
  Appreciation


  We can’t count the ways we appreciate all of our Gooseberry Patch friends who generously shared your best recipes with us!


  [image: SIMPLE Soups & Breads]


  
    
      	
        Hamburger Vegetable Soup

      

      	Katie Larrabee

      Elmira Heights, NY
    

  


  This is a versatile recipe that can easily be changed up to suit the tastes of your family. Use ground turkey or chicken, if you like... choose your family’s favorite veggies. It’s always good.


  1 to 2 lbs. ground beef


  1 to 2 32-oz. containers beef, chicken or vegetable broth


  15-oz. can diced tomatoes


  15-oz. can diced potatoes, drained and rinsed


  1 to 2 10-oz. pkgs. frozen mixed vegetables


  In a large stockpot, brown beef over medium heat; drain. Add broth, tomatoes with juice and remaining ingredients; bring to a boil. Reduce heat to medium-low. Simmer for 15 to 20 minutes, stirring occasionally, until heated through. Makes 6 to 8 servings.


  
    
      	
        Zucchini-Beef Soup

      

      	Lynnette Jones

      East Flat Rock, NC
    

  


  My mother-in-law used to make this delicious soup for us.


  1 lb. ground beef


  1 t. garlic salt


  1 t. pepper


  3/4 c. onion, chopped


  2 to 3 zucchini, sliced or diced


  28-oz. can crushed tomatoes


  Brown beef in a soup pot over medium heat. Drain; season with garlic salt and pepper. Add onion and cook until tender. Stir in zucchini and tomatoes with juice; reduce heat to medium-low. Simmer for about one hour, stirring occasionally. Makes 8 servings.
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  Just 5 ingredients...that’s all it takes to make these quick & tasty recipes! Our ground rules...water, salt and pepper don’t count as ingredients (you’ve already got those!), nor do optional ingredients and garnishes. Now, let’s get cooking!


  
    
      	
        Chicken & Stars Soup

      

      	Lynn Williams

      Muncie, IN
    

  


  An easy warm-you-up soup to make for chilly days. My kids love it when I use alphabet noodles instead of stars.


  8 c. chicken broth


  16-oz. pkg. frozen mixed vegetables


  2 c. cooked chicken, diced


  1 c. tiny star pasta, uncooked


  salt and pepper to taste


  Bring broth to a boil in a large stockpot over high heat. Add frozen vegetables; reduce heat to medium and simmer for about 15 minutes. Stir in chicken and pasta; cook until pasta is tender, about 10 minutes. Season with salt and pepper. Serves 6 to 8.
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  Use mini cookie cutters to make whimsical soup croutons... kids will love them! Cut out fun shapes from slices of day-old bread, brush with butter and bake at 200 degrees until croutons are crunchy and golden.


  
    
      	
        Mémère Soup

      

      	Linda Richard

      Bangor, ME
    

  


  My French-Canadian mother was called “Mémère” by her grandchildren. She always used leftover chicken and whatever pasta she had left in the cupboard, or even rice. My niece came up with the name “Mémère Soup” because we had no name for it! That was over 45 years ago, and we still make it to this day. Any leftovers are delicious the next day.


  8 c. water


  1/2 c. elbow macaroni, mini shell pasta or broken spaghetti pieces, uncooked


  1/2 c. onion, chopped


  salt and pepper to taste


  2 to 3 c. cooked chicken, diced


  28-oz. can crushed tomatoes


  In a stockpot, bring water to a boil over high heat. Add pasta, onion, salt and pepper. Cook for 10 minutes, or until pasta is tender. Reduce heat to medium-low; stir in chicken and tomatoes with juice. Simmer until heated through, stirring occasionally. Serves 4 to 6.
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  Frozen chopped onions are especially good time-savers for soups, casseroles or one-dish dinners. Simply substitute the frozen onions for the same amount of fresh in your recipe. As a bonus...no more tears while slicing onions!


  
    
      	
        Cheesy Corn Chowder

      

      	Beth Richter

      Canby, MN
    

  


  I make this yummy soup often. It’s definitely a comfort food that warms me up when it’s cold outside, but it tastes so good that I sometimes make it in warm weather too. If you wish, use a package of frozen corn, cooked and drained, instead of the canned corn.


