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My husband and I were in Ohio’s Amish Country recently and I purchased two of your new little Tiny Tips books. They are so darling! I purchased Tiny Tips for the Kitchen for my next-door neighbor as a gift…she is a real “homebody” who loves to bake and cook, as do I. I bought Tiny Tips for a Cozy Home for my aunt…she is in her late 70s and already has a very cozy home, but she will also love the book! Thanks so much for such cute little books…they make wonderful gifts.

Gail Fleenor
Sagamore Hills, OH

I just wanted to tell you that I made the Carrot Cake Jam from your Christmas Book 12 and won a blue first-place ribbon at our county fair! I added some raisins as my own touch…it was the best homemade jam I have ever eaten. I will use this jam for filling in my three-layer spice cake to take to my daughter’s for Thanksgiving. Thank you again, Gooseberry Patch!

Tonidee Coates
Ellensburg, WA

I love cookbooks and have bought tons of them. But often you really cannot afford to make most of the recipes in them. Until yours…I absolutely love it! I bought your Big Book of Home Cooking, was reading some of the recipes to my mom, and had to say, Wow! I went back and bought five more copies for my best friends for Christmas, plus one more for a bride-to-be! I am just amazed…it is like having my grandma, my aunt and my mom all in one cookbook. Thank you!

Deirdre Sivils
Tuttle, OK





Dear Friend,

Autumn is certainly our favorite time of the year! Sending the kids (or grandkids!) off to school…packing a picnic lunch for a leaf hike with friends…pulling out tried & true recipes for this year’s Thanksgiving feast…it’s all about making memories.
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For The Harvest Table, we’ve collected a bumper crop of fall delights. Win cheers for a football Saturday brunch of Roz’s Brunch Casserole, Cranberry-Nut Coffee Cake and French Iced Coffee. Keep the party going with Jim’s Cheeseburger Bowl Dip, Firehouse Hot Meatballs, Mini Corn Quiches and Vi’s Fruit Cocktail Cake.

Chilly weather calls for soup, so you’ll find Chicken & Barley Soup and Indian Corn Stew on the menu. Add a basket of Apple-Walnut Muffins for a cozy meal to warm everyone through & through.

For Thanksgiving, set a bountiful harvest table with Holiday Brined Turkey, Hazel’s Stuffing Balls, Herbed Potato Gratin and Sally’s Broccoli Puff. You’ll be proud to serve scrumptious Gingersnap Pumpkin Pie and Buttermilk Pear Cobbler for dessert.

Short on time? There’s a whole chapter of quick-fix recipes for busy school nights, game days and even Thanksgiving. In a jiffy, your family will be sitting down to Grandma’s Spaghetti Supreme, Honey-Garlic Drumsticks, Easy Cheesy Potatoes and Gingery Glazed Carrots. Treat them to Caramel Apple Cake too…it has just five ingredients!

We’ve added lots of clever tips for making the most of this wonderful season, plus sweet and heartfelt memories of autumns past.

Welcome to our harvest table,
Jo Ann & Vickie
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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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to…

Gooseberry Patch
Attn: Cookbook Dept.
2500 Farmers Dr., #110
Columbus, OH 43235

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 cookbook!





