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Cranberry Scones

Sandy Halteman
Osceola, MO


Warm from the oven, these are heavenly split and topped with butter.




	1 c. sugar, divided

	2-1/2 c. all-purpose flour

	2-1/2 t. baking powder

	1/2 t. baking soda

	3/4 c. chilled butter, sliced

	1 c. cranberries

	1 c. buttermilk, divided



Combine 2/3 cup sugar, flour, baking powder and baking soda in a large mixing bowl; cut in butter until mixture resembles coarse crumbs. Fold in cranberries; stir in 3/4 cup buttermilk until just moistened. Turn dough onto a lightly floured surface and knead 6 to 8 times; divide dough in half. Pat each half into an 8-inch circle; cut each circle into 8 wedges. Brush tops with remaining buttermilk; sprinkle with remaining sugar. Transfer to an ungreased baking sheet; bake at 350 degrees for 15 minutes or until golden. Makes 16 servings.




Almond Tea

Diane Goering
Topeka, KS


So easy to make, enjoy it anytime.




	1 c. sugar

	2/3 c. lemon juice

	1 t. almond extract

	1 t. vanilla extract

	1 T. instant tea

	9 c. water



Combine all ingredients in a tea kettle; bring to a boil. Remove from heat and serve. Makes about 10 servings.





Pink Lady Pie

Virginia Sieberhogen
Shannon, IL


Sweet and tart…the perfect pie combination!




	2 c. rhubarb, diced

	1 c. sugar

	3-oz. pkg. strawberry gelatin

	1 T. lemon juice

	2 c. whipped topping

	9-inch graham cracker pie crust, unbaked



Combine rhubarb and sugar in a saucepan; cook on low heat until rhubarb is tender. Add gelatin and stir until dissolved; remove from heat and let cool. Stir in lemon juice; fold in whipped topping. Pour into prepared crust; chill until ready to serve. Serves 8.
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Vintage salt shakers make great little containers to dust powdered sugar on baked goodies!







Triple Cheese Ball

Peggy Kuykendall
Crossville, IL


Sometimes I shape the mixture into bite-size cheese balls…just right for individual appetizers.




	2 8-oz. pkgs. cream cheese, softened

	8-oz. pkg. sharp Cheddar cheese, grated

	8-oz. pkg. crumbled blue cheese

	1/2 onion, diced

	1-1/2 T. Worcestershire sauce

	2 T. crushed red pepper flakes

	1-1/2 c. finely chopped pecans, divided

	1-1/2 c. fresh parsley, chopped and divided



Blend together cheeses, onion, Worcestershire sauce and red pepper; mix in one cup pecans and 1/2 cup parsley. Cover and chill one hour. Shape into 4 balls. Combine the remaining pecans and parsley; roll balls in the pecan mixture. Cover and chill until ready to serve. Makes 32 servings.
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Search flea markets and tag sales for vintage canning jars…they’re the right size to hold tiny spools of thread, thimbles, needles and buttons.







Creamy Blue Cheese Dip

Teresa Sullivan
Westerville, OH


The blue cheese makes this a tasty dip for fresh veggies or spread on warm slices of toasted French bread.




	3/4 c. sour cream

	1/2 t. dry mustard

	1/2 t. pepper

	1/8 t. salt

	1/3 t. garlic powder

	1 t. Worcestershire sauce

	1-1/3 c. mayonnaise

	4-oz. pkg. crumbled blue cheese



In a medium mixing bowl, combine sour cream, mustard, pepper, salt, garlic powder and Worcestershire sauce; blend on low speed for 2 minutes. Add mayonnaise and blend on low for 30 seconds; increase to medium speed and blend an additional 2 minutes. Slowly add blue cheese; blend on low speed for no longer than 4 more minutes. Refrigerate for 24 hours before serving. Makes 2-1/2 cups.
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Teapot is on, the cups are waiting, Favorite chairs are anticipating. No matter what I have to do, My friend, there’s always time for you.

-Unknown







Poppy Seed Cake

Beverly Neighorn
Grand Blanc, MI


An old-fashioned favorite…enjoy with a cup of chamomile tea.




