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Christmas Egg Brunch

Amy Ott
Greenfield, IN

This is a wonderful breakfast dish for holiday guests. Simply put all your ingredients in the slow cooker before bedtime, turn it on and go to sleep. When you wake up, breakfast is cooked and ready to go!


6 to 8 slices bacon

32-oz. pkg. frozen hashbrowns with onions and peppers

1-1/2 c. shredded Cheddar cheese

1 doz. eggs

1 c. milk

1 t. dill weed

1/2 t. salt

1/2 t. pepper



In a skillet over medium heat, cook bacon until crisp; drain. Crumble bacon and set aside. Spray a slow cooker generously with non-stick vegetable spray. Place 1/3 of hashbrowns in slow cooker; top with 1/3 of bacon and 1/3 of cheese. Repeat layers twice more, ending with cheese. In a bowl, beat eggs, milk and seasonings. Pour over cheese. Cover and cook on low setting for 8 to 10 hours, until set. Serves 8 to 10.
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A basket of greenery on the seat of an old rocking chair, a sled leaning against the rail and a pint-size evergreen in a child’s red wagon...a pretty winter welcome for your porch!


Mom’s Holiday Ham

Jennifer Snyder
Myerstown, PA

We started hosting the traditional Christmas morning breakfast when my family moved to a new home. My mom was buying too many presents to drag to the big family get-together! I make the eggs in the morning, and she slow-cooks a ham overnight. It’s a delicious and easy way to start the day.


3-lb. boneless cooked ham

1/2 c. water

ground cloves to taste



Place ham in a slow cooker; pour water over top. Sprinkle with cloves. Cover and cook on low setting for 8 to 10 hours. Slice to serve. Serves 6 to 8.
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Slow cookers are perfect when you’re feeding a crowd! Use several set on low to keep sausage gravy, scrambled eggs or other breakfast foods warm and yummy for Christmas brunch.


Brown Sugar Oatmeal

Stacey Korner
Wapwallopen, PA

I started hosting a Christmas Eve brunch a few years ago for some of our close friends. I’ve been making this easy oatmeal since the very first one...it’s definitely a keeper!


1 c. steel-cut oats, uncooked

4 c. water

1/2 c. half-and-half

1/2 c. brown sugar, packed

2 T. vanilla extract

Optional: chopped dried fruit or nuts



Add oats, water and half-and-half to a slow cooker; stir well. Cover and cook on low setting for 4 to 5 hours. About 30 minutes before serving, stir in brown sugar, vanilla and fruit or nuts, if using. Serves 8.
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Make lacy snowflakes for your windows! Gather pretty paper doilies, white poster paint and a sponge. Tape your doilies to a pane of glass, apply water-soluble paint with a sponge, then gently remove doilies. Best of all, these “snowflakes” wipe off with ease!


Warm Fruit Compote

Betty Lou Wright
Hendersonville, TN

It’s a tradition in my family to have breakfast foods on Christmas Eve night. This easy and delicious warm fruit goes so well with our hashbrown casserole, grits and sausage bake.


29-oz. can sliced peaches, drained

20-oz. can pineapple chunks, drained

29-oz. can pear halves, drained

24-1/2 oz. jar mandarin oranges, drained

14-1/2 oz. jar spiced apple rings, drained

1/2 c. margarine, melted

24-oz. jar applesauce

3/4 c. brown sugar, packed

Garnish: cinnamon



Place fruit in a lightly greased slow cooker. In a bowl, combine margarine, applesauce and brown sugar; pour over fruit. Cover and cook on low setting for about 2 hours, until hot and bubbly. Before serving, sprinkle with cinnamon. Serves 10 to 12.
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Make an ice wreath to hang from your outdoor tree branches... it will look so pretty sparkling in the sun! Just place greenery and some fresh cranberries inside a round gelatin mold, add about two inches of water and freeze. Fill the rest of the mold with water and freeze again. Remove wreath from mold and hang from a length of jute.


Cheesy Hashbrown Casserole

Tina Butler
Royse City, TX

Why not let your slow cooker help prepare this popular cheesy potato casserole? I adapted this recipe as a time and space-saver for the busy holiday season.