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


  1-1/4 c. milk


  2 11-oz. cans corn, drained


  10 slices American cheese


  2.8-oz. can Cheddar or plain French fried onions


  Whisk together soup and milk in a saucepan over medium-low heat. Stir in corn; heat through but do not boil. Add cheese slices and stir into the soup until melted. Ladle soup into bowls; garnish with onions. Serves 4.


  
    
      	
        Beer Bread Biscuits

      

      	Mertie Stardevant

      Washington, NC
    

  


  This simple recipe is from my sister-in-law. It’s a hit every time we have soup!


  2 c. biscuit baking mix


  3 T. sugar


  12-oz. can regular or non-alcoholic beer


  Combine all ingredients in a bowl; mix well. Spoon batter into greased muffin cups, filling 3/4 full. Bake at 325 degrees for 20 minutes. Makes 6 to 8 biscuits.
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  Keep fresh-baked bread warm and toasty! Slip a piece of aluminum foil into the bread basket, then top it with a decorative napkin.


  
    
      	
        Spicy Potato-Beef Soup

      

      	Suzan Mechling

      Round Rock, TX
    

  


  I was born and raised in Ohio before we moved to Texas several years ago. This was such a quick & easy soup to make on a cold day.


  1 lb. ground beef


  4 c. potatoes, peeled and cubed


  1/2 c. onion, chopped


  3 8-oz. cans tomato sauce


  4 c. water


  1/2 to 1 t. hot pepper sauce


  2 t. salt


  1-1/2 t. pepper


  In a Dutch oven or large kettle, brown beef over medium heat; drain. Add remaining ingredients; bring to a boil. Reduce heat to medium-low. Simmer for one hour, stirring occasionally, or until potatoes are tender and soup has thickened. Makes 6 to 8 servings.


  
    
      	
        Erica’s Chip Dip Soup

      

      	Heidi Kaufman

      Fort Wayne, IN
    

  


  Put away the spoons for this zesty soup and use tortilla chips instead, like we do! At the end of an especially long and trying day, my dear friend Erica made this dinner for me. It has been brightening days in my house ever since.


  1 lb. ground beef


  16-oz. pkg. frozen corn


  16-oz. jar favorite salsa


  8-oz. pkg. cream cheese, cubed


  Garnish: tortilla chips


  Brown beef in a large saucepan over medium heat; drain. Add frozen corn; cook until corn is heated through. Stir in salsa. Cook and stir until cream cheese is completely melted and blended in. Serve with tortilla chips. Serves 4 to 6.
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  A delicious way to use leftover roast beef...chop or shred and use instead of ground beef in your favorite soup recipe.


  
    
      	
        Creamy Potato Soup

      

      	Julie Pak

      Henryetta, OK
    

  


  This soup just soothes the soul! It’s delicious served with cornbread, hot rolls or even crackers. My mom made this a lot when I was a kid. We always loved it when it was chilly outside or we didn’t feel well.


  6 potatoes, peeled and diced


  1 bunch green onions or 1 yellow onion, diced


  2 T. butter


  salt and pepper to taste


  12-oz. can evaporated milk


  1/4 c. cold water


  1 T. cornstarch


  Combine potatoes and onions in a stockpot. Add enough water to cover vegetables by one inch. Add butter, salt and pepper; bring to a boil over medium heat. Simmer until vegetables are tender, 15 to 20 minutes. Season with more salt and pepper, if desired. Stir in evaporated milk. In a cup, stir cold water into cornstarch until dissolved; stir into soup. Simmer for 5 more minutes, or until thickened. Makes 6 servings.
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  For thick, creamy vegetable soup, use a hand-held immersion blender to purée some of the cooked veggies right in the saucepan. Works great with potato or bean soup too.


  
    
      	
        Harvest Clam Chowder

      

      	Julie Ann Perkins

      Anderson, IN
    

  


  This hearty made-from-scratch chowder is delicious. It can be stirred up in just a few minutes, so why not try it?


  2 T. butter


  1/4 c. onion, chopped


  Optional: 1/4 c. celery, chopped


  1 c. potatoes, peeled and diced


  1 c. heavy cream


  2 c. canned minced clams with juice


  salt and pepper to taste


  Melt butter in a large saucepan over medium heat. Add onion and celery, if using; sauté until golden. Add potatoes and cook until tender. Stir in cream and clams with juice. Heat through but do not boil. Makes 3 to 4 servings.