	2/3 c. shortening

	1-3/4 c. sugar

	2 eggs

	1-1/2 t. vanilla extract

	2-3/4 c. all-purpose flour

	2-1/2 t. baking powder

	1 t. salt

	1-1/4 c. milk

	1/3 c. poppy seed

	Garnish: powdered sugar



Cream shortening, sugar, eggs and vanilla together in a large mixing bowl; beat 5 minutes. Combine flour, baking powder and salt in another mixing bowl; add alternately with milk to the sugar mixture. Stir in poppy seed; pour into a greased and floured 12-cup Bundt® pan and bake at 350 degrees for 50 to 55 minutes. Cool in pan 10 minutes; invert and cool on serving plate. Sprinkle with powdered sugar. Makes 12 servings.
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Turn mismatched cups upside down and place a pretty saucer on top to give each guest their own individual cake stand…a fun way to serve mini cheesecakes or cookies.







Lemon Butter

Kevin Scharff
Wilmington, DE


This adds an extra special touch when spread on warm scones, sweet rolls or quick breads.




	5 eggs, beaten

	2 c. sugar

	juice and zest of 3 lemons

	1/2 c. unsalted chilled butter, sliced



Place beaten eggs in top of double boiler; add sugar, lemon juice and zest. Cook until almost boiling; add butter slices, stirring constantly until melted and mixture coats back of spoon. Pour into 2, one-pint jars; allow to cool. Add lids and tighten; refrigerate and use within 2 weeks. Makes 2 pints.
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Sweet Brie Bake

Kathy Grashoff
Fort Wayne, IN


Especially good with pear or apple slices.




	1/2 lb. Brie cheese

	1/4 c. apricot jam

	1/4 c. whole pecans



Remove rind from Brie and discard; place Brie in a small baking dish with rim. Pour jam over cheese; sprinkle with pecans. Bake at 350 degrees for 7 to 10 minutes or until warm and bubbling. Serves 4.





Cheesy Stuffed Mushrooms

Erin O’Shea
Morrison, CO


Try Italian or garlic bread crumbs for a different flavor.




	1 lb. mushrooms

	3 T. olive oil

	2 T. onion, grated

	1/2 t. dried tarragon

	1/2 t. pepper

	1/2 c. bread crumbs

	1/2 c. shredded Swiss cheese

	2 T. milk

	2 T. grated Parmesan cheese



Remove mushroom stems; chop and set aside. Rub mushroom caps lightly with olive oil. Combine chopped stems, onion, tarragon, pepper and bread crumbs; mix well. Toss with Swiss cheese and just enough milk to moisten. Stuff caps with mixture; sprinkle with Parmesan cheese and arrange on a baking sheet. Bake at 375 degrees for 15 minutes. Serves 6.
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A memory quilt is sure to be a sweet reminder…transfer favorite pictures, handwritten recipes, invitations and birth announcements onto fabric squares. Stitch each together, then have everyone in the family sign and date the quilt.







Sweet Onion Dip

Niccole Cera
Snellville, GA


Serve this warm and bubbly from the oven with crispy crackers or breadsticks.




	2 c. sweet onions, chopped

	2 c. mayonnaise

	2 c. Swiss cheese, grated



Mix ingredients together; pour into an 8"x8" baking dish. Bake at 350 degrees for 30 minutes or until golden. Makes about 6 cups.
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Pecan-Olive Spread

Kristie Rigo
Friedens, PA


Spread on toasted bagels for a light lunch.




	8-oz. pkg. cream cheese, softened

	1/2 c. mayonnaise

	1/8 t. hot pepper sauce

	1/2 c. chopped pecans

	1 c. green olives, chopped, liquid reserved



Combine cream cheese, mayonnaise, hot pepper sauce, pecans and olives together. Add 3 tablespoons reserved liquid from olives and mix well; chill before serving. Makes 3 cups.


It is the sweet, simple things of life which are the real ones after all.

-Laura Ingalls Wilder







Apricot Wraps

Claire Bertram
Lexington, KY


A favorite appetizer for our family no matter what the occasion… crunchy, sweet and so yummy!




