
  Appreciation


  Thanks to all of you across the USA who generously shared your best recipes for comfort food favorites!
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        New Neighbor Coffee Cake

      

      	Cynthia Magnani

      Oxford, NY
    

  


  My mom, Martha Hartzell, always made this coffee cake for new families that had moved into our neighborhood. It was a great way to make them feel special and know they were welcomed! This cake was named by our local newspaper in Essex Junction, Vermont, when they heard of Mom’s good deeds of serving others.


  1-1/2 c. all-purpose flour


  3/4 c. sugar


  1 T. baking powder


  1/2 t. salt


  1/4 c. shortening


  1 egg


  1/2 c. milk


  1 t. vanilla extract


  In a large bowl, combine flour, sugar, baking powder and salt. Blend shortening into flour mixture with a pastry blender until crumbly. In a separate bowl, whisk together egg, milk and vanilla. Add to flour mixture; stir well. Pour batter into a well-greased or parchment paper-lined 8"×8" baking pan. Sprinkle Crumb Topping over batter. Bake at 375 degrees for 30 minutes. Makes 9 servings.


  Crumb Topping


  1/2 c. brown sugar, packed


  2 T. all-purpose flour


  2 T. butter


  2 t. cinnamon


  Combine all ingredients; mix until crumbly.
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  Serve fresh fruit for breakfast in pretty sundae dishes...top with a dollop of creamy yogurt or even whipped topping for a sweet treat that’s good for you!


  
    
      	
        Cherry-Top French Toast

      

      	Becky Dickerson

      Henderson, NC
    

  


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


  3 eggs


  1/4 c. milk


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


  21-oz. can cherry pie filling


  8-oz. pkg. cream cheese, softened


  8 slices white or wheat bread


  3 to 4 T. butter


  Garnish: powdered sugar


  In a shallow dish, whisk together eggs and milk well. Place crushed cereal in another shallow dish. In a separate bowl, stir together cherry pie filling and cream cheese, mixing well; set aside. Dip bread slices into egg mixture, then into cereal. Melt butter in a skillet over mediumhigh heat. Add slices, a few at a time; cook until golden on both sides. To serve, add a dollop of cherry mixture to each slice of toast; sprinkle with powdered sugar. Serves 4, 2 slices each.
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  Set aside day-old bread for French toast...it absorbs milk better than bakery-fresh bread.


  
    
      	
        Amish Breakfast Casserole

      

      	Jessica Kraus

      Delaware, OH
    

  


  This is my go-to all-in-one breakfast for a crowd. So simple, affordable and delicious, and can easily be made the night before.


  1 lb. ground pork breakfast sausage, browned and drained


  4 c. frozen shredded hashbrown potatoes, thawed


  3/4 c. sweet onion, diced


  10 eggs, beaten


  2 c. shredded Cheddar cheese


  1-1/2 c. shredded Swiss cheese


  1-1/2 c. cottage cheese


  Combine all ingredients in a large bowl; mix well. Spoon into a greased 13"×9" baking pan. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until eggs are set and cheese is melted. Let stand 10 minutes before serving. Makes 10 servings.
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  Get the day off to a great start...put together breakfast casserole and refrigerate. The next day, pop it in the oven for a hot, hearty breakfast with no fuss at all!


  
    
      	
        Pennsylvania Dutch Potato Pancakes

      

      	Jo Ann

      Gooseberry Patch
    

  


  Crisp and golden, these potato pancakes are perfect with breakfast sausage and eggs over easy. Add a dollop of sour cream...yum!


  2 lbs. potatoes, peeled and quartered


  2 onions, quartered


  1 egg


  1-1/2 c. all-purpose flour


  2 t. baking powder


  1 t. lemon juice


  1/8 t. nutmeg


  1 T. salt


  pepper to taste


  oil for frying


  Put potatoes and onions through a food grinder, using a fine blade. May also be grated using a hand grater. Combine potatoes and onions in a colander; drain thoroughly and transfer to a large bowl. Add remaining ingredients except oil; mix well. Add 1/4 inch oil to a heavy skillet; heat to about 375 degrees. Drop potato mixture by tablespoonfuls into hot oil. Cook for about 10 minutes, or until golden on both sides. Drain on paper towels; serve warm. Makes 6 servings.
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  Peeling potatoes ahead of time? Keep them light in color by covering them with cold water and adding a little vinegar.