32-oz. pkg. frozen shredded hashbrowns

8-oz. container sour cream

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

1/4 c. onion, diced

1-1/2 c. shredded Cheddar cheese

1/2 c. butter, melted

salt and pepper to taste



In a large bowl, combine all ingredients. Spoon mixture into a 4-quart slow cooker that has been sprayed with non-stick vegetable spray. Cover and cook on low setting for 4 to 5 hours, until hot and bubbly throughout and crisp on the sides. Serves 8.
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If a recipe calls for cooking a dish covered in the oven or on the stovetop for a long, low simmer, it can probably be converted to a slow-cooker recipe. Two to 4 hours of stovetop or oven cooking time will convert to 4 to 6 hours in the slow cooker on the high setting, or 7 to 9 hours on low. Layer root vegetables under meat and reduce the amount of liquid and seasonings used. Adjust seasonings toward the end of cooking time, if needed.


Slow-Cooker Chai

JoAnn

Your overnight holiday guests will love waking up to this pleasing hot morning drink!


3-1/2 qts. water

1/2 to 3/4 c. sugar

15 slices fresh ginger, peeled

36 whole cardamom seeds, pods discarded

25 whole cloves

5 4-inch cinnamon sticks

3 whole black peppercorns

8 black teabags

14-oz. can sweetened condensed milk



Pour water into a slow cooker. Stir in sugar and spices. Cover and cook on high setting for up to 8 hours. Shortly before serving, steep teabags in the hot liquid in the slow cooker for 5 minutes. Remove teabags; strain whole spices. Stir in milk; serve hot. Serves 8 to 10.


Hot Buttered Rum

Beth Bundy
Long Prairie, MN

Perfect for holiday entertaining!


2 c. brown sugar, packed

1/2 c. butter

1/8 t. salt

4 4-inch cinnamon sticks

5 whole cloves

1/2 t. nutmeg

2 qts. hot water

2 c. rum

Garnish: whipped cream, nutmeg



Add brown sugar, butter, salt and spices to a slow cooker. Add hot water. Stir well. Cover and cook on low for 5 hours. Add rum; stir. Serve in warm mugs garnished with whipped cream and a sprinkle of nutmeg. Makes about 2 quarts.

Add a bit of sparkle and spice to holiday drinks...tie a little ornament or bauble onto a cinnamon stick. The cinnamon stick is a great stirrer, while the ornament dangles over your mug of hot cocoa, mulled cider or creamy eggnog.


Best-Ever Hot Cocoa

Crystal Faulkner
Asheboro, NC

My whole family looks forward to my special hot cocoa made in the slow cooker. Everyone who has tried this recipe swears it’s the best ever, and I have to agree!


1-1/2 c. whipping cream

14-oz. can sweetened condensed milk

2 c. milk chocolate chips

6 c. milk

1 t. vanilla extract



Combine all ingredients in a slow cooker. Cover and cook on low setting for 2 hours, stirring occasionally. Ladle into mugs; serve warm. Serves 8 to 10.
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The crackle of a warm, cozy fire brings everyone together. Enjoy a simple dinner of roasted hot dogs or toasty pie-iron sandwiches, then make s’mores and serve mugs of warm spiced cider.


Hot Lemonade

Michelle Marberry
Valley, AL

Not medicine, but it sure feels good on a scratchy winter throat.


4 c. water

juice of 14 lemons, or 3 c. lemon juice

2 c. sugar

1/4 c. honey

Garnish: cinnamon sticks



Combine all ingredients except garnish in a slow cooker. Cover and cook on low setting for 3 hours. Whisk well. Ladle into mugs; serve with cinnamon sticks for stirring. Makes 9 servings.
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The leaves fall, the wind blows, and the farm country slowly changes from the summer cottons into its winter wools.

– Henry Beston


Chicken Pot Pie

Kimberly Adams
Tacoma, WA

Scoop into individual bowls and top with one or two flaky biscuits warm from the oven.