	14-oz. pkg. dried apricots

	3/4 c. whole almonds

	1 lb. bacon

	1/3 c. plum jelly

	2 T. soy sauce

	1 t. ground ginger



Wrap each apricot around an almond. Cut bacon strips into thirds widthwise; wrap a strip around each apricot and secure with a toothpick. Place on 2 ungreased 15"x10" baking sheets; bake at 375 degrees for 25 minutes, turning once. In a small saucepan, combine jelly, soy sauce and ginger; cook over low heat for 5 minutes or until warm and smooth. Drain apricots on paper towels then arrange on serving platter; serve with sauce for dipping. Makes 4-1/2 dozen.
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Vintage table linens and quilt squares make pretty trims for open cupboard shelves and are easily secured with decorative upholstery tacks.







Spicy Honey Chicken Wings

Karla Harrington
Anchorage, AK


Zesty and sweet…a sure winner!




	1/2 c. chili sauce

	1 T. honey

	1 T. soy sauce

	1/2 t. dry mustard

	1/4 t. cayenne pepper

	2 to 3 lbs. chicken wings



Combine first 5 ingredients in a 3-quart baking dish. Add chicken wings and toss to coat; cover and refrigerate one hour. Uncover dish and bake at 350 degrees for 45 to 60 minutes or until done. Serves 8.
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Don’t toss an old quilt just because it’s worn. Stitch the prettiest pieces into a pincushion…a treasured keepsake.







Vanilla-Glazed Pumpkin Bread

Crystal Gwynn
Parkersburg, WV


There’s nothing like the spicy scent of pumpkin bread baking in the oven…enjoy this with a glass of cold milk.




	3 c. sugar

	4 eggs, beaten

	16-oz. can pumpkin

	3-1/2 c. all-purpose flour

	2 t. salt

	1/2 t. cinnamon

	1 t. baking powder

	2 t. baking soda

	1 t. nutmeg

	1 c. oil

	2/3 c. water

	3 t. vanilla extract

	1 c. chopped pecans



Beat sugar and eggs until fluffy; add pumpkin and mix well. In another bowl, combine flour, salt, cinnamon, baking powder, baking soda and nutmeg together. Stir dry ingredients into sugar mixture alternating with oil and water; add vanilla, mixing well. Beat for 3 minutes; fold in nuts. Divide and pour into 3 greased 5"x3" loaf pans. Bake at 350 degrees for one hour; brush hot glaze over tops of warm loaves. Makes 3 loaves.


Glaze:


	1/2 c. sugar

	1/4 c. water

	1 t. vanilla extract



Mix ingredients together in a saucepan and boil for 3 minutes.
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Iced Vanilla Caramel Coffee

Cori Ritter
Port Washington, WI


This is a real treat!




	4 c. brewed coffee

	1 c. milk

	1/3 c. non-dairy vanilla coffee creamer

	1/4 c. caramel ice cream topping

	3 c. crushed ice

	Optional: whipped cream



In a blender, combine all ingredients except whipped cream. Process on high until completely smooth. Pour into 4 glasses; garnish with whipped cream, if desired. Makes 4 servings.
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Quilt sandwiches! Spread a favorite sandwich filling on different types of bread…white, rye, pumpernickel and sourdough. Slice each sandwich into quarters, then mix & match each quarter on a serving plate.







Fabulous French Bread

Diana Krol
Nickerson, KS


Try slices dipped in warm marinara sauce…delicious!




	1 loaf French bread

	1/2 c. butter, softened

	2-1/4 oz. can sliced black olives

	1 bunch green onions, chopped

	1/4 t. garlic powder

	1 c. mayonnaise

	2 hot peppers, chopped

	1 c. shredded Cheddar cheese



Slice bread lengthwise; place cut sides up on an ungreased baking sheet. Combine the remaining ingredients; spread over bread slices. Bake at 350 degrees for 5 to 6 minutes or until the cheese is melted. Slice and serve while warm. Makes 12 servings.
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Add a few mint sprigs or chamomile flower petals to a canister of tea…it will add a sweet aroma and mild flavor.







Fresh Tarragon Dip

Michele Bardwell
Bethel, CT


Bite-size pieces of pumpernickel or swirled rye bread are tasty with this fresh herbal dip…it won’t last long!