Contents

Hearty Autumn Brunch

Roz’s Brunch Casserole

Ursula’s Breakfast Danish

Flap Jack-o’-Lanterns

Golden Banana Waffles

Scrambled Egg Muffins

Brown Sugar Muffins

Mom’s Buttermilk Pancakes

Mashed Potato Doughnuts

Jo Ann’s Garden Frittata

Italian Scramble

Wilderness Breakfast

Bacon-Fried Spiced Apples

Camp-Time Eggs & Bacon

Crumb Coffee Cake

Peach Butter Muffins

Goetta Breakfast Sausage

Glorious Cheese Grits

Jane’s Sweet Bubble Bread

Pumpkin Spice Latte

Classic Quiche Lorraine

Little Tot’s Tater Breakfast

Sunny-Side-Up Egg Pizza

Bacon & Chile Quiche

Amazing Tomato Omelet

Company Pecan French Toast

Sweet Blintz Soufflé

Sausage Balls

Farmhouse Sausage Gravy

Poached Eggs & Grits

Cranberry-Nut Coffee Cake

Mom’s Orange Bow Knots

Nutty Skillet Granola

Ruby’s B&B Spinach Quiche

Pumpkin Hollow Surprise

Soup Supper with Friends

Indian Corn Stew

Bean & Butternut Soup

Oh-So-Easy Chili

Cheesy Beer Corn Muffins

Slow-Cooked Campfire Stew

Creamy Turkey Soup

Mashed Potato & Turkey Soup

Fiery Tortilla Soup

Chicken & Barley Soup

Mom’s Beef Vegetable Soup

Nanny Newman’s Chili

Luke’s Baggie Bread

Portuguese Pea Stew

Mémère’s Vegetable Soup

Tangy Salmon Cream Soup

Karen’s Fish Chowder

Dad Cole’s Hearty Beef Stew

Homestyle Oatmeal Bread

Apple-Walnut Muffins

Parmesan Potato Soup

Chourico & Kale Soup

Creamy Corn Bisque

My Best Bean & Bacon Soup

Cowpoke Cornbread

Italian Sausage-Zucchini Soup

Chicken Enchilada Soup

Pork Stew & Dumplin’s

Hungarian Beef Soup

Pumpkin Spice Muffins

Cranberry-Pumpkin Muffins

Feel-Better Chicken Soup

Kitchen Cupboard Soup

Savory Onion & Garlic Soup

Satisfying Slim-Down Soup

Simple Harvest Supper

Sausage & Apple Kraut

Roasted Chicken Sausage & Potatoes

Grilled Lemon Turkey

Grilled Sweet Potato Fries

Tasty Turkey Roll-Ups

Easy Ranch Potatoes

Grandma’s Spaghetti Supreme

Halloween Hash

Oh-So-Good Crispy Chicken

Honey-Garlic Drumsticks

Buttery Cabbage & Noodles

Sofie’s Upside-Down Hamburger Pie

Cheeseburger Macaroni

Creamy Skillet Corn

Herb-Buttered Broccoli

Garlicky Broccoli & Pasta

Macaroni Cheese Twists

Mom’s Mexican Mess

Creamy Chicken & Broccoli

Darlene’s 5-Can Beef Stew

Thyme Pork Chops

Grandma’s Special Pork Chops

Easy Cheesy Potatoes

Budget Turkey Sandwiches

Twice-Baked Sweet Potatoes

Corn & Spinach Casserole

Gingery Glazed Carrots

Hearty Beef Macaroni

Cheesy Chili Dog Bake

Easy Stuffed Manicotti

Lazy Lasagna

Gobble-Good Turkey Bake

Cranberry-Pear Tossed Salad

Favorite Apricot Chicken

Apple & Orange Slaw

Savory Pork Roast

Ginger Ale Baked Apples

Feta Cheese Tossed Salad

Cranberry Frappe

Lemon-Chive Butter

Thanksgiving with All the Trimmings

Holiday Brined Turkey

Granny’s Cornbread Dressing

Brown Sugar Glazed Ham

Sweet Potatoes in Baskets

Harvest-Time Pork Loin

Asparagus Bundles

Roasted Brussels Sprouts

No-Noodle Eggplant Lasagna

Saucy Barbecue Hens

Maple Baked Beans

Brown Sugar-Bacon Squash

Carrots & Cheese Casserole

Scalloped Celery

Bratwurst Meatloaf

Braised Cabbage & Apples

Delicious Bacon Turkey

Herbed Potato Gratin

Icebox Mashed Potatoes

Broccoli-Corn Casserole

Corn, Lima & Tomato Bake

Caesar Green Beans

Barbecue Green Beans

Sally’s Broccoli Puff

Caraway Pot Roast

Orange & Honey Yams

Turkey Croquettes

Hazel’s Stuffing Balls

Arugula Salad & Baked Pears

Almond-Orange Salad

Cranberry Fruit Conserve

Honey-Orange Butter

Spirited Cherry Salad

Crunchy Turkey Casserole

Delicious Creamed Turkey

Family-Favorite Mac & Cheese

Parmesan Potatoes

Crunchy Cashew Slaw

Sandra’s Pomegranate Salad

Aunt Patty’s Pea Salad