32-oz. container chicken broth

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

2 c. milk

3 boneless, skinless chicken breasts, cooked and cubed

2 c. frozen peas and carrots

1 t. salt

1-1/2 t. pepper

1-1/2 t. curry powder



Put all ingredients in a 6-quart slow cooker; stir to blend. Cover and cook on low setting for 6 to 7 hours, until hot and bubbly. Serves 6 to 8.
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Enjoy a springtime bouquet during winter’s frosty days! Fill a galvanized pail with pebbles, then tuck in a variety of tulip, daffodil or hyacinth bulbs. Add just enough water to barely cover the pebbles, keep watered, and in a few weeks you’ll have lots of springtime blossoms.


Tasty Tamale Pie

Vickie

It’s so simple...authentic-tasting tamales without all the work! It’s easy to double for a crowd too.


1 lb. ground beef

15-oz. can kidney beans, drained and rinsed

10-oz. can enchilada sauce

1-1/2 t. garlic powder

8-1/2 oz. pkg. corn muffin mix

1/3 c. milk

1 egg, beaten

2 T. butter, melted

1/2 c. shredded Cheddar cheese

Garnish: sour cream, additional shredded cheese, salsa, chopped tomatoes



In a skillet over medium heat, brown beef; drain and place in a slow cooker. Add beans, enchilada sauce and garlic powder; stir well. In a bowl, combine dry muffin mix with milk, egg and butter; stir until just mixed. Fold in cheese. Spoon batter mixture over beef mixture. Cover and cook on low setting for 5 hours, or until topping is cooked through and set. Garnish individual servings as desired. Serves 6.
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Do your favorite slow-cooker recipes finish cooking a few hours before you get home? If your slow cooker doesn’t have a timer setting, then you may want to think about preparing the ingredients the night before. If you refrigerate the filled crock overnight, it will take 2 to 3 hours longer to cook, which is perfect when you will be out & about all day!


Spicy Shredded Beef Tostadas

Nikki Judd
Charlotte, NC

I have four kids who all like to eat different things. This is one of the few recipes they unanimously agree on! If you don’t like spicy food, just use one can of peppers in adobo sauce.


3 to 4-lb. beef chuck roast

salt and pepper to taste

1 to 2 T. canola oil

1 to 2 7-oz. cans chipotle peppers in adobo sauce

15-oz. can tomato sauce

1 t. ground cumin

1 t. coriander

1 t. garlic powder

2 t. dried, minced onion

tostadas or taco shells

Toppings: sour cream, shredded cheese, chopped tomatoes, shredded lettuce



Bring roast to room temperature; sprinkle with salt and pepper. Heat oil in a skillet over medium heat; add roast to skillet and brown on all sides. Place roast in a slow cooker. In a bowl, mix peppers with sauce, tomato sauce and seasonings. Pour mixture over beef. Cover and cook on low setting for 8 to 10 hours, or on high setting for about 6 hours. Shred roast with 2 forks; mix well with sauce in slow cooker. Serve on tostadas or taco shells, topped as desired. Serves 8 to 10.
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Slow-cook a pot of creamy beans to serve with pork. Rinse and drain 1/2 pound dried navy beans. Place them in a slow cooker and stir in a chopped onion, a tablespoon of bacon drippings or butter and 5 cups boiling water. Cover and cook on high for 4 hours, stirring occasionally. Don’t add salt until the beans are tender. So easy!


Chicken Adobo

Vicki Snyder
Santa Maria, CA

When I was a girl growing up in Guadalupe, a farming community along the central coast of California, my mom made me this wonderful dish every year for my birthday. She never wrote the recipe down, so after she passed away, I was never able to recreate it. But then I got this recipe from my friend’s daughter-in-law. It’s very much like the one my mom used to make. Serve over sticky white rice.


