
  

  Appreciation


  A very special “Thanks” to all who inspire us to create a homespun harvest!
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        Apple-Walnut Coffee Cake

      

      	
        Jessica Parker
Mulvane, KS

      
    





  A moist and yummy cake that freezes so well.


  2-1/2 c. all-purpose flour


 1-1/2 c. brown sugar, packed


 3/4 c. butter, softened


 1 c. chopped walnuts, toasted


 1 t. baking soda


 1 t. cinnamon


 1/2 t. salt


 1 egg


 3/4 c. sour cream


 1 t. vanilla extract


 2 apples, cored, peeled and chopped


  Combine flour, brown sugar and butter with a fork until crumbly; stir in nuts. Divide mixture in half. Press one half into the bottom of a buttered 9-1/2" springform baking pan to form crust; set aside. Add baking soda, cinnamon and salt to remaining crumb mixture; mix well. Make a well in the center; set aside. Beat egg with sour cream and vanilla in a small bowl until smooth; add to flour mixture, stirring until just combined. Fold in apples; spread batter evenly over crust. Bake at 375 degrees for one hour and 20 minutes or until cake tests done; cool in pan on a wire rack. Makes 12 servings.
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  A mini dried-apple wreath makes a fragrant, fall napkin ring...ready in seconds!


   
    
      	
        Honey-Baked Apples & Pears

      

      	
        Kathy Grashoff
Fort Wayne, IN


    





  Try this honey-glazed treat for breakfast or dessert.


  2 apples, cored, peeled and sliced into 8 wedges


 1 pear, cored, peeled and sliced into 8 wedges


 2/3 c. honey


 2 T. water


 1-1/2 t. cinnamon


 3 T. butter, sliced


  Arrange apples and pears in a greased one-quart baking dish; set aside. Combine honey, water and cinnamon; pour over apple mixture. Dot with butter; bake at 350 degrees for 25 minutes or until fruit is tender. Serves 4.
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  Use caramel apples as festive placecards...rubber stamp a mailing tag, then tie onto the apple’s stick with ribbon or raffia.


   
    
      	
        Cinnamon-Apple Blintzes

      

      	
        Jennifer Niemi
Nova Scotia, Canada


    





  Can you think of a more delicious way to start a crisp autumn morning than with these? After breakfast, everyone in our family heads out to rake leaves, plant spring bulbs or enjoy a long hike through the country. In fact, we think it might just be the start to a perfect day!


  1/3 c. butter, divided


 1 c. all-purpose flour


 1/2 c. sugar, divided


 1/2 t. salt


 2 eggs


 1-1/3 c. milk


 1 t. vanilla extract


 3 c. Granny Smith apples, cored, peeled and diced


 1 T. lemon juice


 2 t. cinnamon


 1/4 t. nutmeg


 1 T. cornstarch


 Garnish: sugar


  Melt 3 tablespoons butter. Combine flour, 3 tablespoons sugar, salt, eggs, milk, melted butter and vanilla in a large bowl. Blend until thoroughly combined and slightly frothy. Cover with plastic wrap; set aside for 45 minutes. Pour 1/2 cup batter into a 7-1/2" skillet sprayed with non-stick vegetable spray; tilt skillet to coat the bottom evenly with batter. Cook until edges are firm and batter loses its shine; turn carefully and cook other side for one minute. Remove to serving platter; keep warm. Repeat with remaining batter to make 6 crepes. Combine apples, lemon juice, remaining sugar, spices and cornstarch in a medium saucepan. Stir well and cook over medium-high heat for 10 minutes, stirring constantly until mixture thickens and apples soften. Place a generous portion of apple mixture in the center of each crepe. Fold the top and bottom of crepes over filling, then fold in sides. Melt remaining butter in a large heavy skillet; arrange filled crepes in skillet, folded-sides down. Sauté for 7 to 10 minutes or until golden and slightly crisp. Turn and repeat on other side. Sprinkle with sugar; serve warm. Makes 6 servings.


   
    
      	
        German Apple Pancake

      

      	
        Linda Charles
Oconomowoc, WI


    





  I love to serve this pancake as a special breakfast for 2 or a warm dessert for 4...it’s a no-fail recipe!