  
    
      	
        Homestyle Hash

      

      	Jana Cooley

      Milwaukie, OR
    

  


  I grew up eating this favorite with a thick toasted slice of homemade bread. True comfort food...and you would never know they were leftovers! Leftover roast beef is our favorite, but corned beef, chicken or turkey are delicious too. Excellent topped with salsa, cheese or sour cream. For a different twist, cover with leftover gravy. It’s easy to add your own variation to this simple comfort food recipe.


  3/4 c. onion, diced


  3 T. oil, divided


  3 potatoes, peeled and shredded


  2 carrots, peeled and shredded


  salt and pepper to taste


  2 c. roast beef, chopped or shredded


  6 eggs


  To a skillet over medium heat, add onion and one tablespoon oil. Sauté until onion is soft. Add potatoes and carrots; toss lightly. Drizzle mixture with remaining oil; season with salt and pepper as desired. Cover and cook over medium heat for 10 minutes. Flip and cook, uncovered, 10 minutes longer. Add beef; cook to desired texture. With a spoon, make 6 wells in the hash; crack an egg into each well. Season with more salt and pepper. Reduce heat to medium-low. Cover tightly; steam eggs to desired doneness. Serves 4 to 6.
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  Want a warm, sweet treat on a busy morning? Old-fashioned cinnamon toast is ready in a jiffy. Spread softened butter generously on one side of toasted bread, sprinkle with cinnamon-sugar and broil until hot and bubbly, one to 2 minutes. Perfect with a mug of hot cocoa!


  
    
      	
        Buttermilk Sticky Buns

      

      	Staci Prickett

      Montezuma, GA
    

  


  When we have to spend extra-long hours in the fields during harvest, I often make these on those early mornings and serve with a fresh pot of hot coffee. Be sure to use the small (not large or jumbo) biscuits which will fit perfectly in the pan.


  1/2 c. maple syrup or pancake syrup


  1/4 c. butter, melted


  1/2 c. light brown sugar, packed and divided


  1 t. cinnamon


  1/2 c. pecan cookie pieces


  Optional: 2 T. pecan halves


  2 7-1/2 oz. tubes refrigerated buttermilk biscuits


  Whisk together syrup and melted butter; set aside. In another bowl, combine brown sugar, cinnamon and cookie pieces, stirring to combine well. Lightly grease a Bundt® pan with a little butter. Drizzle 1/3 of syrup mixture into bottom of pan; sprinkle in 1/3 of brown sugar mixture. If desired, arrange pecan halves in the bottom of pan, upside-down. Dip a biscuit in remaining syrup, then in remaining brown sugar; lay in pan. Continue dipping biscuits in syrup and brown sugar, and layering on the preceding biscuit, overlapping edges. Continue until a ring is formed, using all of the biscuits. Top biscuits with any remaining syrup and brown sugar. Bake at 375 degrees for 20 to 25 minutes. Cool for one minute; turn out sticky buns onto a serving platter. Serve warm. May be reheated in the microwave. Serves 8.
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  Greet the day with a bright blossom at each place setting. Tiny containers like toothpick holders, egg cups and cream pitchers make charming little vases.


  
    
      	
        New England Breakfast Pie

      

      	Regina Vining

      Warwick, RI
    

  


  A great hearty breakfast! Share with friends before a day of hiking, sailing or traveling the back roads, looking for treasures.