  
    
      	
        Boston Brown Bread

      

      	Lynda Robson

      Boston, MA
    

  


  We used to love it when my grandmother baked little loaves in empty cans for us. I still do it now & then. Just grease the cans well, fill a bit more than half full, set cans on a baking sheet and bake at 350 degrees for 25 to 30 minutes. They make great gifts!


  2 c. whole-wheat flour


  1 c. all-purpose flour


  1 t. baking soda


  1/4 t. salt


  1-1/2 c. buttermilk


  1 c. molasses


  Optional: 2/3 c. raisins or currants


  Stir together flours, baking soda and salt in a large bowl. Add buttermilk and molasses; mix well. Fold in raisins or currants, if using. Pour batter into a greased 9"×5" loaf pan. Bake at 375 degrees for one hour, until a toothpick inserted into center of loaf tests clean. Makes one loaf.


  Homestyle tomato soup for two...just right for sharing on a rainy day! Combine a can of tomato soup with a can of diced tomatoes and simmer until hot. Add a little Italian seasoning and a splash of milk, if you like it creamy.


  
    
      	
        Quick Crab Chowder

      

      	John Alexander

      New Britain, CT
    

  


  Mmm...I can almost smell the ocean when I serve this soup! I like to add a sprinkle of parsley or paprika and serve with a basket of saltine crackers.


  2 russet potatoes, peeled and cubed


  2 c. milk


  1 c. half-and-half


  1 c. canned lump crabmeat, drained


  4 green onions, sliced


  salt and pepper to taste


  In a soup pot, cover potatoes with water; bring to a boil over high heat. Cook potatoes until fork-tender, about 15 minutes; drain. Add milk and half-and-half; mash potatoes well with a potato masher or fork. Gently stir in remaining ingredients. Cook over low heat until heated through and slightly thickened, 3 to 5 minutes. Serves 4.
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  Bread bowls make a hearty soup extra special. Cut the tops off round bread loaves and hollow out, then rub with olive oil and garlic. Pop in the oven at 400 degrees for 10 minutes, or until crusty and golden. Ladle in soup and serve right away.


  
    
      	
        Creamy Chicken Noodle Soup

      

      	Marian Forck

      Chamois, MO
    

  


  When you just aren’t feeling the best, this soup will hit the spot. When you’re feeling fine, it’s even better!


  8 c. water


  8 cubes chicken bouillon


  6-1/2 c. wide egg noodles, uncooked


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


  3 c. cooked chicken, cubed


  8-oz. container sour cream


  Optional: shredded Cheddar cheese, chopped fresh parsley


  In a large saucepan over high heat, bring water and bouillon to a boil; stir until bouillon dissolves. Add noodles and cook until tender, about 10 minutes. Do not drain. Reduce heat to medium. Stir in soup and chicken; heat through. Remove from heat; stir in sour cream. If desired, top servings with cheese and parsley. Makes 10 to 12 servings.


  
    
      	
        Apple-Raisin Muffins

      

      	Liz Plotnick-Snay

      Gooseberry Patch
    

  


  A basket of fresh-baked muffins turns a bowl of soup into a meal! Serve warm with lots of butter.


  9-oz. pkg. apple-cinnamon muffin mix


  2 T. milk


  1 egg, beaten


  1 c. Gala or Golden Delicious apple, peeled and grated


  1/2 c. raisins


  Combine muffin mix, milk and egg in a large bowl; stir until well moistened. Fold in fruit. Spoon batter into greased muffin cups, filling 2/3 full. Bake at 400 degrees for 20 to 25 minutes. Makes 6 to 8 muffins.


  For juicy, flavorful chicken, cover with water and simmer gently until cooked through, then turn off the heat and let the chicken cool in its own broth.


  
    
      	
        Pantry Tomato Soup

      

      	Patricia Rodgers

      Katy, TX
    

  


  One cold and blustery day, I wasn’t planning to do any shopping for lunch. So I decided to raid the pantry and make something warm and delicious. It was an experiment that turned out great! Serve with grilled cheese, crackers or croutons.


