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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...
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To all of our friends who cherish sitting down to a home-cooked family meal…no matter how busy they are!
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For taking the time to share your most delicious homestyle recipes with us…thanks so much!
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Bacon & Cheddar Chicken

Kathy Grashoff
Fort Wayne, IN

Juicy chicken in a savory cheese sauce...yum!

1 T. oil

4 boneless, skinless chicken breasts

1/3 c. bacon, chopped

1/2 c. onion, chopped

1/2 c. milk

6 slices American cheese, chopped

Heat oil in a large skillet over medium-high heat; add chicken. Cook, turning once, for about 7 to 8 minutes, until golden on both sides and chicken juices run clear when pierced. Transfer chicken to a plate; cover to keep warm. Add bacon to drippings in skillet. Cook and stir over medium heat until crisp, about 2 minutes. Add onion; cook and stir until tender, about 3 minutes. Add milk and cheese; cook and stir until smooth. Return chicken to the skillet along with any juices that have collected on the plate. Turn chicken in sauce to coat. Serve chicken with cheese sauce spooned over it. Makes 4 servings.
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Boneless chicken breasts are a terrific choice for speedy meals. They’ll cook up even quicker if placed in a large plastic zipping bag and flattened with a meat mallet.


Creamed Chicken Over Cornbread

Bobbi Greene
Mount Juliet, TN

This delicious, quick recipe helped stretch the family food budget when our daughter was young and I was a stay-at-home mom. For a change, serve over warm, split biscuits.

8-1/2 oz. pkg. cornbread mix

2 boneless, skinless chicken breasts, cut into bite-size pieces

2/3 c. water

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

1 c. milk

1/2 t. pepper

Prepare and bake cornbread mix according to package directions. While cornbread is baking, combine chicken and water in a saucepan. Cook over medium-low heat until chicken is very tender, about 15 minutes; drain. In a separate saucepan, mix soup, milk and pepper; cook over medium heat until hot and creamy. Add chicken to soup mixture and stir to coat; heat through. Cut baked cornbread into squares. Split cornbread squares and top with chicken mixture. Serves 2 to 4.
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Keep a notepad on the fridge to make a note whenever a pantry staple is used up...you’ll never run out of that one item you need for dinner.


Preston’s Zucchini Stir-Fry

Lisa Ellsworth
Sparta, MO

My husband Preston came up with this delicious dish one day while trying to figure out new ways of dealing with an abundance of zucchini. It’s fast, inexpensive and very tasty...even the kids love it!

1 lb. ground beef

1 to 2 zucchini, cut into bite-size pieces

1 onion, chopped

1-1/2 c. water

1-1/2 c. instant rice, uncooked

soy sauce or Worcestershire sauce to taste

Add beef, zucchini and onion to a skillet. Cook over medium-high heat until beef is browned and vegetables are tender; drain. Add water and rice; bring to a boil. Remove from heat. Cover and let stand until water is absorbed and rice is tender, about 5 minutes. Add desired sauce to taste. Serves 4.


Sausage Orzo Skillet

Julie Lundblad
Chardon, OH

This skillet meal is quick, easy and my whole family likes it! I’ve tried several flavors of sausage and they’re all delicious.

1 lb. ground pork sausage

14-1/2 oz. can beef broth

14-1/2 oz. can stewed tomatoes

1-1/4 c. orzo pasta, uncooked

Optional: Italian seasoning to taste

In a skillet over medium heat, brown sausage; drain. Add broth and tomatoes with their juice; bring to a boil. Stir in orzo; sprinkle with Italian seasoning, if using. Cover and simmer for 15 minutes, until orzo is tender. Makes 4 servings.

Save time on kitchen clean-up...always use a spatter screen when frying in a skillet or Dutch oven.


Zucchini Rodeo Casserole

Cindy Brewer
Seguin, TX

We rodeo a lot, so I need a filling meal...and I prefer to fix it in one skillet. Yeehaw, everyone loves this! If your family likes a milder taste, use just half of the enchilada sauce.

2 lbs. ground beef

1 zucchini, shredded or chopped

15-oz. can green enchilada sauce

15-oz. can ranch-style beans

cooked rice or taco shells

Garnish: sour cream, shredded cheese, diced tomatoes and avocado

Brown beef in a skillet over medium heat; drain. Add zucchini, enchilada sauce and beans. Stir well and heat through, about 12 minutes. Serve over cooked rice or in taco shells, with desired toppings. Serves 4 to 6.
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Declare a picnic night at home! Just toss a checkered tablecloth on the dinner table and set out paper plates and disposable plastic utensils. Relax and enjoy dinner...no dishes to wash!