	3-oz. pkg. cream cheese, softened

	2 T. sour cream

	2 T. fresh tarragon, chopped

	1 t. garlic, chopped



Blend all ingredients together until smooth; pack into a small crock and chill. Store refrigerated. Makes 1/2 cup.
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If you plan for a year, plant a seed. If for ten years, plant a tree. If for one hundred years, make a quilt.

-Unknown







Hawaiian Fruit Dip

Shannon Smith
Berwick, PA


For a clever serving dish, slice a cantaloupe in half, scoop out the seeds and spoon in fruit dip.




	1/2 c. sour cream

	1 c. milk

	3-1/2 oz. pkg. instant vanilla pudding

	8-oz. can crushed pineapple

	1/3 c. flaked coconut



Combine sour cream, milk and pudding in a small mixing bowl; blend until smooth. Add pineapple and coconut; mix thoroughly. Refrigerate for 30 minutes before serving. Makes 2-1/2 cups.
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Make those you meet feel like an angel has kissed them, and leave behind gentle memories when you go.

-Lynn Ray







Old-Fashioned Pink Soda

Kay Marone
Des Moines, IA


My girlfriends and I enjoy these on hot summer days… it makes us feel like kids again!




	2 T. strawberries, crushed

	2 T. crushed pineapple

	1 c. plus 2 T. vanilla ice cream

	1/3 c. strawberry soda, chilled



In a tall glass, combine strawberries, pineapple and 2 tablespoons ice cream; stir in soda. Add additional remaining ice cream until glass is almost full; pour in additional soda until glass is full. One serving.
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Strawberry Smoothie

Amy Kasten
Oconomowoc, WI


A quick & easy treat!




	20-oz. pkg. frozen strawberries

	1 banana, sliced

	8-oz. container mixed berry yogurt

	1 c. milk

	2 T. sugar

	ice cubes



Combine ingredients in a blender; fill to the top with ice cubes. Blend until smooth. Makes 4 servings.





Artichoke-Spinach Dip

Jennifer Licon-Conner
Gooseberry Patch


Artichokes give a new twist to an old favorite.




	6-oz. jar chopped artichoke hearts

	1/2 c. frozen chopped spinach, thawed

	8-oz. pkg. cream cheese, softened and warmed

	1/2 c. Parmesan cheese, grated

	1/2 t. crushed red pepper flakes

	1/4 t. salt

	1/8 t. garlic powder

	1/8 t. pepper



Boil artichoke hearts and spinach in one cup of water in a saucepan over medium heat until artichoke hearts are tender; drain. Add artichoke heart mixture to warmed cream cheese; mix well. Blend in remaining
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Spring Onion Roll-Ups







	1 bunch green onions

	3-oz. pkg. cream cheese, softened

	1/2 lb. cooked ham, thinly sliced
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Pimento Cheese Spread







	2 lbs. pasteurized process cheese spread

	3 4-oz. jars chopped pimento

	8-oz. pkg. cream cheese, softened

	1 c. mayonnaise








Strawberry-Orange Shakes







	2 c. orange juice

	1/2 c. milk

	10-oz. pkg. frozen sliced strawberries, partially thawed

	1-1/2 t. sugar

	4 to 6 ice cubes

	Garnish: whole strawberries, orange wedges or mint sprigs





[image: chpt_fig_019.jpg]











Daffodil Banana Crush Punch







	6 c. water

	4 c. sugar

	32-oz. can pineapple juice

	6-oz. can frozen orange juice concentrate, thawed

	1/2 c. lemon juice

	6 bananas, mashed

	3 qts. ginger ale, chilled
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Fresh Fruit Salsa







	2 apples, cored, peeled and diced

	2 kiwi, peeled and diced

	1 c. strawberries, sliced

	1/2 c. orange juice

	zest of one orange

	2 T. brown sugar, packed

	2 T. apple jelly

	10-1/2 oz. pkg. flour tortillas, cut into triangles

	sugar and cinnamon to taste
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Creamy Vanilla Dip







	3-1/2 oz. pkg. instant vanilla pudding

	1 c. milk

	1 c. sour cream

	8-oz. container whipped topping
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Chocolate-Dipped Fruit