  3 eggs


 3/4 c. milk


 3/4 c. all-purpose flour


 1/2 t. salt


 1-3/4 T. butter, divided


 3-1/2 c. Golden Delicious apples, cored, peeled and sliced, divided


 1/4 c. sugar


 cinnamon and nutmeg to taste


  Blend eggs, milk, flour and salt; stir in 1/2 cup apples. Melt 1-1/2 tablespoons butter in a 12” oven-proof skillet. When very hot, pour in egg mixture and place skillet in oven at 450 degrees for 15 minutes. Reduce temperature to 350 degrees and bake for an additional 10 minutes. While pancake is baking, melt remaining butter in a second skillet; sauté remaining apples just until tender, 8 to 10 minutes. Sprinkle apples with sugar, cinnamon and nutmeg; spread over warm pancake. Cut in wedges to serve. Makes 4 servings.
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  What are the best apples for baking? Try using juicy Golden Delicious or tangy Jonagold!


   
    
      	
        Fruit-Stuffed Cornish Game Hens

      

      	
        Karla Harrington
Anchorage, AK


    





  My mother always prepared this on Christmas Eve, but it can be enjoyed any time of year.


 4 c. water


 1 c. orange juice


 2 T. butter


 2 6-oz. pkgs. long grain and wild rice mix


 1 c. celery, diced


 1 c. pitted dates, chopped


 1 c. dried apples, chopped


 1/2 c. dried apricots, chopped


 4 to 6 Cornish game hens

 
  Place water, orange juice and butter in a saucepan; stir in rice mix, including seasoning packets. Bring to a boil; cover and cook for 20 to 22 minutes. Stir in celery, dates, apples and apricots. Stuff game hens loosely with mixture; arrange hens in a very large roasting pan. Bake at 350 degrees for one hour to one hour and 15 minutes, basting every 1/2 hour. Serves 4 to 6.
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  An autumn picnic means the tablecloth may flutter in the breeze. Keep in place by tying jute around an apple stem, then laying it across the table. Secure a second apple at the other end...so simple!


   
    
      	
        Brown Sugar Pork Chops

      

      	
        Maureen Livingston
Clifton Park, NY


    





  I like this served with a side of prepared white or brown rice.


  4 pork chops, browned


 4 potatoes, cubed


 3 apples, cored and cubed


 1/2 onion, chopped


 1 t. cinnamon


 2 T. brown sugar, packed


  Arrange pork chops in an 8"x8" baking dish. Top with potatoes, apples and onion; sprinkle with cinnamon and brown sugar. Cover and bake at 350 degrees for one hour or until tender. Serves 4.
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  A garland of apples and leaves dresses up a front porch with a blaze of color! Use an awl to pierce holes horizontally through apples, then string them on jute. Knot the jute on each side to hold the apples in place and alternate apples with bunches of fresh, colorful leaves.


   
    
      	
        Sweet Potato-Apple Bake

      

      	
        Wendy Jacobs
Idaho Falls, ID


    





  A tasty new spin on traditional sweet potato casserole.


  4 sweet potatoes, boiled, peeled and sliced


 1/2 c. butter


 4 tart apples, cored, peeled and sliced


 1/2 c. sugar


 1/2 c. brown sugar, packed


 1 to 2 t. cinnamon


 1/2 c. water


 1/4 c. lemon juice


 1/4 c. orange juice


  Arrange a layer of sliced potatoes in a greased one-quart baking dish; dot with butter and sprinkle with sugar, brown sugar and cinnamon. Arrange a layer of apple slices on top; continue layering until all ingredients are used. Combine water and juices; sprinkle over top. Cover and bake at 400 degrees for 45 minutes or until apples are tender. Makes 4 to 6 servings.
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  It’s time to pull on a sweater and head outdoors on a leaf-collecting expedition! Press the most beautiful leaves between the pages of a book and in a few days, when they’ve flattened and dried a bit, slip them between the panes of glass-backed frames. Sheets of paper, carefully torn on the edges, make a simple mat.