  2 15-oz. cans tomato sauce or crushed tomatoes


  1/2 t. baking soda


  2 12-oz. cans evaporated milk


  3 dashes hot pepper sauce


  1/4 t. pepper


  1/4 t. Greek seasoning


  Optional: dried basil to taste


  Add tomato sauce to a saucepan over medium heat; sprinkle with baking soda and stir. Add remaining ingredients; mix well. Cook, stirring occasionally, until hot and bubbly. Serves 6 to 8.
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  There’s nothing cozier than tomato soup and grilled cheese. Make your sandwiches even tastier...before grilling, spread the bread with mayonnaise instead of butter.


  
    
      	
        Susan’s Red Lentil & Cauliflower Soup

      

      	Linda Galvin

      Ames, IA
    

  


  My friend Susan has a lot of dietary restrictions. She and I like this simple recipe for a quick meal. This soup is not only gluten and dairy-free but vegetarians would enjoy as well.


  1 c. dried red lentils, rinsed


  4 c. water


  1/2 c. mild, medium or hot salsa


  Optional: 1 onion, chopped


  salt to taste


  2 c. cauliflower, chopped


  In a large saucepan over medium-high heat, combine lentils, water, salsa and onion, if using. Bring to a boil. Reduce heat to medium-low and simmer for 10 minutes. Add cauliflower; continue simmering another 10 minutes, or until tender. Serves 2 to 3.
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  If the soup tastes a little flat, perk it up with a little lemon or lime juice, or plain or flavored vinegar. Add just a teaspoon and taste, then add a little more as needed. A bouillon cube or two can also do the trick.


  
    
      	
        White Bean & Pesto Soup

      

      	JoAnn

      Gooseberry Patch
    

  


  Earthy, satisfying and takes no time at all to make! Serve with a hot loaf of crusty bread.


  3 15-1/2 oz. cans cannellini beans, drained and rinsed


  2-1/2 to 3 c. chicken broth, divided


  1/4 c. shredded Parmesan cheese, divided


  8 to 10 sun-dried tomatoes in water, drained and sliced


  1/3 c. pesto sauce


  salt and pepper to taste


  In a large saucepan, combine beans and 1-1/2 cups broth. Bring to a boil over medium-high heat. Reduce heat to medium-low. Simmer for 8 to 10 minutes, until thickened. Stir in 3 tablespoons cheese and remaining ingredients; add remaining broth to desired consistency. Heat through, but do not boil. Garnish with remaining cheese. Makes 6 servings.


  
    
      	
        Cheddar-Olive Bread Sticks

      

      	Dale Duncan

      Waterloo, IA
    

  


  These are tasty served with soup or as an appetizer.


  2-1/4 c. biscuit baking mix


  2/3 c. milk


  1/2 c. shredded Cheddar cheese


  1/3 c. pimento-stuffed green olives, chopped


  1 egg, beaten


  Garnish: olive oil or marinara sauce


  In a large bowl, stir together baking mix, milk, cheese and olives until a soft dough forms. Remove dough to a floured surface; gently roll in flour to coat. Shape into a ball; knead 10 times. Divide dough into 3 balls; divide each ball into 5 equal pieces. Shape each into a roll about 8 inches long. Arrange on 2 lightly greased baking sheets. Brush dough with beaten egg. Bake at 350 degrees for 11 to 14 minutes, until lightly golden. Serve warm with olive oil or marinara sauce for dipping. Makes 15 bread sticks.


  
    
      	
        Potato-Corn Chowder

      

      	Susan Church

      Holly, MI
    

  


  A creamy comfort soup good for a cool crisp day. Great paired up with crusty French bread.


  4 potatoes, peeled and chopped


  3 c. water


  1 c. onion, chopped


  1-1/2 t. butter


  12-oz. can evaporated skim milk


  14-1/2 oz. can cream-style corn


  1 t. salt


  1/4 t. pepper


  In a large saucepan over high heat, cook potatoes in water until tender; do not drain. Meanwhile, in a skillet over medium heat, sauté onion in butter until tender and translucent. Add onion mixture, milk, corn and seasonings to potato mixture. Cook over medium-low heat for 25 to 30 minutes, stirring occasionally. Makes 8 servings.