Grilled Western Chicken Sandwich

Thomas Campbell
Hopkins, MN

The flavor of this simple sandwich is wonderful. Family & friends will think that there are tons of ingredients in it...only you know there aren’t! For a smoky taste, sometimes I use western salad dressing with bacon.

4 boneless, skinless chicken breasts

12-oz. bottle western salad dressing

1 T. pepper

4 kaiser onion rolls, split and toasted

Garnish: 4 lettuce leaves, 4 thick slices tomato

Place chicken breasts, salad dressing and pepper in a gallon-size plastic zipping bag. Seal bag; shake gently to coat chicken. Refrigerate for 3 hours to overnight. Heat a grill to medium-high, about 350 degrees. Remove chicken from bag; discard marinade. Grill chicken until cooked through and chicken juices run clear when pierced. Place each piece of chicken on a toasted bun bottom; top with lettuce, tomato and top of bun. Makes 4 servings.
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A ridged cast-iron grill skillet is handy for grilling on your stovetop whenever it’s too cold or rainy to use the grill outdoors.


Chicken Caesar Pita Wraps

Laura Witham
Anchorage, AK

My friends and I used to meet for lunch at a favorite restaurant. I always ordered the chicken Caesar pita sandwich...I really looked forward to it! Over the years, our lunch bunch broke up, so I decided to try making it myself. Now I can enjoy this wrap often. It’s quickly becoming my husband’s favorite, too.

4 boneless, skinless chicken breasts

Montreal steak seasoning to taste

3 T. olive oil

1/2 c. Caesar salad dressing

4 pita rounds

Optional: shredded Parmesan cheese

With a sharp knife, carefully slice horizontally most of the way through each chicken breast; open up and flatten. Sprinkle one side of chicken with seasoning. Heat oil in a large skillet over medium-high heat. Add chicken to skillet; sprinkle other side with seasoning. Cook until golden on both sides and chicken juices run clear when pierced. Remove chicken from skillet to a cutting board. Let cool briefly; slice into strips and transfer to a bowl. Drizzle salad dressing over chicken; stir to coat well. Microwave pita rounds for 20 to 30 seconds, until warmed. Divide chicken mixture evenly among rounds. Sprinkle with Parmesan cheese, if desired. Serves 4.

[image: images]

When you bring home groceries, label any recipe ingredients before refrigerating so they won’t become snacks instead. Label any packages or containers of cheese, veggies and fruit that are intended for between-meal snacking.


Braised Pork Chops

Debora de Faria
The Woodlands, TX

The aroma of these pork chops on the stove brings back memories of my grandmother and mother’s kitchens. Both were wonderful cooks! The longer you cook the pork chops, the more tender they become. Serve with mashed potatoes to enjoy the flavorful gravy.

1 c. all-purpose flour

salt and pepper to taste

6 pork chops

3 T. oil

1 c. catsup

2 c. water

In a shallow bowl, mix flour with salt and pepper; dust pork chops completely. Heat oil in a large skillet over medium-high heat. Add pork chops; cook until golden on both sides. Pour catsup over pork chops. Add water to skillet to cover pork chops completely. Cover and cook over low heat for 25 to 30 minutes, turning once or twice, to desired tenderness. Makes 6 servings.
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Mashed potatoes are the perfect partner for creamy comfort foods. Make ’em in a jiffy! Quarter potatoes (no peeling required!) and cook in boiling water until tender, 10 to 20 minutes. Drain, mash right in the pot and stir in butter, salt and a little milk to desired consistency.


Stuffed Cube Steaks

Judith Long
Harriman, TN

This is a recipe that I have made for years... my family loves it! Just add a veggie and voilà, a quick & easy meal.

6-oz. pkg. stuffing mix

.87-oz. pkg. brown gravy mix

4 beef cube steaks

2 to 3 t. oil

Prepare stuffing mix according to package directions, adding a little extra liquid to make it extra moist. Place a heaping spoonful of stuffing on each steak; roll up and secure with wooden toothpicks. Place oil in a large cast-iron skillet over medium-high heat; add stuffed steaks and brown on all sides. Meanwhile, prepare gravy mix according to package directions. When steaks are browned on all sides, add gravy to skillet. Reduce heat; cover and simmer for about 10 minutes, until steaks are tender. Serves 4.
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Create a meal plan for one or even two weeks, including all of your favorite quick & easy meals...spaghetti on Monday, chicken pot pie on Tuesday and so forth. It can be very specific or more general. Post it on the fridge along with a shopping list...making dinner will be a snap!