  21-oz. can apple pie filling


  9-inch deep-dish pie crust, unbaked


  1 lb. ground pork breakfast sausage, browned and drained


  8-oz. pkg. shredded sharp Cheddar cheese


  1/2 c. brown sugar, packed


  1/4 c. biscuit baking mix


  Spread pie filling in crust. Top with sausage and cheese; set aside. In a small bowl, combine brown sugar and biscuit mix. Sprinkle over cheese; gently press down with spoon. Crust will be very full. Set pie plate on a baking sheet. Bake at 350 degrees for 45 minutes, or until bubbly and crust is golden. Let stand 5 minutes; cut into wedges. Makes 6 servings.
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  Make your own country-style breakfast sausage, seasoned just as you like...it’s simple. To one pound ground pork, add one teaspoon ground sage, 3/4 teaspoon salt, 3/4 teaspoon pepper and 1/4 teaspoon brown sugar. A dash or two of cayenne pepper can be added too.


  
    
      	
        Annie’s Blueberry-Cinnamon Muffins

      

      	Barbara Cebula

      Chicopee, MA
    

  


  This is a special treat for breakfast on Sunday mornings. Have some sweet butter and a mug of hot coffee ready and you’re in for a wonderful morning.


  1 egg, lightly beaten


  2 T. butter, softened, or oil


  3/4 c. milk


  1 c. all-purpose flour


  1 t. baking powder


  1/2 c. plus 2 tablespoons sugar, divided


  1-1/2 t. cinnamon, divided


  1/4 t. ground cloves


  1/2 t. salt


  1-1/2 c. wild blueberries, thawed and well drained if frozen


  In a bowl, blend egg, butter or oil and milk; set aside. In another bowl, blend flour, baking powder, 1/2 cup sugar, 1/2 teaspoon cinnamon, cloves, salt and blueberries. Add egg mixture to flour mixture; blend with a spatula but do not overmix. Spoon batter into 8 greased muffin cups, filling 2/3 full. In a small cup, combine remaining sugar and cinnamon; sprinkle over batter. Bake at 375 degrees for 20 to 25 minutes. Makes 8 muffins.
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  Enjoy a warm homebaked muffin anytime! Extra muffins can be wrapped in aluminum foil and kept in the freezer for up to a month. To serve, reheat at 300 degrees for 15 to 18 minutes.


  
    
      	
        Eggs Benedict with Salmon

      

      	Melody Taynor

      Everett, WA
    

  


  A scrumptious Pacific Northwest version of a breakfast favorite.


  1-1/4 oz. pkg. Hollandaise sauce mix


  chopped fresh dill to taste


  4 t. white vinegar


  6 eggs


  3 English muffins, split


  3 T. butter, softened


  6 to 12 thin slices smoked salmon


  Garnish: additional dill


  Prepare sauce mix according to directions; add dill to taste and keep warm. To poach eggs, fill a skillet with 2 to 3 inches water. Add vinegar to water. Heat to boiling; reduce to a gentle simmer. Break eggs into a saucer, one at a time; carefully slip eggs into water. Cook 3 to 5 minutes, until whites and yolks are firm. Remove eggs with a slotted spoon. Meanwhile, toast muffin halves and spread with butter. Top each muffin half with one to 2 slices salmon, a poached egg and a generous dollop of warm Hollandaise sauce. Sprinkle with dill. Makes 3 to 6 servings.


  
    
      	
        Quick Hollandaise Sauce

      

      	Donna West

      Buhl, ID
    

  


  I’ve always loved Hollandaise sauce but didn’t care for the other recipes I’d found. So I tried this and love it. Serve on Eggs Benedict or steamed broccoli...scrumptious!


  3 egg yolks


  2 T. lemon juice


  1/8 t. white pepper


  1/2 c. butter, melted


  Add egg yolks to a blender; blend for one to 2 minutes, until creamy. While blender is running, add lemon juice with pepper. Slowly pour in the hot butter; blend one to 2 more minutes. Pour sauce into a microwave-safe dish. Microwave for 30 seconds; whisk well until slightly thickened. Makes 6 servings.


  Breakfast foods are so warm and comforting... try them for dinner as a special treat!


  
    
      	
        Bacon & Eggs with Hashbrown Potatoes

      

      	Carol Rieefer

      Mercerville, NJ
    

  


  An easy dish to serve when your family comes for brunch. Just add homemade muffins of your choice and fresh fruit...so good!