  
    
      	
        O’Brien-Style Potato Soup

      

      	Brenda Hughes

      Houston, TX
    

  


  I make this a day ahead...it’s always best the second day. So easy with very few ingredients. Frozen hashbrowns that already include the peppers and onions save chopping time!


  28-oz. pkg. frozen diced hashbrowns with onions and peppers


  3 14-oz. cans chicken broth


  2-3/4 oz. pkg. peppered white gravy mix


  1/2 c. half-and-half


  Combine potatoes, broth and gravy mix in a stockpot over medium heat. Bring to a boil, stirring often. Reduce heat to low; simmer for 20 minutes. Stir in half-and-half. Simmer over low heat for 10 to 15 minutes, but do not boil. Soup will gradually thicken. Serve immediately, or cover, refrigerate overnight and rewarm to serve the next day. Makes 6 servings.
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  Separate frozen vegetables in a jiffy...place them in a colander and run under cold water.


  
    
      	
        Broccoli-Wild Rice Soup

      

      	Marian Forck

      Chamois, MO
    

  


  Feeling the blues? This soup will perk you right up.


  7 c. water


  6-oz. pkg. chicken & wild rice mix


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


  16-oz. pkg. frozen chopped broccoli


  4 carrots, peeled and sliced


  2 T. onion, finely chopped


  Optional: 1 c. cooked chicken, cubed


  Garnish: 3-oz. pkg. slivered almonds


  In a large soup pot over high heat, combine water with rice mix and seasoning packet. Bring to a boil. Reduce heat to medium-low; cover and simmer for 10 minutes, stirring once. Stir in soup, broccoli, carrots, onion and chicken, if using. Simmer for 25 minutes, stirring occasionally. Stir in almonds just before serving. Makes 5 to 6 servings.


  
    
      	
        Janie’s 5-Can Soup

      

      	Julie Bayless

      Burleson, TX
    

  


  I got this recipe from my friend Janie, who had big, hungry boys to feed. It is so easy and yummy. I try to keep the ingredients in my pantry so it’s ready to make on busy days. Great with tortilla chips and Cheddar cheese on top too.


  15-oz. can ranch-style beans


  14-3/4 oz. can creamed corn


  10-3/4 oz. can chicken & rice soup


  10-can diced tomatoes with green chiles


  13-oz. can cooked chicken


  Combine all ingredients in a large saucepan; do not drain. Simmer over medium-low heat until bubbly and heated through. Makes 8 servings.


  A permanent marker makes it a snap to keep food cans rotated in the pantry. Just write the purchase date on each item as groceries are unpacked.


  
    
      	
        Slow-Cooked Bean Soup

      

      	Stephanie Mayer

      Portsmouth, VA
    

  


  If you have a holiday ham bone left over, add it to this easy soup, for even more delicious flavor.


  4-1/2 c. frozen onion, celery and carrot mix


  8-3/4 c. chicken broth, divided


  16-oz. pkg. dried bean soup mix


  2 T. tomato paste


  1 t. salt


  1/2 t. pepper


  14-1/2 oz. can petite diced Italian-seasoned tomatoes


  In a large skillet over medium heat, sauté vegetable mix in 1/4 cup broth until tender. Transfer vegetables to a 6-quart slow cooker; add remaining broth, bean soup mix, tomato paste and seasonings. Cover and cook on low setting for 8 to 10 hours. Stir in tomatoes with juice; turn setting to high. Cover and cook about 15 minutes longer. Serves 10 to 12.
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  Homemade soup is a great way to use up those odds & ends in the fridge. Leftover veggies, cooked rice and even a bit of tomato paste or pesto can be added to make a new and delicious soup.


  
    
      	
        Homestyle Cabbage Soup

      

      	Aleta Whitford

      Greenville, IL
    

  


  I like to make a double batch of this soup and freeze it in single servings to take to work. Sometimes I garnish it with crumbled bacon or shredded cheese...yummy!


  1 head cabbage, shredded


  1 onion, thinly sliced


  1 to 2 potatoes, peeled and thinly sliced


  2 c. skim milk


  2 T. margarine


  salt and pepper to taste


  1 c. water


  Combine cabbage, onion and potatoes in a heavy saucepan with a small amount of water. Cover and cook over medium-low heat until tender. Mash cabbage to a pulp, leaving a little with some texture. Stir in remaining ingredients. Simmer over low heat for 10 to 15 minutes. Serves 4 to 6.