1 onion, sliced

7 to 8 cloves garlic, pressed

2 T. cracked pepper

2 bay leaves

3 to 3-1/2 lbs. chicken thighs and drumsticks

1 c. white vinegar

1 c. soy sauce

cooked short-grain white rice



Place onion in a slow cooker. Wrap garlic, pepper and bay leaves in cheesecloth and tie with kitchen string or place in a tea strainer. Add spice bundle to slow cooker. Add chicken. In a small bowl, mix vinegar and soy sauce. Pour over chicken. Cover and cook on low setting for 4 to 6 hours, stirring occasionally, until chicken juices run clear. Discard spice bundle before serving. Serve over rice. Serves 8.
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Give Frosty a pair of rosy cheeks! Mix five drops red food coloring with a cup of water; pour into a spray bottle. Finely mist your snowman’s cheeks for just the right touch of color.


Beef Stroganoff

Amy Wagner
Constantine, MI

Serve over cooked rice or mashed potatoes instead of using noodles, if you wish! You can also make a chicken version by substituting four to six boneless, skinless chicken breasts for the beef.


1-1/4 lbs. stew beef cubes

1-1/2 c. sour cream

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

1.35-oz. pkg. onion soup mix

16-oz. pkg. wide egg noodles, uncooked



Place beef in a slow cooker. In a bowl, combine sour cream, soup and soup mix; spoon over beef. Cover and cook on low setting for 4 hours. About 15 minutes before serving, cook noodles according to package directions; drain and stir into beef mixture. Warm through. Serves 6.
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For a warm, cozy holiday fragrance, simmer cinnamon sticks, citrus peel, whole cloves and nutmeg in a mini slow cooker. Just add 2 to 3 cups of water and set on low.


Easy Chicken à la King

Barbara Cebula
Chicopee, MA

I make this simple slow-cooker recipe whenever I’m on the go...it’s so nice to come home to a hot meal. It’s also tasty with some chopped green pepper, if you have one on hand.


1-1/2 lbs. boneless, skinless chicken breasts, cubed

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

3 T. all-purpose flour

1/4 t. pepper

9-oz. pkg. frozen peas and onions, thawed and drained

2 T. chopped pimentos

1/2 t. paprika



Place chicken in a slow cooker. In a bowl, combine soup, flour and pepper. Spoon over chicken; do not stir. Cover and cook on high setting for 2-1/2 hours, or on low setting for 5 to 5-1/2 hours. About 20 to 30 minutes before serving, stir in remaining ingredients. Cover and cook on high setting for 20 to 30 minutes longer. Makes 4 servings.


Ropa Vieja de Cubano

Bren Rogers
Atwood, CA

This recipe is a favorite in our house! “Ropa vieja” translates literally to “old clothes,” and the children in our family love to ask for old clothes for dinner.


2-lb. beef flank steak

10-oz. can diced tomatoes with green chiles

1 onion, diced

2 t. chili powder

1-1/2 t. ground cumin

1 t. dried oregano

1 bay leaf

2 c. salsa



Place steak in a slow cooker, trimming to fit if needed. Pour in tomatoes with juice; add remaining ingredients except salsa. Cover and cook on high setting for 3 hours, or on low setting for 6 hours, until steak is fork-tender. Shred steak using 2 forks. Stir in salsa. Cook, leaving lid slightly ajar, on high setting for 30 minutes longer, or until liquid has cooked down. Discard bay leaf before serving. Serves 8.


Tessie’s Lazy Pierogie

Donnalynn Dennis
New Albany, IN

I learned how to make this comfort-food dish from my grandmother. Now I make it for family get-togethers and whenever I miss home... I always think of Gramma’s smile and her wise words. It’s excellent served with Kielbasa sausage.


16-oz. pkg. kluski egg noodles, uncooked

1 onion, chopped

2 to 3 t. oil

14-1/2 oz. can sauerkraut, drained

sugar to taste

salt and pepper to taste

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

Optional: 1/2 c. milk



Cook noodles according to package directions, until just tender; drain and place in a slow cooker. In a skillet over medium heat, sauté onion in oil until translucent; add sauerkraut. Cook and stir until most of the liquid is gone. Add sugar, salt and pepper to taste. Add onion mixture to slow cooker; stir in soup. If desired, add milk for a creamier texture. Mix well. Cover and cook on low setting for 3 to 4 hours, until heated through. Serves 8 to 10.
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For a simple winter centerpiece, arrange sparkly ornaments on a cake stand, dust with glittery mica snow, then cover with a glass cloche...charming!