	2 1-oz. sqs. semi-sweet chocolate

	1 T. shortening

	strawberries and grapes








Crunchy Macadamia Spread







	8-oz. pkg. cream cheese, softened

	2 T. milk

	1/2 c. sour cream

	2-1/2 t. prepared horseradish

	1/4 c. green pepper, diced

	1 green onion, chopped

	1 t. garlic salt

	1/4 t. pepper

	1/2 c. chopped macadamia nuts

	2 t. butter
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Yummy BLT Dip







	16-oz. carton sour cream

	1 lb. bacon, crisply cooked and crumbled

	1-1/2 t. onion salt

	1/2 c. shredded Cheddar cheese

	1 tomato, chopped and divided

	1 c. lettuce, shredded
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Sweet Pumpkin Spread







	8-oz. cream cheese, softened

	3/4 c. canned pumpkin

	1/4 c. sweetened condensed milk

	1 t. vanilla extract

	1/2 t. cinnamon or pumpkin pie spice

	1/2 c. finely chopped pecans

	Garnish: maple syrup
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Crispy Peanut Butter Treats







	1 c. creamy peanut butter

	3 c. powdered sugar, divided

	1/4 c. plus 2 T. butter, softened and divided

	2 c. crispy rice cereal

	3 T. milk

	1 c. flaked coconut







White Hot Chocolate







	3 c. half-and-half, divided

	2/3 c. vanilla chips

	3-inch cinnamon stick

	1/8 t. nutmeg

	1 t. vanilla extract

	Garnish: cinnamon








Sauerkraut Balls







	1/3 c. onion, chopped

	1 c. margarine

	2 c. all-purpose flour, divided

	2-1/2 c. milk, divided

	2 lbs. ground beef, browned

	1 T. prepared horseradish

	1 T. Worcestershire sauce

	1-1/2 t. dry mustard

	2 drops hot pepper sauce

	salt and pepper to taste

	1 lb. sauerkraut, drained

	1 egg

	oil for deep frying

	1 c. bread crumbs
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9-Layer Mexicali Dip







	16-oz. can refried beans, warmed

	3/4 c. lettuce, shredded

	1 c. salsa

	1 c. tortilla chips, crushed

	1 c. sour cream

	1 c. tomatoes, chopped

	1/2 c. green peppers, chopped

	1/2 c. sliced black olives

	1 c. shredded taco cheese
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Horseradish Sauce







	1 c. whipping cream, chilled

	2-inch fresh horseradish root, grated

	3 t. lemon juice

	1/4 c. fresh chives, minced

	salt and pepper to taste








Cheddar Quick Bread







	3-1/2 c. biscuit baking mix

	2-1/2 c. shredded sharp Cheddar cheese

	1 t. garlic salt

	1/3 c. fresh chives, chopped

	2 eggs

	1-1/4 c. milk
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Brown Sugar Bites







	1 T. cornstarch

	1/2 c. brown sugar, packed

	1/3 c. vinegar

	6 T. pineapple juice

	2 t. soy sauce

	4 20-oz. pkgs. mini sausage links
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Apple-Sausages







	1 lb. Polish sausage, sliced

	1 qt. apple juice








Anise Toast







	2 eggs

	2/3 c. sugar

	1 t. anise seed

	1 c. all-purpose flour
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Honey-Grapefruit Granita







	2-1/4 c. sugar

	2 c. water

	4 c. pink grapefruit juice

	1/3 c. honey, warmed
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Lemon Velvet Smoothie







	8-oz. carton lemon yogurt

	6-oz. can frozen orange concentrate

	2-1/2 c. milk

	1 t. vanilla extract








Water Chestnut Roll-Ups







	1 lb. bacon

	8-oz. can whole water chestnuts

	1/3 c. catsup

	1/2 c. sugar
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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!







If you liked these recipes, you’ll LOVE Quick & Easy Recipes for Gatherings and Our Best Suppers in a Snap, 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.







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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 Our Story


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.


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!
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1 • 800 • 854 • 6673


Visit our website anytime


www.gooseberrypatch.com
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MADE FROM
SCRATCH

Chock-full of tried & true recipes, tips & ideas
for bringing family & friends together...
Now with 23 full-color recipe photos!