Broccoli Salad Supreme

Cranberry Orchard Salad

Festive Fall Flavors

Cranberry Chicken Spread

Pineapple Cheese Ball

Mini Corn Quiches

Seasoned Spinach Balls

Firehouse Hot Meatballs

Sneaky-Good Sausages

Maple-Glazed Frankies

Curried Chicken Party Rolls

Very Best Veggie Cheese

Game-Day Bacon-Nut Mix

Game-Time Pretzels

Laurie’s Famous Bruschetta

Poor Man’s Appetizer

Couldn’t-Be-Easier Tapenade

Jim’s Cheeseburger Bowl Dip

Feisty Red Pepper-Bacon Dip

Italian Hamburgers

Mom’s Chili Dogs

Secret Sandwich for a Crowd

Spiced Pineapple Sparkle

Cranberry BBQ Pork Rolls

Slow-Cooked Stadium Beans

Sweet Potato Cheese Ball

Kicky Cheese Spread

Football Party Pizza Dip

Holiday Herb Dip

Game-Day Subs

Touchdown Pickle Dip

Braunschweiger Spread

Hot Wing Dip

Hot & Sticky Maple Wings

Brisket Roll Sandwiches

Confetti Corn & Bean Dip

Bacon-Cheddar Cups

Cheesy Spinach-Artichoke Dip

Harvest Cider

French Iced Coffee

Touchdown Doughnut Balls

Halloween Popcorn Balls

Save Room for Dessert

Upside-Down Apple-Pecan Pie

Gingersnap Pumpkin Pie

Halloween Poke Cake

Caramel Apple Cake

Signature Chocolate Cream Pie

Rose’s Black Midnight Cake

Grandma’s Cherry Pudding Cake

Brown Sugar Nut Pie

Country Harvest Pie

Buttermilk Pear Cobbler

Cheddar Crumble Apple Pie

Walnut Frosties

Autumn Pumpkin Bars

Chocolate-Bacon Cupcakes

Jumbo Candy Cookies

Frosted Pumpkin Cookies

Orange Gingerbread Cut-Outs

Glazed Apple Cookies

Cranberry-Orange Drops

Heavenly Key Lime Pie

Hot Lemon Pie

Lemon Upside-Down Cake

Vi’s Fruit Cocktail Cake

Raisin Squares

Double Chocolate Tiramisu

Cappuccino Mousse Trifle

Cam’s Trail Mix Cookies

Oatmeal-Cherry Cookies

Old-Fashioned Sweet Potato Pie

Crustless Sweet Potato Pie

Walnut Layer Cake

Grandma Mary’s Cran-Apple Stuff

Mom’s Jam Cookies

Cherries Jubilee Crisp

Apple-Cranberry Dump Cake

Saint Louie Ooey-Gooey Cake

Too-Easy Toffee Cheesecake

Chocolate Ganache Bars

Chocolate-Peanut Butter Marble Cake

Pumpkin Ice Cream Pie




Dedication

For everyone gathered around harvest tables during this most bountiful time of year.


Appreciation

Thanks to all our friends who shared their most delicious recipes and fondest autumn memories.
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Roz’s Brunch Casserole

Rosalind Dickinson
Grandview, WA

My husband’s family has a Thanksgiving brunch every year, and I’m required to bring this delicious dish…it’s a real favorite! I love that I can dice the veggies and ham the night before, then in the morning it takes only ten minutes to pop it in the oven. Even the warmed-up leftovers taste fantastic!

1/2 c. onion, diced

1/2 c. green pepper, diced

1 to 2 t. oil

2 c. cooked ham, diced

1 doz. eggs, beaten

1 c. milk

32-oz. pkg. frozen shredded potatoes

1 c. shredded Cheddar cheese

seasoning salt or salt-free seasoning blend to taste

pepper to taste

Garnish: additional shredded Cheddar cheese

In a skillet over medium heat, cook onion and green pepper in oil until softened. Add ham and warm through; remove from heat. In a large bowl, stir together eggs, milk, frozen potatoes, onion mixture and cheese. Add seasonings to taste. Pour into a lightly greased 13"x9" baking pan, spreading evenly. Bake, uncovered, at 350 degrees for 45 minutes to one hour, until set. Top with additional cheese. Serves 10 to 15.
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Small-town county fairs, food festivals, craft shows, swap meets…the list goes on & on, so grab a friend or two and go for good old-fashioned fun. A hearty warm breakfast will get you off to a terrific start.