4-Cheese Lasagna

Deedra Rogers
Booneville, AR

Since I have started making lasagna in the slow cooker, we eat it more often...the no-boil noodles make it so easy. I always use my largest slow cooker and a disposable liner. Clean-up is a cinch!


1 lb. lean ground beef

2 26-oz. jars chunky tomato, garlic & onion pasta sauce

1/2 c. water

1 T. Italian seasoning

salt and pepper to taste

2 T. grated Parmesan cheese

16-oz. container small-curd cottage cheese

8-oz. pkg. oven-ready lasagna noodles, uncooked

4 c. shredded mozzarella cheese

2 c. shredded Colby Jack cheese



In a skillet over medium heat, brown beef; drain and remove from heat. Stir in sauce, water and seasonings. In a bowl, combine Parmesan cheese and cottage cheese; set aside. In a large lightly greased slow cooker, spread some beef mixture; top with noodles, breaking them to fit in the slow cooker if needed. Top with some beef mixture, some cottage cheese mixture and some of both kinds of shredded cheese. Repeat layers 2 to 3 more times, ending with shredded cheese. Cover and cook on low setting for 3-1/2 to 4 hours, until noodles are tender. Turn off slow cooker; let stand for 10 minutes before serving. Serves 8 to 10.
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A festive touch for your holiday table...a wreath of rolls! Arrange thawed dinner rolls in a ring on a parchment paper-lined baking sheet. Brush with butter, sprinkle with green herbs and bake as directed. Looks pretty on a cake stand!


Donna’s Green Chile Stew

Donna Wilson
Chesapeake, VA

My husband grew up in New Mexico. Being a military family, we’ve since moved all over the place. I created this recipe for him so he could enjoy all the favorite flavors of his home state. It’s a regular at our dinner table.


1 to 2-lb. boneless pork roast, cubed

1 onion, diced

1 T. oil

2 15-1/2 oz. cans white hominy, drained

28-oz. can green chile enchilada sauce

4-oz. can diced green chiles

2 to 3 cloves garlic, minced

2 potatoes, peeled and diced

2 carrots, peeled and thinly sliced

salt and pepper to taste

flour tortillas



In a skillet over medium heat, brown pork and onion in oil. Transfer to a large slow cooker; add remaining ingredients except tortillas. Mix well. Cover and cook on low setting for 6 to 8 hours. To serve, scoop mixture onto tortillas. Serves 8.
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Need extra oven space? Try roasting veggies in the slow cooker...you won’t even need to add any water or oil! The vegetables have enough of their own moisture to cook properly. So simple!


Vegetarian Mexican Chili

Laura Witham
Anchorage, AK

I sampled this chili while visiting a friend of mine, and I loved it so much I asked for the recipe! I make it whenever I need an easy meal to feed a crowd.


2 15-oz. cans ranch-style beans

2 10-oz. cans diced tomatoes with green chiles

15-1/2 oz. can white hominy, drained

15-1/2 oz. can golden hominy, drained

1-oz. pkg. ranch salad dressing mix

3 c. vegetable broth

Garnish: shredded Cheddar cheese, crushed tortilla chips



In a slow cooker, combine beans with liquid, tomatoes with juice and remaining ingredients except garnish. Cover and cook on low setting for 8 hours, or on high setting for 6 hours. Garnish as desired. Serves 6 to 8.
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Spend a winter evening baking homemade dog biscuits and cat treats...your friends will be touched when you remember their pets with a small holiday gift!


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.
2500 Farmers Dr., #110 • Columbus, OH 43235

* 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
Slow Cookers, Casseroles & Skillets and
101 Slow-Cooker Recipes, two of our best-selling
cookbooks, now available as eBooks!
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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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Join our Email Club and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. 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 and Pinterest too.


U.S. to Canadian 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 25 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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Jo Ann & Vickie

Visit our website anytime

www.gooseberrypatch.com

1•800•854•6673
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