Sausage & Spanish Rice Skillet

Kathy Smith
Cincinnati, OH

My husband and I came up with this tasty recipe. My daughters and grandchildren really enjoy it!

1 lb. smoked pork sausage links, cut into one-inch pieces

2 to 3 t. oil

1-1/2 c. instant rice, uncooked

1-1/2 c. chicken broth

8-oz. jar mild or hot salsa

2 c. shredded Cheddar cheese

In a large skillet over medium-high heat, brown sausage in oil; drain. Meanwhile, prepare rice according to package directions, using broth instead of water. Add rice and salsa to sausage in skillet; sprinkle with cheese. Cover and cook over low heat for a few minutes, until cheese melts. Makes 4 servings.


Curly Noodle Surprise

April Burdette
Parkersburg, WV

This recipe is fast and easy to make. My husband and kids love it.

1 lb. ground beef

1 onion, chopped

1 c. water

2 3-oz. pkgs. beef-flavored ramen noodles, crushed

2 14-1/2 oz. cans diced tomatoes

2 15-1/2 oz. cans kidney or chili beans, drained

In a large skillet over medium heat, brown beef and onion; drain. Stir in water, crushed noodles with seasoning packets, tomatoes with juice and beans. Bring to a boil. Simmer for about 5 minutes, until heated through and noodles are soft. Serves 4.

Laughter is brightest where food is best.

– Irish Proverb


Irish Supper

Erin Stamile
Waco, TX

This super-easy recipe was given to me by a friend as a go-to meal. It’s delicious...a household favorite! Serve with some warm Irish soda bread on the side.

16-oz. pkg. wide egg noodles, uncooked

1 lb. ground pork sausage

1 head cabbage, shredded

salt and pepper to taste

Cook noodles according to package instructions; drain. While noodles are cooking, brown sausage in a skillet over medium heat. Drain sausage and set aside, reserving some drippings in skillet. Add cabbage, salt and pepper to skillet; cook until cabbage is tender. Toss together cooked noodles, sausage and cabbage in a serving bowl. Makes 4 to 6 servings.
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If a recipe calls for canned tomatoes, take advantage of Italian or Mexican style. They already have the seasonings added, so there are fewer ingredients for you to buy and measure!


Pasta in Tomato-Basil Sauce

Beth Schlieper
Lakewood, CO

After tasting this scrumptious dish at a favorite Italian restaurant, my husband and I came up with this very close recipe. I have been making it ever since...that’s nearly twenty years now!

3 14-1/2 oz. cans diced tomatoes, partially drained

1 onion, diced

5 cloves garlic, minced

1/4 c. olive oil

3 T. dried basil

16-oz. pkg. angel hair pasta, uncooked

Garnish: grated Parmesan cheese

In a large saucepan over medium heat, combine all ingredients except pasta and Parmesan cheese. Bring to a boil. Reduce heat to low; cover and simmer for about 20 minutes, stirring occasionally. Meanwhile, cook pasta according to package directions; drain. Serve sauce over cooked pasta; sprinkle with cheese. Serves 6 to 8.
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Extra cooked pasta doesn’t need to go to waste. Toss with oil, wrap tightly and refrigerate up to four days. To serve, place in a metal colander, dip into boiling water for one minute and drain...as good as fresh-cooked!


Pasta Pesto & Cherry Tomatoes

Barbara Bargdill
Gooseberry Patch

My cherry tomato plants produced a bumper crop this year! This is the perfect recipe to use fresh cherry tomatoes from your garden or from the farmers’ market.

12-oz. pkg. rotini or fusilli pasta, uncooked

3 c. cherry tomatoes, quartered

salt to taste

1/4 c. basil pesto sauce

1-1/2 c. shredded mozzarella cheese

Garnish: shredded Romano cheese

Cook pasta according to package directions, just until tender. Drain, reserving one cup of cooking liquid. Return pasta to cooking pot. In a bowl, sprinkle tomatoes lightly with salt and toss with pesto. Add tomato mixture to hot pasta and toss; add some of reserved cooking liquid to moisten. Add mozzarella cheese; toss to combine. Sprinkle Romano cheese over each serving. Serves 4.
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Some other yummy ways to enjoy pesto sauce...serve with grilled meat or baked fish. Stir into hot pasta dishes or vegetables. Add to sour cream or mayonnaise to make a dressing.