Ursula’s Breakfast Danish

Ursula Juarez-Wall
Dumfries, VA

Your company will never guess that you made these scrumptious treats in less than 30 minutes! Try filling them with fruit jam instead of cream cheese…they’re great either way.

2 8-oz. tubes refrigerated crescent rolls

1/4 c. cream cheese, softened

1/4 t. vanilla extract

1/2 c. powdered sugar

2 to 3 t. milk

1/4 c. chopped pecans or sliced almonds

Unroll one tube of crescent rolls without separating rolls; press together to make one large rectangle. Repeat with remaining tube. Cut each rectangle lengthwise into 4 long strips, making 8 strips. Coil each strip into a roll while twisting it; tuck end under slightly. Arrange rolls on an greased baking sheet. With your thumb, make a slight indentation in the center of each roll. In a bowl, blend cream cheese and vanilla. Fill indentations with a teaspoon of cream cheese mixture. Bake at 375 degrees for 10 to 14 minutes, until golden. Remove to a wire rack; cool. In a separate bowl, stir together powdered sugar and enough milk to make a drizzling consistency. Drizzle rolls with glaze and sprinkle with nuts. Makes 8 rolls.
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During the first week of school, deliver a tray of your favorite breakfast goodies to the teachers’ lounge…they’re sure to be appreciated!


Flap Jack-o’-Lanterns

Terri La Bounty
British Columbia, Canada

Topped with maple or cinnamon syrup, these pancakes are irresistible! Kids love to make the pumpkin faces on them.

2 c. all-purpose flour

2 T. sugar

1 T. baking powder

1/2 t. salt

1/2 t. cinnamon

1/2 t. ground ginger

1/2 t. nutmeg

2 eggs, beaten

1-3/4 c. milk

1/2 c. canned pumpkin

2 T. butter, melted

Garnish: raisins, maple syrup or cinnamon syrup

In a large bowl, mix flour, sugar, baking powder, salt and spices. In a separate bowl, whisk eggs and milk; add pumpkin and butter. Add egg mixture to flour mixture; stir just until blended. Pour batter by 1/4 cupfuls onto a greased hot griddle or skillet. When bottom is almost done, make a pumpkin face on top with raisins; turn. Cook until done; serve with syrup. Serves 4.
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A delicious way to perk up a bowl of oatmeal…stir in a tablespoon or two of canned pumpkin. Top with a sprinkle of pumpkin pie spice. Good and good-for-you!


Golden Banana Waffles

Tonya Adams
Magnolia, KY

These anything-but-ordinary waffles deserve to be dressed up with dollops of luscious whipped cream.

2 c. all-purpose flour

2 T. sugar

1 T. baking powder

1/4 t. salt

3 eggs, separated

1-1/4 c. milk

1 c. banana, mashed

3 T. butter, melted

Mix flour, sugar, baking powder and salt in a large bowl. In a separate bowl, beat egg yolks with milk, banana and butter until smooth. Add to flour mixture, stirring until just moistened. In another bowl, beat egg whites with an electric mixer on high speed until stiff peaks form; fold into batter. Let batter stand for 5 to 10 minutes. Add batter to a greased hot waffle iron by 1/2 cupfuls; bake according to manufacturer’s instructions. Prepare Banana Topping while waffles are baking; serve over waffles. Makes about 10.

Banana Topping:

1 T. cornstarch

1/4 t. salt

1-1/2 c. apricot nectar, divided

2 T. honey

1 T. lemon juice

2 T. butter

3 bananas, sliced

In a saucepan, blend cornstarch and salt with a small amount of nectar. Gradually stir in remaining nectar and honey. Cook over low heat until thickened, stirring constantly; remove from heat. Add lemon juice and butter, stirring until butter melts. Stir in sliced bananas.
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Make breakfast waffle sandwiches for a delicious change. Tuck scrambled eggs, a browned sausage patty and a slice of cheese between waffles…yum!


Scrambled Egg Muffins

Vicki Chambliss
Louisville, MS

My children enjoy these tasty muffins for breakfast before school. I like to make up several batches on Sunday afternoon, then the kids can just pop them in the microwave in the morning!