  24-oz. pkg. frozen shredded hashbrown potatoes


  1/2 lb. bacon, crisply cooked and crumbled


  1/4 c. tomatoes, chopped


  3 green onions, chopped


  2 c. shredded sharp Cheddar cheese


  8 eggs


  1/2 c. milk


  pepper to taste


  Spray a 9" pie plate with non-stick vegetable spray. Press potatoes evenly and firmly into the bottom and sides of pan; spray top of potatoes. Bake at 450 degrees for 20 to 25 minutes, until set but not browned. Remove from oven; set aside. Reduce oven to 350 degrees. Sprinkle bacon, tomatoes, onions and cheese over potatoes. In a large bowl, beat eggs with milk and pepper; pour evenly over mixture in pan. Bake for 40 to 45 minutes, until eggs are set and crust is golden. Let stand for about 5 minutes; cut into wedges. Makes 6 to 8 servings.
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  Keep 5 or 10 grains of rice inside your salt shaker to prevent it from clogging. A few peppercorns in your pepper shaker will do the same for your pepper and adds a fresh taste too!


  
    
      	
        Dutch Babies

      

      	Julie Dawson

      Prospect Hts, IL
    

  


  I started making this recipe for oven pancakes for my husband and myself when we were first married. Now, four kids later, it is a favorite of all of us. So fast and easy, the kids can help.


  4 T. butter, divided


  4 eggs, beaten


  1 c. milk


  1 c. all-purpose flour


  Garnish: lemon wedges, powdered sugar


  Spray two 8" round cake pans with non-stick vegetable spray. Add 2 tablespoons butter to each pan. Place in oven at 425 degrees to melt; be careful not to scorch. Remove from oven; set aside. Combine eggs, milk and flour; beat until combined. Batter may be slightly lumpy. Divide batter between pans. Bake for 15 to 20 minutes, until sides puff up and begin to brown. Do not open oven while baking. Cut into wedges; serve immediately with lemon wedges and powdered sugar. Serves 4.


  
    
      	
        Pancake Puff

      

      	Barbara Kampa

      Scandia, MN
    

  


  A breakfast dish that is easy to make and is requested often. Kids both young and old love this!


  4 T. butter


  1/2 c. all-purpose flour


  1/2 c. milk


  2 eggs


  pinch of nutmeg


  Garnish: powdered sugar, maple syrup


  In a 425-degree oven, melt butter in a 9" pie plate; remove from oven and set aside. Mix flour, eggs, milk and nutmeg together, leaving batter a bit lumpy. Pour batter into pie plate. Bake for 20 minutes, or until puffy and golden. Sprinkle with powdered sugar; cut into wedges. Serve immediately with maple syrup. Makes 2 servings.


  
    
      	
        Cottage Pancakes

      

      	Kate Staskin

      Harrisburg, PA
    

  


  This is a recipe that my mom passed down to me. She made these for over 50 years and they remain my favorite pancakes...and now my kids love them too!


  6 eggs


  1-1/2 c. cottage cheese


  1/2 c. all-purpose flour


  1/2 t. salt


  1/4 t. baking powder


  Beat eggs in a large bowl until light; set aside. In a separate bowl or food processor, mash cottage cheese until smooth. Add cottage cheese to eggs along with flour, salt and baking powder; mix well. Drop batter by 1/4 cupfuls onto a lightly greased griddle over medium-high heat. Batter is thin and will spread, so leave enough room between pancakes. Cook until golden on both sides. Makes about 2 dozen 3-inch pancakes; serves 4.
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  Serve your fluffy pancakes or waffles with flair! Instead of setting a plastic bottle on the table, serve warm syrup in small cream pitchers or a vintage syrup server.


  
    
      	
        Mexican Garden Vegetable Omelet

      

      	Sherry Sheehan

      Phoenix, AZ
    

  


  I have very fond memories of growing squash with my dad and I try to include them in a lot of recipes. I also love Tex-Mex flavors. When my doctor put me on a very low-carb diet, I started making up omelet recipes to try. This one is a real winner!