   
    
      	
        Sweet & Spicy Pork Ribs

      

      	
        Cheri Reeves
Coral Springs, FL


    





  A slow-cooker recipe that can’t be beat.


  1-lb. pkg. boneless pork ribs, cut into 1"x2" portions


 1/4 c. all-purpose flour


 1 t. garlic salt


 1/2 t. pepper


 1/2 T. paprika


 1 T. browning and seasoning sauce


 2 onions, sliced


 2 Granny Smith apples, cored, quartered and sliced


 1/4 c. brown sugar, packed


  Place meat in a plastic zipping bag; add flour, garlic salt, pepper and paprika and shake to coat. Arrange in a slow cooker; drizzle with browning sauce and top with onions. Cook on low setting for 4 to 6 hours. During final hour of cooking, arrange apples on top and sprinkle with brown sugar; continue cooking until meat and apples are tender. Serves 4.
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  A centerpiece in a snap! Nestle a plump candle in the center of a simple glass salad or punch bowl, then fill around it with small apples.


   
    
      	
        Apple-Acorn Squash

      

      	
        Gail Prather
Bethel, MN


    





  I always plant squash in my summer garden to enjoy in this dish during the summer and fall months.


  2 acorn squash, halved and seeds removed


 1/2 c. apple juice


 1/4 c. butter, melted


 1/4 t. nutmeg


 2 T. brown sugar, packed


 1 t. orange zest


 2 tart apples, cored and sliced


  Place squash cut side-up in a 13"x9" baking pan; pour apple juice on top and set aside. Combine butter, nutmeg, brown sugar and zest in a bowl. Divide apple slices evenly among squash halves; pour butter mixture over apples. Cover and bake at 375 degrees for 45 to 50 minutes. Serves 4.
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  It’s easy to dry apples for crafting fall decorations, just slice apples 1/8-inch thick across the core and soak for 20 minutes in a mixture of 2 cups lemon juice and 3 tablespoons salt. Pat apple slices dry and arrange in a single layer on baking sheets. Sprinkle with ground cinnamon and ground cloves, then bake in a 150-degree oven for about 6 hours or until they feel and look leathery.


   
    
      	
        Baked Apple & Carrot Casserole

      

      	
        Mary Brown
Sayre, PA


    





  A family favorite we serve alongside ham.


  6 apples, cored, peeled, sliced and divided


 2 c. carrots, sliced, cooked and divided


 1/3 c. brown sugar, packed


 2 T. all-purpose flour


 salt to taste


 3/4 c. orange juice


  Arrange half the apples in a greased 2-quart casserole; cover with half the carrots. Repeat layers; sprinkle with sugar, flour and salt. Pour orange juice over the top; bake at 350 degrees for 45 minutes. Makes 6 servings.
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  Plan a trip to the local apple orchard for a fall outing...swirling leaves and the sweet smell of apples make it the ideal picnic spot! Toss a couple sawhorses and length of plywood in the back of a truck for a fast picnic table and borrow a few straw bales for seating.


   
    
      	
        Butternut Squash & Apple Soup

      

      	
        Angela Murphy
Tempe, AZ


    





  Search flea markets for pretty apple-shaped bowls to ladle this savory soup into.


  2 slices bacon


 1/2 c. onions, chopped


 1 c. leeks, chopped


 1/2 bay leaf


 1 clove garlic, minced


 salt and pepper to taste


 2-1/2 c. chicken broth


 1-1/4 lbs. butternut squash, peeled, seeded and cut into 1-inch pieces


 2 T. sour cream


 1 Granny Smith apple, cored, peeled and chopped


 Garnish: additional sour cream to taste and chopped apples


  Cook bacon in a large saucepan; remove bacon, crumble and set aside. Add the onion, leeks, bay leaf, garlic, salt and pepper to the bacon drippings; stir and sauté until soft. Add broth, squash, sour cream and apple; simmer for 15 minutes or until tender. Remove and discard bay leaf. Purée the mixture in a blender. Pour into a saucepan; add water to thin as desired and stir in sour cream. Heat just until warmed through. Spoon into bowls; sprinkle with the reserved bacon. Garnish with a dollop of sour cream and a spoonful of chopped apples. Makes 4 servings.
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  Right next to jumping into a pile of leaves, kids like nothing more than bobbing for apples! An easy recipe for fun...fill a galvanized tub with water, toss in a dozen or so apples; add kids. The secret? Grabbing the apple stem in your teeth.