  
    
      	
        Quick Cheese Biscuits

      

      	Kerry Mayer

      Dunham Springs, LA
    

  


  At my house, hot bread is a must at dinnertime. This recipe is so easy that my daughter often helps.


  2 c. biscuit baking mix


  2/3 c. milk


  2/3 c. shredded Cheddar cheese


  1/4 c. butter, melted


  1 t. garlic powder


  In a bowl, combine baking mix, milk and cheese; mix well. Drop batter by heaping tablespoonfuls onto a lightly greased baking sheet. Bake at 450 degrees for 8 to 10 minutes. Combine butter and garlic powder; brush over hot biscuits when they come out of the oven. Makes 1-1/2 dozen.
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  Canned and frozen vegetables are a snap to swap in soup recipes. Just allow enough simmering time for frozen veggies to cook through.


  
    
      	
        Zesty Sausage & Bean Chili

      

      	Lily Northup

      Sheldon, IA
    

  


  I wanted to make my own chili and came up with this yummy slow-cooker recipe. It’s a big hit with the kids! Serve it up with shredded cheese, sour cream or your own favorite toppings...and cornbread, of course! You can add more sausage and beans as you wish too.


  1 lb. ground pork sausage, browned and drained


  3 15-1/2 oz. cans chili beans in chili sauce


  14-1/2 oz. can zesty chili-style diced tomatoes


  1-oz. pkg. chili seasoning mix


  Optional: 8-oz. can tomato sauce


  Combine all ingredients except tomato sauce in a 5-quart slow cooker; do not drain beans and tomatoes. Stir until well mixed. Cover and cook on low setting for 6 hours. If more liquid is needed, add tomato sauce. Makes 8 servings.
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        Southwestern Flatbread

      

      	Rita Morgan

      Pueblo, CO
    

  


  Yum...hot fresh-baked bread to enjoy with your soup! Easy to change up to Italian flavors too, with oregano and Parmesan cheese.


  2 t. olive oil, divided


  11-oz. tube refrigerated crusty French loaf


  1/2 c. roasted sunflower kernels


  1 t. chili powder


  1/2 to 1 t. coarse salt


  Brush a 15"×10" jelly-roll pan with one teaspoon oil; unroll dough onto pan. Use a floured rolling pin to roll out into a rectangle. Drizzle dough with remaining oil; brush over dough. In a small bowl, combine sunflower kernels and chili powder; mix well and sprinkle over dough. Firmly press kernels into dough; sprinkle with salt. Bake at 375 degrees for 12 to 16 minutes, until golden. Remove flatbread to a wire rack; cool 10 minutes. Tear or cut into pieces. Makes about 15 pieces.


  
    
      	
        Taco Chili with a Twist

      

      	Annette Thomas

      Huntsville, AL
    

  


  My kids love eating this chili with tortilla chips or cornbread. You can use leftover taco beef from the night before or even make a big batch of beef and freeze half for later. I have used all sorts of canned beans, whatever I have on hand.


  1 lb. ground beef


  1-oz. pkg. taco seasoning mix


  4 16-oz. cans assorted beans like Great Northern, pinto, kidney, chili and/or pork & beans


  14-3/4 oz. can creamed corn


  16-oz. bottle cocktail vegetable juice


  Optional: shredded Cheddar cheese


  Brown beef in a skillet over medium heat; drain. Stir in taco seasoning; transfer beef to a 6-quart slow cooker. Add beans, draining all except chili beans and pork & beans. Stir in corn. Add enough vegetable juice to fill slow cooker to within 2 inches of the top. Cover and cook on high setting for one to 2 hours, or on low setting for 3 to 4 hours, until heated through. Top with cheese, if desired. Serves 8.
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  The most indispensable ingredient of all good home cooking: love for those you are cooking for.


  – Sophia Loren


  
    
      	
        Slow-Cooker White Chicken Chili

      

      	Nancy Lanning

      Lancaster, SC
    

  


  While our daughter was babysitting a family, they served white chili. It has now become a favorite of our family too!