  1/4 c. zucchini, sliced and quartered


  1/4 c. yellow squash, sliced and quartered


  1/4 c. red pepper, diced


  1 t. extra virgin olive oil


  3 eggs, or 2 eggs plus 1 egg white


  1/4 t. ground cumin


  salt and pepper to taste


  1/4 c. plus 1 T. shredded Pepper Jack cheese, divided


  Garnish: 1 T. picante sauce


  In a large non-stick skillet over medium heat, sauté vegetables in oil until tender, about 3 to 4 minutes. Remove vegetables to a plate. Beat eggs in a bowl; beat in seasonings. Pour egg mixture into skillet. Cook for about one minute, until eggs set slightly on bottom of skillet. With a non-stick spatula, push a portion of eggs toward center of skillet; allow liquid portion on top to flow outward. Repeat as needed until omelet is nearly set, about 3 to 4 minutes. Spoon vegetables onto half of the omelet. Top with 1/4 cup cheese; fold over. Sprinkle remaining cheese on top. Cook about one more minute, until cheese starts to melt. Remove to a plate; top with picante sauce. Makes one serving.
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  Greet each morning with a whimsical vintage juice glass. Look for glasses splashed with polka dots, cherries or flowers.


  
    
      	
        Chris’s Huevos Rancheros

      

      	Christina Mendoza

      Alamogordo, NM
    

  


  I had never had eggs this way, so decided to put together a good brunch for us one Sunday. Delicious!


  20-oz. can refried beans


  2 T. oil


  4 6-inch corn tortillas


  4 eggs


  butter or oil for frying


  1-1/2 c. favorite salsa


  1 clove garlic, minced


  1 c. shredded Mexican-blend cheese


  In a small saucepan, warm beans over medium heat and set aside. Heat oil in a skillet over medium-high heat. Using tongs, add tortillas to skillet, one at a time; heat for 5 seconds on each side, just until softened. Drain tortillas on paper towels. Wipe out skillet; cook eggs in butter or oil over medium heat until over easy or as desired. To serve, place 2 tortillas on each plate. Spoon refried beans over tortillas. Combine salsa and garlic; spoon over beans. Gently place eggs on top; sprinkle with cheese. Serve immediately. Makes 2 servings.
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  Add a splash of color to breakfast and brunch juices. Freeze strawberry slices or blueberries in ice cube trays. Toss several cubes into glasses of juice right before serving.


  
    
      	
        Irresistible Crumb Buns

      

      	Audrey Laudenat

      East Haddam, CT
    

  


  After trying to acquire this recipe from a co-worker I tried several times to duplicate it and finally came up with this version. It has become a family favorite and it is enjoyed whenever I bring it to a gathering. I hope you enjoy these buns as much as my family & friends do!


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


  1.3-oz. env. whipped topping mix


  4 eggs, beaten


  1/2 c. water


  1/2 c. milk


  1-1/2 t. vanilla extract


  Garnish: powdered sugar


  In a large bowl, combine dry mixes, eggs, water, milk and vanilla. Beat for 5 minutes with an electric mixer on medium speed. Pour batter into a greased 18"×12" baking pan. Bake at 350 degrees for 15 to 20 minutes, until lightly golden. Remove from oven; sprinkle Crumb Topping mixture over top. Bake an additional 20 minutes. Cool; sprinkle generously with powdered sugar. Cut into squares. Makes 15 to 20 servings.


  Crumb Topping:


  4 c. all-purpose flour


  3/4 c. sugar


  3/4 c. brown sugar, packed


  1 T. vanilla extract


  1 T. cinnamon


  1-1/4 to 1-1/2 c. butter, melted


  Combine all ingredients except butter; mix well. Stir in butter, a little at a time, until mixture is crumbly but not too wet.


  [image: image]


  Come along inside...we’ll see if tea and buns can make the world a better place.


  – Kenneth Grahame


  
    
      	
        Baked French Toast

      

      	Maria Kuhns

      Crofton, MD
    

  


  This is a warm and cozy breakfast dish that I make for my family on the weekends. It is so delicious and can be served all through the year. Wonderful with maple syrup or a sprinkle of powdered sugar... you will get oohs and ahhs from everyone at your table!


