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A friend shared one of your cookbooks with me today…I love it! She also told me about your website and I paid a visit. It is so delightful, I had a grand time!

Fran Clark

Nicholson, PA

Thanks for the great recipes in your cookbooks! Now, whenever I make something new, my family just asks “Which Gooseberry Patch book is this from?” You see, your cookbooks are out for all to see, my others are tucked away in a drawer.

Margo Wright

Bridgeport, NJ

You gals just get better and better! I was delighted to open my email yesterday and find a lovely recipe from you. It was so simple that I happened to have the ingredients right in my cupboard. What a delicious tasty treat for the family. Thank you.

Lennie Stimpson

Great Falls, VA

Thank you, thank you, thank you! I am ecstatic to receive word that my recipe will be published in an upcoming cookbook! I am jumping up & down for joy, and maybe, won’t even sleep tonight!

Jane Hutfles

Omaha, NE




[image: frn_fig_002]
Dear Friend,

We’re all too familiar with those three little words, “What’s for dinner?” and as we take a peek in the pantry, it seems we’re never quite sure how to whip up a dinner that’s quick and delicious. Well, take a look inside What’s for Dinner? and you’ll find something for everyone along with time-saving tips and the simplest ways to make everyday dinners extra special!

Just toss ingredients together for tasty one-dish casseroles like Chicken & Biscuits or use the slow cooker for a no-fuss Swiss Steak Supper. Sizzling dinners hot off the grill are a hit and Garlic Ranch Chicken will quickly become a favorite. Veggie-packed sides & salads like Grilled Fresh Veggie Combo, along with scrumptious meatless mains are ready in a dash. Dinner for Two is a snap…try tangy Lime & Ginger Grilled Salmon, Herbed Rice Pilaf and Blueberry Cake or Creamy Raspberry Mouse.

Filled with recipes for a get-together or quick-to-fix weekday meals, we’ve also included simple substitutions for lighter fare and ways to keep shopping, prep time and cooking as effortless as possible.

The most-asked question has finally been answered with oodles of fuss-free and yummy recipes. So kick back, put your feet up and relax...

Dinner’s ready!

Jo Ann & Vickie

Find us wherever you are!

www.gooseberrypatch.com
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What's

for

Dinner?




Gooseberry Patch

An imprint of Globe Pequot

246 Goose Lane

Guilford, CT 06437

www.gooseberrypatch.com

1•800•854•6673

Copyright 2022, Gooseberry Patch 978-1-62093-495-1

Photo Edition is a major revision of What’s For Dinner?.

All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.
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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 and follow the easy steps to submit your favorite family recipe.

Or send them to us at:

Gooseberry Patch

PO Box 812

Columbus, OH 43216-0812

Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it… and you’ll receive a FREE copy of the book!
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Dedication

For our friends who know those 3 little words all too well..."What's for Dinner?"

Appreciation

A special "Thanks" to all who shared their recipes and helped us answer the world's oldest question!




Can't-MissCasseroles

Super ideas for simple suppers!

Rinse ground beef with very hot water before cooking…it does wonders to cut fat! Fill a pan with very hot, but not boiling, water and let the meat sit in the pan for five minutes. Repeat, then drain before cooking.

[image: chpt_fig_001]
Stock up on pre-cut and peeled vegetables like carrots, onions and broccoli flowerets available at the supermarket or at the salad bar…they make casserole preparation a snap.

One of the nicest things about casseroles is they’re so easy to make ahead and freeze to enjoy later. While casseroles can be frozen unbaked or baked, just remember to allow additional baking time because they’re frozen. An instant-read thermometer is ideal for checking the casserole temperature after it’s been in the oven one hour. It should reach 160 degrees.
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Sprinkle on some tasty toppings to give casseroles extra pizazz…French fried onions, bread crumbs, crumbled bacon, buttery or herb-flavored cracker crumbs, toasted pecans or chopped nuts.

Golden Chicken Casserole

Annette KennonAuxvasse, MO

A quick and hearty meal my family loves every time I make it.