1/2 lb. ground pork sausage

1 doz. eggs, beaten

1/2 c. onion, chopped

1/2 c. green pepper, chopped

1/4 t. garlic powder

1/2 t. salt

1/4 t. pepper

1/2 c. shredded sharp Cheddar cheese

Brown sausage in a skillet over medium heat; drain well. In a bowl, whisk together eggs, onion, green pepper and seasonings. Stir in sausage and cheese. Spoon into greased muffin cups by 1/3 cupfuls. Bake at 350 degrees for 20 to 25 minutes, until a knife tip inserted in the center tests clean. Serve warm. Makes 6 to 8.
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Layer creamy low-fat yogurt, fresh berries and crunchy whole-grain cereal in old-fashioned parfait or sundae glasses…so easy for brunch guests to help themselves! Chill glasses in the freezer before filling so they’ll stay frosty longer.


Brown Sugar Muffins

Doris Carrig
Miami, FL

I have 14 grandchildren, and when they come for breakfast at my house, they all love these yummy muffins!

1 c. quick-cooking oats, uncooked

1/2 c. milk

3/4 c. brown sugar, packed

1/4 c. butter, melted and slightly cooled

1 egg, beaten

1 c. all-purpose flour

1/2 c. chopped walnuts

2 t. baking powder

Mix oats, milk and brown sugar in a large bowl; let stand for 5 minutes. Add butter and egg; blend well. Stir in remaining ingredients just until moistened. Fill greased muffin cups 2/3 full. Bake at 400 degrees for 15 to 20 minutes, until a toothpick inserted in the center comes out clean. Makes one dozen.
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In our home, we have a saying that when something isn’t perfect, or has been damaged, it’s not really broken, it’s just “loved.” When my little girl Victoria was in kindergarten, she took her first class trip to the pumpkin patch. I went along as a chaperone. The teachers told all the children they could pick out any pumpkin they wanted to take home. Most children searched for a perfectly shaped, unblemished pumpkin. My daughter carefully looked over the pumpkins and without hesitation she picked up a little lopsided, scratched pumpkin. She brought it up to me and said, “Look at the pumpkin I picked, Mommy, it looks like it’s been loved…just like me!” My heart melted. We took that little pumpkin home, carved it and put it near the fireplace for all to see, and it was indeed loved.

– Melissa Varela, Clovis, CA


Mom’s Buttermilk Pancakes

Debbie Driggers
Campbell, TX

When I was growing up, we always looked forward to Sunday nights after church. That’s when my mom would serve these pancakes for supper with her own special syrup.

2 c. buttermilk

3 eggs, beaten

2 T. oil

1/2 c. evaporated milk

1/2 t. vanilla extract

1 T. sugar

1 T. baking powder

1 T. baking soda

1/2 t. salt

1 t. active dry yeast

2 c. all-purpose flour

In a large bowl, combine all ingredients; whisk well. Pour 1/3 cup batter onto a hot greased griddle for each pancake. Cook until top of each pancake is speckled with bubbles; turn and cook until other side is lightly golden. Serve warm pancakes with Homemade Maple Syrup. Makes 10 to 12.

Homemade Maple Syrup:

1 c. water

2 c. sugar

1/4 t. maple flavoring

In a small saucepan over medium-high heat, bring water to a boil. Add sugar; stir until completely dissolved and clear. Stir in maple flavoring. Cool; store in a covered container.
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Make a scrumptious apple topping for pancakes and waffles. Sauté 3 cups sliced apples in a tablespoon of butter over medium-high heat until tender, about 8 minutes. Stir in 1/4 cup maple syrup and sprinkle with 1/2 teaspoon cinnamon. Serve warm.


Mashed Potato Doughnuts

Diane Meyer
Marion, IA

This is my Grama’s recipe…my mom and I made these wonderful doughnuts and now the fourth generation is making them too. They’re well worth the effort!

1 c. plain mashed potatoes

1 c. sugar

2 eggs, beaten

1/2 c. milk

1/2 t. vanilla extract

3-1/2 c. all-purpose flour

4 t. baking powder

1/2 t. cinnamon

1/2 t. nutmeg

canola oil for frying

Garnish: cinnamon-sugar

In a large bowl, mix together mashed potatoes and sugar; stir in eggs, milk and vanilla. Add flour, baking powder and spices; mix well. Roll out dough on a floured surface about 1/2-inch thick; cut with a doughnut cutter. In a large skillet, heat several inches of oil until hot. Fry several doughnuts at a time, turning them over as they become golden. Doughnut holes and any scraps of dough may be fried also. Drain on paper towels; sprinkle with cinnamon-sugar while still hot. Store doughnuts in an airtight container. Makes 3 dozen.
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Pull out all your favorites to welcome autumn! Fill your open cupboards with brown crocks, redware bowls, gourds, bundles of wheat and sweet-scented beeswax candles. Line shelves with quilts or folded lengths of homespun in warm autumn colors.


