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  I use a 13x9 pan all the time for baking and cooking, so I knew 150 13x9 Pan Recipes would be useful. As soon as I opened it, I saw quite a few recipes I couldn't wait to try! I started with Pineapple-Cherry Crisp...it's super easy and we loved it served warm with vanilla ice cream. Love the color photos too. Thanks, Gooseberry Patch!


  –Shannon Wilson


  Houston, TX


  I love your Gooseberry Patch cookbooks! Every year I receive two or three of them for Christmas gifts. I read them over & over again and have given them as gifts, too.


  –Lynda McKinney


  Norman, IN


  I just got my new Gooseberry Patch cookbook today, Good-for-You Everyday Meals. Grabbed a steaming hot cup of coffee and sat down to "read" it. Just like every other Gooseberry cookbook I have, it is fantastic! I have marked some recipes that are going to be on my "Have to make” list. Thanks Gooseberry Patch...once again, I was not let down!


  –Shirl Parsons


  Cape Carteret, NC
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    Copyright 2018, Gooseberry Patch 978-1-62093-279-7


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


    Do you have a tried & true recipe...


    tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe.


    Or send them to us at:


    Gooseberry Patch


    PO Box 812


    Columbus, OH 43216-0812


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


  To everyone who knows that the most delicious home-cooked food can be found at church potlucks, socials and carry-in dinners.
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  Sunrise Breakfasts
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        Barbara’s Open-House Waffles

      

      	Barbara McCurry

      Carpinteria, CA
    

  


  Every Saturday morning, I serve these for family & friends... it’s fun, and the neighbors love it! The millet flour can be usually found in the same aisle as regular flour for baking.


  3 c. biscuit baking mix


  1 c. whole-grain millet flour


  1/8 t. baking soda


  1/4 c. canola oil


  3 eggs, beaten


  3 c. buttermilk


  2 T. water


  Garnish: maple syrup, fresh strawberries, whipped cream


  In a bowl, whisk together baking mix, flour and baking soda. Add remaining ingredients except garnish and mix well. Drop batter by 1/2 cupfuls onto a preheated waffle iron; cook according to manufacturer’s directions. Top with maple syrup, strawberries and whipped cream. Serves 6 to 8.
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  Welcome your neighbors for breakfast or brunch with steaming mugs of coffee and frosty glasses of juice or milk. Serve morning favorites buffet-style...what a fun way to enjoy each other’s company!


  [image: Barbara’s Open-House Waffles]


  [image: Apple & Spice Baked French Toast]


  
    
      	
        Apple & Spice Baked French Toast

      

      	Andrea Beck

      Boise, ID
    

  


  French toast with a twist...yum! Put it together the night before, then bake and serve in the morning.


  1 loaf French bread, sliced


  8 eggs


  3-1/2 c. milk


  1 c. sugar, divided


  1 T. vanilla extract


  6 to 8 apples, peeled, cored and sliced


  1 T. cinnamon


  1 t. nutmeg


  2 T. butter, diced


  Garnish: warm maple syrup


  Place bread in a greased 13"×9" baking pan; set aside. Beat eggs, milk, 1/2 cup sugar and vanilla together; pour half of mixture over bread. Layer apples over bread; pour remaining egg mixture over the top. Set aside. Combine remaining sugar, cinnamon and nutmeg; sprinkle over apples. Dot with butter; cover and refrigerate overnight. Bake, uncovered, at 350 degrees for one hour, until lightly golden. Remove from oven; let stand for 5 to 10 minutes before serving. Slice into squares and serve with warm maple syrup. Serves 8 to 10.
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  When you’re making pancakes for a crowd, keep them warm in a 200-degree oven. Just arrange pancakes on a baking sheet, set in the oven, then serve as needed.


  
    
      	
        Buttermilk Pancakes

      

      	Rita Morgan

      Pueblo, CO
    

  


  Sure, you could use a boxed mix, but this recipe is so simple and good. Perfect for our church’s annual pancake supper! Serve with plenty of butter and maple syrup.