   
    
      	
        Pumpkin-Apple Soup

      

      	
        Kathy Grashoff
Fort Wayne, IN


    





  Spoon into hollowed-out Baby-Boo pumpkins for serving...so sweet.


  2 T. butter


 1 onion, diced


 2 green apples, cored, peeled and diced


 1 T. all-purpose flour


 4 c. chicken broth


 3 c. canned pumpkin


 2 T. brown sugar, packed


 1 t. cinnamon


 1 t. nutmeg


 1 t. ginger


 1 c. apple juice


 1/2 c. half-and-half


 salt and pepper to taste


 Garnish: pumpkin seeds, toasted


  Melt butter in a saucepan; add onion and apples and sauté until soft. Stir in flour; stir and cook 2 to 3 minutes. Gradually whisk in broth; stir in pumpkin, sugar, cinnamon, nutmeg and ginger. Bring to a boil; reduce heat and simmer covered for 25 minutes. Transfer to a blender; purée until smooth. Return to pan; pour in apple juice, half-and-half, salt and pepper and heat until warmed through. Sprinkle individual bowls with pumpkin seeds. Serves 6.
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  Whenever we bite into a juicy apple, we have Johnny Appleseed to thank. History tells us he traveled westward planting seeds he had collected from cider presses in Pennsylvania. Why not celebrate his birthday on September 26th? A fun and tasty history lesson for the kids!


   
    
      	
        Crunchy Pecan Salad

      

      	
        Debra Dearie
Newtown, PA


    





  A “gourmet” tasting salad that’s a snap to prepare.


  12-oz. pkg. shredded broccoli slaw mix


 1-1/2 c. seedless red grapes, halved


 1-1/2 c. apples, cored and chopped


 1/2 c. citrus salad dressing


 3/4 c. chopped pecans


  Combine broccoli, grapes and apples in a serving bowl. Pour dressing on top; toss gently to coat. Sprinkle with pecans. Serves 6 to 8.
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  Tucking apples into lunchboxes? Try using tart Cortlands, sweet Crispins or spicy Fujis...all crunchy and perfect for eating fresh!


   
    
      	
        Harvest Spinach Salad

      

      	
        Barb Bargdill
Gooseberry Patch


    





  Top with sliced, grilled chicken to turn this flavorful salad into a satisfying light meal...


  1 bunch fresh spinach, stems removed


 5 slices bacon, crisply cooked and crumbled


 5 green onions, sliced


 1/2 c. sliced almonds


 1 Red Delicious apple, cored and thinly sliced


 1/4 lb. Monterey Jack cheese, cubed


 1/4 c. olive oil


 3 T. white wine vinegar


 1 t. sugar


 1/2 t. dry mustard


  Toss together spinach, bacon, green onions, almonds, apple and cheese in a large salad bowl. In a small bowl, whisk together olive oil, vinegar, sugar and mustard. Toss dressing with salad; serve immediately. Makes 4 to 6 servings.
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  Whip up an after-school snack of Apple Smiles in minutes. Cut apples into wedges and spread peanut butter on one side of 2 wedges. Add a few mini marshmallows on the peanut butter and top with a second apple wedge, peanut butter-side down. It’s a smile...the red part of the apple wedges is the lips and the marshmallows the teeth!


   
    
      	
        Apple Salad

      

      	
        Sandy Pittman
Granby, MO


    





  This salad makes a pretty presentation made with a variety of apples in different colors.


  3/4 c. mayonnaise-type salad dressing


 2 T. sugar


 1/2 t. black walnut extract


 1 c. celery, diced


 4 c. apples, cored and diced


  Blend mayonnaise and sugar together; add walnut extract. Fold celery and apples into mixture; refrigerate for 2 hours. Serves 4 to 6.
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  Chances are there’s a list of bike paths in your area. Gather the family together and enjoy the fall colors on a tree-lined path. Pack a thermos of icy cider to enjoy along the way.