3 c. cooked chicken, diced

2 10-3/4 oz. cans cream of chicken soup

1 c. milk

1 T. chicken bouillon granules

salt and pepper to taste

3 15-oz. cans mixed vegetables, drained

8-oz. tube refrigerated crescent rolls

Combine all ingredients except crescent rolls in a saucepan; cook over medium heat until heated through. Pour into a greased 13"x9" baking pan; unroll crescents over top of chicken mixture. Bake at 400 degrees for 15 minutes or until crescent rolls are golden. Serves 8 to 10.
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An oh-so-simple photo gallery! Coil strands of wire, insert them into salt and pepper shaker holes, then slip favorite photos inside.

Creamy Tuna-Noodle Casserole

Elena EngelsmanAnaheim, CA

A make-ahead microwave casserole that’s so simple and delicious…I like to serve it with a crisp salad.

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

1 c. milk

6-oz. can tuna, drained

1 c. elbow macaroni, uncooked

1 c. peas

1/2 c. onion, chopped

1 c. shredded Cheddar cheese

Whisk soup and milk together until well blended. Stir in remaining ingredients. Place in a greased 2-quart microwave-safe casserole dish. Cover and refrigerate overnight. When ready to prepare, microwave on high 13 to 15 minutes or until bubbly. Serves 2 to 4.

[image: chpt_fig_004]
Pages of laminated sheet music from a yard or garage sale make fun placemats!

Bacon-Spinach Casserole

Sarah SheskoWest Farmington, OH

An easy, cheesy way to get your family to love spinach!

4 slices bacon, cut into bite-size pieces

1 onion, chopped

4-oz. pkg. sliced mushrooms

1 c. light whipping cream

1 t. lemon juice

1/2 c. shredded Swiss cheese

1/2 c. shredded provolone cheese

1/2 c. grated Parmesan cheese

16-oz. pkg. spinach

Fry bacon in a skillet until crisp. Add onion and mushrooms to skillet; sauté until onion is tender. Add whipping cream, lemon juice and cheeses. Place spinach in a bowl; top with sautéed ingredients and blend well. Place mixture in a well-greased 2-quart casserole dish and bake at 350 degrees for 45 minutes to one hour. Serves 4.

[image: chpt_fig_005]
For whimsical placecards, string baby-bracelet beads onto jewelry wire, available at craft stores. Just punch holes in a folded card, slip the beaded wire through

Beef Lombardi
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Pork Chop Dinner
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Chicken & Broccoli Alfredo
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Cheddar Barbecue
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Baked Chicken Washington
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Horseradish Pot Roast











[image: chpt_fig_011]

Delicious Tuna Quiche
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Bacon, Turkey & Corn Bake
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Beef Pot Pie
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Taco Pizza
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Sausage & Bowtie Casserole
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Zesty Roasted Chicken & Potatoes
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Shrimp de Jonghe
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Chicken & Biscuits
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Melt-in-Your-Mouth Chicken
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Pork Chop-Potato Bake
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Shepherd’s Pie
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Chicken Pot Pie














Pie Crust:
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Country Meatloaf
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Best-Ever Spaghetti Casserole
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Scalloped Sausage & Potatoes
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Chicken-Artichoke Bake
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Chicken Enchilada Casserole












[image: chpt_fig_030]

Wild Rice & Turkey Casserole
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Easy Beef & Noodles
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Louisiana Shrimp
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Beefy Mexicali Casserole
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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

Fresh Farmhouse Recipes and Our Best Smart & Easy Meal Planning, 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, Twitter, Pinterest and BookBub too.
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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 almost 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.

[image: bck_fig_009]
Jo Ann & 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!

1•800•854•6673

Visit our website anytime

www.gooseberrypatch.com
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1 tablespoon = 3 teaspoons
2 tablespoons = 1 fluid ounce

1/2 cup = 4 fluid ounces

1 cup = 8 fluid ounces

2 cups = 1 pint =16 fluid ounces
4 cups = 1 quart

Baking Pan Sizes

1 mL

2 mL
5mL
15 mL
30 mL
60 mL
75 mL
125 mL
250 mL
500 mL
1L

2L =20X20x%5 cm
2.5 L=23x23x5cm

3.5 L =33%23x%5 cm
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16 ounces = 1 pound
Oven Temperatures
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2 L =23X13X7 cm

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

1.2L=20x4 cm
1.5L=23x4 cm
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