  1-3/4 c. all-purpose flour


  2 T. sugar


  2 t. baking powder


  1 t. baking soda


  1/2 t. salt


  2 eggs, beaten


  2 c. buttermilk


  1/4 c. oil


  1/2 t. vanilla extract


  In a large bowl, combine flour, sugar, baking powder, baking soda and salt; mix well and set aside. Combine eggs, buttermilk, oil and vanilla in a separate bowl. Whisk together and stir into flour mixture, just until moistened. Pour batter by 1/4 cupfuls onto a greased hot griddle. Cook until golden on the bottom. Turn pancakes when bubbles appear on the surface; cook until golden on the other side. Serves 6.


  
    
      	
        Fruity Pancake Topping

      

      	Tori Willis

      Champaign, IL
    

  


  Try this fruity sauce spooned over pancakes, waffles or French toast.


  1/2 c. brown sugar, packed


  10-oz. pkg. frozen raspberries, thawed


  2 bananas, sliced


  8-oz. can pineapple chunks, drained


  Combine all ingredients in a blender; process until blended and smooth. Transfer to a saucepan; simmer over low heat until heated through. Makes about 3 cups.
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        Yummy Brunch Strata

      

      	Lynn Williams

      Muncie, IN
    

  


  All you need to accompany this feed-a-crowd dish is a tray of sweet rolls, a big pot of hot coffee and good fellowship!


  1/3 c. oil


  2 c. cooked ham, diced


  3 c. sliced mushrooms


  3 c. zucchini, diced


  1-1/2 c. onion, diced


  1-1/2 c. green, red or yellow pepper, diced


  2 cloves garlic, minced


  2 8-oz. pkgs. cream cheese, softened


  1/2 c. half-and-half


  1 doz. eggs, beaten


  4 c. day-old bread, cubed


  3 c. shredded Cheddar cheese


  salt and pepper to taste


  Heat oil in a large skillet over medium-high heat. Add ham, vegetables and garlic. Sauté for 3 to 5 minutes, until tender. Drain; set aside. Combine cream cheese and half-and-half in a large bowl; beat with an electric mixer on medium speed until smooth. Stir in vegetable mixture and remaining ingredients; blend lightly. Divide between 2 greased 11"×7" baking pans. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until a knife tip inserted near the center comes out clean. Let stand 10 minutes; cut into squares. Serves 16.
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  Table tents let everyone know what goodies await in potluck dishes! Fold an index card in half and jot down or rubber stamp the recipe name on the front...a list of ingredients would be appreciated too. Be sure to add the cook’s name.


  
    
      	
        Heat & Hold Scrambled Eggs

      

      	Judy Collins

      Nashville, TN
    

  


  Serve with a stack of buttered toast and a platter of sizzling sausage links...yum!


  1 doz. eggs, beaten


  1-1/3 c. milk


  1 t. salt


  1/8 t. pepper


  2 T. all-purpose flour


  1 T. pimentos, chopped


  1 T. fresh parsley, chopped


  1/4 c. butter


  Combine all ingredients except butter in a large bowl. Whisk until smooth and set aside. Melt butter in a large skillet over low heat; pour egg mixture into skillet. Cook and stir until eggs are set to desired consistency. May be held for up to one hour in a chafing dish or an electric skillet set at 200 degrees. Serves 6.


  
    
      	
        Mom’s Cheese Grits

      

      	Elizabeth Smithson

      Cunningham, KY
    

  


  Mom always served us this recipe for special breakfasts! It’s been in the family for years, from her mom on down. Now I serve it for brunch with my church ladies...they always ask for the recipe.