  48-oz. jar Great Northern beans


  16-oz. jar mild, medium or hot salsa


  1/2 t. garlic, minced


  2-1/2 c. cooked chicken, chopped


  16-oz. pkg. mozzarella cheese, diced


  Combine all ingredients in a 5-quart slow cooker; stir well. Cover and cook on low setting for 4 to 5 hours, until hot and cheese is melted. Serves 6.


  
    
      	
        Hasty Tasty Super-Moist Cornbread

      

      	Rheta Merrell

      Rutherfordton, NC
    

  


  I had cooked


  

  

  

  

  

  

  

  [image: image]


  

  
    
      	
        Creamy Chicken Chili

      

      	Angela Bissette

      Middlesex, NC
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        German-Style Pork Stew

      

      	Annette Ingram

      Grand Rapids, MI
    

  


  

  

  

  

  

  

  

  
    
      	
        Smile Soup

      

      	Peggy Market

      Elida, OH
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        Cabbage Beef Soup

      

      	Judi Towner

      Pinehurst, NC
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        Creamy Chicken & Dumpling Noodle Soup

      

      	Sharon Pirkle

      Douglasville, GA
    

  


  

  

  

  

  

  

  
    
      	
        Cozy Chicken Noodle Soup

      

      	Amy Thomason Hunt

      Traphill, NC
    

  


  

  

  

  

  

  

  

  

  

  

  
    
      	
        American-Style Pho

      

      	Carly St. Clair

      Lynnwood, WA
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        Chicken-Rice Veggie Soup

      

      	Audrey Lett

      Newark, DE
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        Butter Biscuits

      

      	Jess Brunink

      Whitehall, MI
    

  


  

  

  

  

  

  

  

  
    
      	
        Tender Spoon Rolls

      

      	Claire Bertram

      Lexington, KY
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        Bacon-Cheeseburger Soup

      

      	Beth Richter

      Canby, MN
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        Loaded Potato Soup

      

      	Diane Weston

      Monticello, KY
    

  


  

  

  

  

  

  

  

  

  
    
      	
        Minted Spring Pea Soup

      

      	Tina Wright

      Atlanta, GA
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        Quick & Spicy Beef Soup

      

      	Teri Austin

      Jenks, OK
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        Daddy’s Corned Beef Soup

      

      	Bonnie Rogers

      Goldshore, NC
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        Easy Sausage-Potato Soup

      

      	Laura Flood

      Markleville, IN
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        Easy Ground Beef Stew

      

      	Connie McKone

      Fort Atkinson, IA
    

  


  

  

  

  

  

  

  
    
      	
        French Onion Soup

      

      	Joseph Balcer

      North Las Vegas, NV
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        5-Ingredient Chili

      

      	Susan Fountain

      Lakeview, MI
    

  


  

  

  

  

  

  

  

  
    
      	
        Cheddar Corn Muffins

      

      	Lisa Langston

      Conroe, TX
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        Carnitas Soup

      

      	Donna Landwehr

      Wheat Ridge, CO
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        Chili Dog Soup

      

      	Katie Marberry

      Valley, AL
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        Vonna’s Soup

      

      	Fran Ryan

      Los Lunas, NM
    

  


  

  

  

  

  

  

  

  

  
    
      	
        Easy Cheesy Veggie Soup

      

      	Sara Huntley

      Dodge Center, MN
    

  


  

  

  

  

  

  

  

  
    
      	
        Easy Cheesy Broccoli Soup

      

      	Bethi Hendrickson

      Danville, PA
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        Tomato-Macaroni Soup

      

      	Terri Scungio

      Williamsburg, VA
    

  


  

  

  

  

  

  

  

  

  
    
      	
        Sprightly Bread

      

      	Kristin Stone

      Little Elm, TX
    

  


  

  

  

  

  

  

  

  [image: image]


  

  
    
      	
        Easy Breezy Potato Soup

      

      	Sandy Coffey

      Cincinnati, OH
    

  


  

  

  

  

  

  

  

  

  

  

  
    
      	
        Family & Friends Chicken Soup

      

      	Kayla Herring

      Hartwell, GA
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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

  Fun Fall Foods and

  150 Recipes in a 13x9 Pan, 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.


  [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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