Pepper & Onion Brats

Lorrie Smith
Drummonds, TN

I first tried one of these sandwiches at a large outdoor flea market. Now I make them at home and they are always a big hit! With a side of coleslaw or potato salad, they’re an easy dinner everyone enjoys.

1 T. canola oil

2 onions, chopped

2 green peppers, thinly sliced

6 smoked bratwurst sausages

salt and pepper to taste

6 hot dog buns, split

Garnish: mustard

Heat oil in a large skillet over medium heat. Add onions, peppers and bratwursts. Cover and cook about 5 minutes. Uncover; continue cooking until onions are translucent and golden. Add salt and pepper to taste. Place a brat and some of the onion mixture on each hot dog bun; top generously with mustard. Makes 6 servings.
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Smoked sausages are a great choice for weeknight meals...just heat and serve. Different flavors like hickory-smoked or cheese-filled can really jazz up a recipe. Be sure to select fully-cooked sausages, not the uncooked kind.


Smoky Sausage Skillet

Carla Langston
Las Vegas, NV

One of my favorite go-to quick meals...it practically cooks itself!

14-oz. pkg. mini smoked turkey sausages

10-oz. pkg. sliced mushrooms

2 t. garlic, chopped

2 14-1/2 oz. cans cut green beans, drained

Optional: cooked rice

Spray a large skillet with non-stick vegetable spray. Brown sausages over medium heat. Add mushrooms and garlic. Cook, stirring occasionally, until mushrooms are tender. Add green beans; cook over low heat until heated through. Serve over cooked rice, if desired. Serves 6.
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Set out all the fixin’s for a baked potato bar for dinner tonight! Let the kids choose their favorite toppers...a fun way to serve a satisfying, simple meal.


Good Ol’ Sloppy Joes

Nancy Wysock
New Port Richey, FL

I used to take these to work and everyone loved them. They’re also much requested at church potlucks.

1 lb. ground beef chuck

1/2 c. onion, finely chopped

8-oz. can tomato sauce

2 T. honey

1/4 t. dry mustard

1/2 t. salt

1/4 t. pepper

4 hamburger buns or 8 slices bread

Brown beef in a skillet over medium heat; drain. Add onion; cook for 3 minutes. Stir in remaining ingredients except rolls or bread. Simmer for 5 minutes. Spoon onto buns or bread. Serves 4.


Mini Onion Burgers

Mary Hall
Kentwood, MI

Just add chips and sodas for a quick, fun meal almost anytime!

1 red onion, sliced

1 lb. lean ground beef

1/4 t. salt

1/8 t. pepper

12 to 15 small potato rolls, split

6 T. mayonnaise

2 T. Dijon mustard

1/2 to 1 t. cayenne pepper

Optional: mustard, catsup or mayonnaise

Preheat a flat-top grill pan over high heat. Add onion and cook until tender, about 10 minutes; remove to a bowl. In a separate bowl, mix beef, salt and pepper. Form into small patties, about 2 inches across. Add patties to grill pan; cook 3 to 4 minutes per side. For Special Sauce, mix mayonnaise, mustard and cayenne pepper in a small bowl. Serve patties on buns with grilled onion, Special Sauce and other toppings, if desired. Makes 12 to 15 servings.


All-In-One Bacon Cheeseburgers

Beth Ann Richter
Canby, MN

One day I had these ingredients on hand and decided to toss them together. My sister tweaked the recipe a little bit and they were even more delicious. Now they’re a hit at all our family get-togethers!

1-1/2 lbs. lean ground beef

1-oz. pkg. ranch salad dressing mix

3-oz. jar bacon bits

8-oz. pkg. finely shredded Italian-blend cheese

6 hamburger buns, split

Place beef in a large bowl. Mix in remaining ingredients except buns, one at a time. Form into 6 patties. Grill over low heat, until burgers are lightly browned on one side. Turn and grill on other side. Burgers may also be cooked in a skillet over medium-low heat, covered, about 3 to 4 minutes per side. For either method, watch carefully to avoid burning. Serve on buns. Makes 6 servings.
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Buttery, sweet corn on the cob is so delicious in the summertime...why not enjoy it more often? Place 3 tablespoons melted butter in a microwave-safe dish, add 4 husked ears of corn and roll to coat. Cover with plastic wrap and microwave on high for 6 to 8 minutes.
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