Jo Ann’s Garden Frittata

Jo Ann

Family & friends are sure to love this savory egg dish. It’s filled with brightly colored vegetables…beautiful to look at and delicious to eat.

4 thick slices bacon, chopped

1 onion, diced

1 red pepper, thinly sliced

1 c. corn

1 c. green beans, thinly sliced

1 bunch Swiss chard, thinly sliced

3 eggs, beaten

1-1/4 c. half-and-half

1/8 t. dried thyme

salt and pepper to taste

1 c. shredded Cheddar cheese

In a large oven-proof skillet over medium-high heat, cook bacon until crisp. Drain bacon on paper towels; reserve drippings. In one tablespoon drippings, sauté onion, red pepper and corn for 5 minutes. Add beans; sauté another 3 minutes. Transfer vegetable mixture to a bowl; set aside. Add one teaspoon drippings to skillet; sauté chard for 2 minutes. Add to vegetable mixture in bowl. In a separate large bowl, whisk eggs, half-and-half and seasonings. Stir in bacon, cheese and vegetable mixture; pour into skillet. Bake at 375 degrees for about 35 minutes, until set and crust is golden. Let stand for 10 minutes; cut into wedges. Makes 8 servings.
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A handy memo-keeper that’s ready in a jiffy! Hang a cast-iron skillet on a sturdy hook, then use magnets to hold grocery lists, coupons and back-to-school notes.


Italian Scramble

Kathleen Kennedy
Renton, WA

My adaption of a favorite restaurant’s late-night offering. Use hot or mild sausage, or a combination of the two.

8 eggs, beaten

1/4 c. half-and-half or milk

1 lb. Italian pork sausage links, casings removed

1/2 c. fresh spinach, chopped

pepper to taste

Garnish: shredded Parmesan cheese

In a bowl, whisk together eggs and half-and-half or milk; set aside. Brown sausage in a large skillet over medium-high heat, breaking it up as it cooks; drain. Add egg mixture to sausage in skillet; reduce heat to medium-low. Cook until eggs start to set. Add spinach and pepper. Cook, stirring occasionally, until eggs are set. Sprinkle with Parmesan cheese before serving. Serves 4.
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Enjoy a worn-out quilt again by turning it into a table topper. Cut the quilt to the desired size, then stack with cotton batting and backing fabric cut to the same size. Stitch together around the edges and finish with extra-wide double-fold bias tape.


Wilderness Breakfast

Tammy Adam
Lathrop, MO

This recipe was handed down from my Great-Uncle Russell. He used to cook this breakfast dish while camping on long hunting trips with his sons. My own daughters have used this recipe for 4-H demonstrations and been very successful with it. It can be prepared the night before, refrigerated and baked the next morning.

3 c. croutons

1-1/2 c. shredded Cheddar cheese

6 to 8 eggs, beaten

3 c. milk

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

3/4 t. dried, minced onion

3/4 t. dry mustard

3/4 t. salt

1/8 t. pepper

1 lb. bacon, crisply cooked and crumbled

1 lb. ground pork sausage, browned and drained

Line a greased 13"x9" baking pan with croutons and cheese; set aside. In a large bowl, stir together eggs, milk, soup, onion, mustard, salt and pepper. Pour mixture over croutons and cheese; sprinkle with bacon and sausage. Bake, uncovered, for one hour at 325 degrees. Serves 6 to 8.


Bacon-Fried Spiced Apples

James Bohner
Harrisburg, PA

Make this sweet & salty side after frying your bacon. It’s delicious on a breakfast platter or spooned over a bowl of oatmeal.

2 T. bacon drippings

2 apples, cored and sliced into rings

1/3 c. brown sugar, packed

1 t. cinnamon

Warm bacon drippings in a skillet over medium heat. Add apples and cook for 2 minutes. Sprinkle brown sugar and cinnamon over apples. Turn over; continue cooking for one to 2 minutes, until apples are tender and golden. Serves 4 to 6.