  1 c. chopped pecans


  1/2 c. butter, melted


  2 c. light brown sugar, packed


  4 T. vanilla extract, divided


  4 eggs


  1-1/2 c. whole or 2% milk


  2 t. cinnamon


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


  Garnish: powdered sugar or maple syrup


  Add pecans to a skillet over medium heat. Cook and stir until pecans are toasted and fragrant, about 2 minutes. Remove from heat; set aside to cool. In an ungreased 13"×9" baking pan, blend melted butter, brown sugar and 2 tablespoons vanilla until a glaze forms in the bottom of pan. Pour toasted pecans over glaze. In a separate bowl, whisk together eggs, milk, cinnamon and remaining vanilla until well blended. Dip each slice of bread into egg mixture, coating both sides. Arrange bread slices over glaze. At this point, pan may be covered with aluminum foil and frozen for future use. Bake, uncovered, at 375 degrees for 20 to 25 minutes, until golden. When serving, flip each piece of bread over on the plate
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        Wendy’s Bacon-Onion Swiss Quiche

      

      	Wendy Lee Paffenroth

      Pine Island, NY
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        Angel Hair Brunch Frittata

      

      	Vickie

      Gooseberry Patch
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        Shrimp & Grits

      

      	Staci Prickett

      Montezuma, GA
    

  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
    
      	
        Virginia Crab Quiche

      

      	Debra Clarke

      Troutville, VA
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        Cordie’s Old-Time Self-Rising Flour Biscuits

      

      	Pat Beach

      Fisherville, KY
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        Famous Sausage Gravy

      

      	Teresa Arsenault

      Litchfield, CT
    

  


  

  

  

  

  

  

  

  

  
    
      	
        Tennessee Chocolate Gravy

      

      	Kristen Lewis

      Bourbonnais, IL
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        Colorado Stew

      

      	Laura Gutsmann

      Winder, GA
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        Cornmeal Mush

      

      	Pam Hooley

      LaGrange, IN
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        Early Bird Nest

      

      	Shannon Reents

      Bellville, OH
    

  


  

  

  

  

  

  

  

  
    
      	
        Scrambled Eggs

      

      	Lynn Williams

      Muncie, IN
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        6-Week Bran Muffins

      

      	Bethi Hendrickson

      Danville, PA
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        Cinnamon Roll Cake

      

      	Diana Krol

      Hutchinson, KS
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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.
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  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!
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  If you liked these recipes, you’ll LOVE

  Secrets from Grandma’s Kitchen and

  Comfort Food Lightened Up, 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 atwww.bookbub.com/authors/gooseberry-patchto receive new release and discount alerts.


  Visit www.gooseberrypatch.comto 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, Twitter, Pinterest and BookBub too.


  [image: 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 8x8x2 inches 2 L = 20x20x5 cm 9x9x2 inches 2.5 L = 23x23x5 cm Rectangular 13x9x2 inches 3.5 L = 33x23x5 cm Loaf 9x5x3 inches 2 L = 23x13x7 cm Round 8x1-1/2 inches 1.2 L = 20x4 cm 9x1-1/2 inches 1.5 L = 23x4 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 over 30 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.


    [image: JoAnn & Vickie]


    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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Volume Measurements

Weights

1mL
2mL
5mL
15 mL
30 mL
60 mL
75 mL
125 mL

1/4 teaspoon
1/2 teaspoon

3 teaspoons

2 Iab[espoons =1 I'luld ounce
1/4 cup
1/3 cup
1/2 cup = 4 fluid ounces

fluid ounces 250 mL,

1 pint =16 fluid ounces 500 mL
4 cups = 1 quart 1L

Baking Pan Sizes

1 ounce
4 ounces
8 ounces 225g
16 ounces = 1 pound 450g

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

30g
120g

Square

8x8x2 inches
9x9x2 inches
Rectangular
13x9x2 inches

2 L=20x20x5 cm
2.5 L=23x23x5 cm

3.5 L=33x23x5 cm

Log/

9x5x3 inches
Round

8x1-1/2 inches
9x1-1/2 inches

2 L=23x13x7 cm

1.2 L=20x4 cm
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