	1 L








Weights








	1 ounce
	30 g



	4 ounces
	120 g



	8 ounces
	225 g



	16 ounces = 1 pound
	450 g








Oven Temperatures








	300˚ F
	150˚ C



	325˚ F
	160˚ C



	350˚ F
	180˚ C



	375˚ F
	190˚ C



	400˚ F
	200˚ C



	450˚ F
	230˚ C








Baking Pan Sizes







	Square
	
	Loaf
	



	8×8×2 inches
	2 L = 20×20×5 cm
	9×5×3 inches
	2L = 23×13×7cm



	9×9×2 inches
	2.5 L = 23×23×5 cm
	Round
	



	Rectangular
	
	8×1-1/2 inches
	1.2 L = 20×4 cm



	13×9×2 inches
	3.5 L = 33×23×5 cm
	9×1-1/2 inches
	1.5 L = 23×4 cm
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Back in 1984, we were next-door neighbors raising our families in the little town of Delaware, Ohio. Two moms with small children, we were looking for a way to do what we loved and stay home with the kids too. We had always shared a love of home cooking and making memories with family & friends and so, after many a conversation over the backyard fence, Gooseberry Patch was born.


We put together our first catalog at our kitchen tables, enlisting the help of our loved ones wherever we could. From that very first mailing, we found an immediate connection with many of our customers and it wasn’t long before we began receiving letters, photos and recipes from these new friends. In 1992, we put together our very first cookbook, compiled from hundreds of these recipes and, the rest, as they say, is history.


Hard to believe it’s been 40 years since those kitchen-table days! From that original little Gooseberry Patch family, we’ve grown to include an amazing group of creative folks who love cooking, decorating and creating as much as we do. Today, we’re best known for our homestyle, family-friendly cookbooks, now recognized as national bestsellers.



One thing’s for sure, we couldn’t have done it without our friends all across the country. Each year, we’re honored to turn thousands of your recipes into our collectible cookbooks. Our hope is that each book captures the stories and heart of all of you who have shared with us. Whether you’ve been with us since the beginning or are just discovering us, welcome to the Gooseberry Patch family!


Visit our website anytime


www.gooseberrypatch.com
1 • 800 • 854 • 6673
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