  2 eggs, beaten


  1/4 to 1/2 c. milk


  1 c. long-cooking grits, uncooked


  1 t. garlic, minced


  1/2 c. butter, sliced


  2 c. shredded Cheddar cheese, divided


  Combine eggs with enough milk to equal one cup; set aside. Cook grits according to package directions; remove from heat. Add garlic, butter and one cup cheese to grits; stir until butter and cheese melt. Stir in egg mixture. Pour into a greased 2-quart casserole dish; top with remaining cheese. Bake, uncovered, at 350 degrees for 20 minutes, or until hot and bubbly. Serves 7 to 8.
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        Quick Strawberry Cream Danish

      

      	Beth Bundy

      Long Prairie, MN
    

  


  These are super easy, super tasty and super pretty. A couple of these with your coffee will definitely make your morning bright!


  2 8-oz. pkgs. cream cheese, softened


  1 egg, separated


  1 t. vanilla extract


  1 t. lemon juice


  1 T. all-purpose flour


  2 8-oz. tubes refrigerated crescent rolls


  1/2 c. strawberry preserves, divided


  Beat together cream cheese, egg yolk, vanilla, lemon juice and flour. Unroll and separate rolls; place a teaspoon of cream cheese mixture in the center of each triangle. Fold over edges of rolls, leaving center open. Brush with beaten egg white. Place on ungreased baking sheets. Bake at 350 degrees for 20 minutes. Remove from oven and cool slightly. Top each with a teaspoon
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        7-Fruit Salad

      

      	Laurie Parks

      Westerville, OH
    

  


  

  

  

  

  

  

  

  

  

  

  

  

  
    
      	
        Poppy Seed Mini Muffins

      

      	Donna Rasheed

      Greer, SC
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        Southern Hashbrown Casserole

      

      	Sarah Crowder

      McKinney, TX
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        Laura’s Eggs Benedict

      

      	Laura Fuller

      Fort Wayne, IN
    

  


  

  

  

  

  

  

  

  

  

  

  

  

  

  
    
      	
        Oven-Baked Pepper Bacon

      

      	John Alexander

      New Britain, CT
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        Apple-Walnut Coffee Cake

      

      	Patty Sandness

      Eastford, CT
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        Maple-Pecan Brunch Ring

      

      	Leslie Williams

      Americus, GA
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        Fresh Tomato Pie

      

      	Lynette Edmondson

      Dickson, TN
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        Garden-Fresh Egg Casserole

      

      	Anne Muns

      Scottsdale, AZ
    

  


  

  

  

  

  

  

  

  

  

  

  
    
      	
        Cheesy Mashed Potato Pancakes

      

      	Anne Ptacnik

      Yuma, CO
    

  


  

  

  

  

  

  

  

  [image: Garden-Fresh Egg Casserole]


  [image: Auntie Kay Kay’s Sticky Buns]


  
    
      	
        Auntie Kay Kay’s Sticky Buns

      

      	Jen Sell

      Farmington, MN
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        Sausage Strata Brunch

      

      	Shannon Reents

      Loudonville, OH
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        Raised Doughnuts

      

      	Pam James

      Delaware, OH
    

  


  

  

  

  

  

  

  

  

  

  

  

  
    
      	
        Soul-Warming Hot Spiced Cider

      

      	Tiffani Schulte

      Wyandotte, MI
    

  


  

  

  

  

  

  

  

  
    
      	
        Fresh Strawberry Bread

      

      	Mary Patenaude

      Griswold, CT
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        Savory Chicken Brunch Bake

      

      	Angie Ellefson

      Milton, WI
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        Smoked Salmon Strata

      

      	Mary Muchowicz

      Elk Grove Village, IL
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        Swirled Coffee Cake

      

      	Carol Doiron

      North Berwick, ME
    

  


  

  

  

  

  

  

  

  

  

  

  

  
    
      	
        Christmas Brunch Coffee Punch

      

      	Jodi Spires

      Centerville, OH
    

  


  

  

  

  

  

  

  

  

  
    
      	
        Pecan Bites

      

      	Hope Davenport

      Portland, TX
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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 30 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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  Visit our website anytime


  www.gooseberrypatch.com


  1•800•854•6673
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