   
    
      	
        Autumn Apple Salad

      

      	
        Tiera Lesley
Bartlesville, OK


    





  Frosty and fluffy...just like Grandma makes!


  20-oz. can crushed pineapple


 1/4 c. sugar


 3-oz. pkg. lemon gelatin mix


 8-oz. pkg. cream cheese, softened


 1 apple, cored and chopped


 1/2 c. chopped nuts


 1/2 c. celery, chopped


 8-oz. container frozen whipped topping, thawed


  Combine pineapple with juice and sugar in a saucepan; bring to a boil for 3 minutes, stirring often. Add gelatin and cream cheese; stir until mixture is combined. Remove from heat; cool, cover and refrigerate for one hour. Fold in apples, nuts and celery; mix in half of whipped topping, reserving other half for another use. Pour into a 2-quart baking dish; chill until firm. Serves 4.
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  A road like brown ribbon, a sky that is blue, A forest of green, with the sky peeping through, Asters, deep purple, a grasshopper’s call, Today it is summer, tomorrow is fall.


  -Edwina Fallis


   
    
      	
        Apple Cake with Butter Sauce

      

      	
        Kris Warner
Circleville, OH


    





  Topped with butter sauce, this cake is irresistible.


  1/4 c. butter, softened


 1 c. sugar


 1 egg


 1 t. vanilla extract


 1 c. all-purpose flour


 1 t. baking soda


 1 t. cinnamon


 1/4 t. salt


 1/4 t. nutmeg


 2 tart apples, cored, peeled and grated


  Cream butter and sugar together. Beat in egg and vanilla and set aside. Combine flour, baking soda, cinnamon, salt, and nutmeg; gradually add to creamed mixture. Fold in apples. Pour into a greased 8"x8" baking pan. Bake at 350 degrees for 40 to 45 minutes. Serve warm with Butter Sauce. Makes 12 servings.


  Butter Sauce:


  1/2 c. butter


 1/2 c. sugar


 1/2 c. brown sugar, packed


 1/2 c. half-and-half


  Melt


  

   
    
      	
        Cinnamon Apples
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        Applesauce Cookies
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        Autumn Apple Pie
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        Apple Bread
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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.


  P.O. 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!


   
  Since 1992, we’ve been publishing country cookbooks for every kitchen and for every meal of the day! Each has hundreds of budget-friendly recipes, using ingredients you already have on hand. Their lay-flat binding makes them easy to use and each is filled with hand-drawn artwork and plenty of personality.
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  Have a taste for more?


  Call us toll-free at


  1•800•854•6673


  Find us here too!


  Visit our website or blog to join and be sure to follow us on Facebook. Pinterest, & YouTube!


  www.gooseberrypatch.com
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  Dear Friend,
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  A blaze of color on every tree means summer’s sweetness has given way to autumn’s spices. Fall also means hayrides and in Taste of Autumn we share bushels of the freshest ideas for serving up the best of the season!


  If you love juicy apples, you’ll find an abundance of apple recipes from Honey-Baked Apples & Pears to Autumn Apple Salad. Football Friday night means quick & easy appetizers are on the menu...try Undefeated Bacon-Cheese Dip or Wild-Card Wings for mouth-watering game-night munchies. Autumn is the best time for auctions so tote along a thermos of Hot Caramel Apple Cider and slices of Maple Nut Bread to snack on while bidding on newly found treasures. Comfort food like Slow-Cooker Country Chicken & Dumplings or a tureen of steaming October Bisque will guarantee smiles, while nibbling on Monster Claws will have trick-or-treaters howling with delight. Traditional foods like German Potato Pancakes or Maple-Glazed Turkey mean an Oktoberfest or Thanksgiving feast will be fuss-free and delicious.


  So savor the season...carve a plump pumpkin, enjoy a tailgate picnic or create a spooky supper. With creative tips, tasty recipes and ideas to inspire you, it’s so easy!


  Bushels of Harvest Wishes!


  Jo Ann & Vickie


  Find us wherever you are!


  www.gooseberrypatch.com
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Now with 22 full-color recipe photos!
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