Camp-Time Eggs & Bacon

Tina George
El Dorado, AR

For five years I was a counselor at our church’s Bible camp. I always looked forward to eating these eggs for breakfast. Serve them with crisp hashbrowns and buttered toast…perfect!

1 lb. bacon

1 doz. eggs, beaten

1/2 c. milk

2 T. margarine, divided

1/2 to 1 c. shredded Cheddar cheese

In a non-stick skillet over medium heat, cook bacon until crisp. Drain bacon on a paper towel-covered plate; drain skillet. Cut bacon into 1/2-inch pieces and set aside. In a bowl, beat eggs with milk until well blended. Add one tablespoon margarine to skillet; stir until melted. Add egg mixture; cook over medium heat until eggs are set, stirring occasionally to scramble. Turn off heat. Add bacon and desired amount of cheese; stir until cheese melts. Serves 10 to 12.
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Go out to greet the sunrise! Wrap warm breakfast breads in a vintage tea towel before tucking into a basket…add a thermos of hot coffee or tea.


Crumb Coffee Cake

Deanna Polito-Laughinghouse
Knightdale, NC

I’m from New Jersey and grew up on this fabulous coffee cake that has more crumb topping than cake! Now I live in North Carolina, and for 20 years I haven’t been able to find this delectable cake anywhere. So, I created a recipe for it…this way I can enjoy a piece of coffee cake whenever I want!

1/2 c. butter, softened

1-1/3 c. sugar

2 eggs, beaten

3/4 c. low-fat milk

2 c. all-purpose flour

2 t. baking powder

1-1/2 t. vanilla extract

Garnish: 1/2 c. powdered sugar

Line a 13"x9" baking pan with non-stick aluminum foil; set aside. In a large bowl, blend butter and sugar. Stir in eggs and milk; set aside. In a separate bowl, mix flour and baking powder; add flour mixture to butter mixture. Add vanilla; beat until combined. Pour batter into prepared pan. Sprinkle Crumb Topping over cake batter with your hands, squeezing it together as you do. Crumb Topping should be lumpy; there will be more topping than cake. Bake at 350 degrees for 40 minutes. Cool for 15 to 20 minutes; top with powdered sugar. Makes 16 servings.

Crumb Topping:

6 c. biscuit baking mix

2 c. sugar

1 c. brown sugar, packed

5 to 6 t. cinnamon

1-1/2 c. margarine

Combine biscuit mix, sugars and cinnamon in a large bowl. Cut in margarine; combine with your hands until well mixed.
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A vintage-style wire basket full of brown eggs makes a charming centerpiece on the breakfast table.


Peach Butter Muffins

Violet Leonard
Chesapeake, VA

I make my own home-canned peach butter every summer and use it to make these muffins all winter long. You can make this recipe using apple butter instead. Yummy!

1-3/4 c. all-purpose flour

1/3 c. sugar

2 t. baking powder

1 t. pumpkin or apple pie spice

1 egg, beaten

1/2 c. milk

1/4 c. oil

1/4 c. plus 1/3 c. peach butter, divided

Garnish: cinnamon-sugar

In a large bowl, combine flour, sugar, baking powder and spice. Make a well in the center and set aside. In a separate bowl, whisk together egg, milk, oil and 1/4 cup peach butter; pour into well in flour mixture. Stir just until moistened. Spoon a rounded tablespoon of batter into each of 12 paper-lined muffin cups. Top each with a rounded teaspoon of remaining peach butter; divide remaining batter among muffin cups. Sprinkle with cinnamon-sugar. Bake at 350 degrees for 20 to 25 minutes, or until set. Best served warm. Makes one dozen.
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Every autumn when apples were ready to pick at the nearby orchard, our neighbor Mac would call ahead and arrange for my family to pick fallen apples off the ground and get them half-price. We loaded every box, bucket and crate into the van for the kids and me to fill. Sometimes Mac came along with us to help. Back home, we would peel and slice, filling up every slow cooker with apples, a cup of sugar and a touch of cinnamon. The whole house smelled sweetly of apples! Mac passed away on Valentine’s Day 2011. We miss our dear
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