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CHAPTER ONE

First-Class Shareable Snacks
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Jill Burton, Gooseberry Patch


Crunchy Artichoke Fries

A warm veggie treat that everyone loves! Serve with lemon wedges for squeezing over the artichokes.


Makes 4 servings


	1/2 c. all-purpose flour

	2 eggs, beaten

	1 c. panko bread crumbs

	salt and pepper to taste

	12-oz. jar marinated quartered artichoke hearts, drained

	1 to 2 T. olive oil



Place flour in a shallow bowl, eggs in a second bowl and panko crumbs in a third; season each bowl with salt and pepper. Pat artichokes dry with paper towels. Coat artichokes in flour; dip into eggs and roll in bread crumbs. Arrange on an ungreased baking sheet; drizzle with olive oil. Bake at 400 degrees for 25 minutes, or until crisp and golden. Serve warm.
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Tina George, El Dorado, AR






Fried Dill Pickles

One of our favorite county fair foods! If you’ve never tried one, what are you waiting for?


Serves 4 to 5


	3 eggs

	1 c. milk

	1 c. Italian-seasoned dry bread crumbs

	1/4 c. all-purpose flour

	15 dill pickle spears, well drained

	oil for deep frying

	Garnish: ranch or Thousand Island salad dressing



Whisk together eggs and milk in a small bowl; mix bread crumbs and flour in a separate small bowl. Dip pickles into egg mixture; roll in crumb mixture to coat. Heat several inches oil to 375 degrees in a deep fryer. Fry pickles 3 to 5 at a time until golden. Drain on paper towels. Serve warm with salad dressing for dipping..


★ HOT TIP ★ For delicious, crispy golden fried pickles, be sure not to crowd the pan…use a large chicken fryer skillet or fry pickles in two batches.
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Connie Hilty, Pearland, TX


Waffle Fry Nachos

Set the sheet pan right on the table… then just try to keep people away from these cheesy golden fries!


Makes 8 servings


	22-oz. pkg. frozen waffle fry potatoes

	10 slices bacon, crisply cooked and crumbled

	6-oz. can sliced black olives, drained

	2 to 3 tomatoes, diced

	3 green onions, sliced

	2/3 c. favorite salsa

	1-1/2 c. shredded Cheddar cheese

	1-1/2 c. shredded Monterey Jack cheese

	Garnish: sour cream



Arrange frozen potatoes in a single layer on a lightly greased 17"x11" jelly-roll pan. Bake at 450 degrees for 20 to 25 minutes, until crisp and lightly golden. Top with remaining ingredients except sour cream. Return to oven for another 5 minutes, or until cheeses are melted. Serve with sour cream.

Linda McClain, Columbia, NJ






Best Mexican Dip Ever

I’ve been making this recipe for over 25 years, and have been asked to share it many times over…it’s enjoyed by all ages!


Serves 8 to 10


	8-oz. pkg. cream cheese, softened

	16-oz. can refried beans

	15-oz. jar mild, medium or hot salsa

	8-oz. pkg. shredded Cheddar cheese

	tortilla chips



Spread cream cheese in a lightly greased 9" deep-dish pie plate or 8"x8" baking pan. Spread beans over cream cheese; spoon salsa over beans and sprinkle shredded cheese evenly on top. Bake, uncovered, at 350 degrees for 20 to 25 minutes, until bubbly and cheese is melted. Serve warm with tortilla chips.


★ SOME LIKE IT HOT! ★ Try using extra-spicy salsa and flavored cream cheese for extra zing!
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Janie Branstetter, Duncan, OK






Spicy Ranch Party Pretzels

A one-of-a-kind snack mix you just can’t get enough of. You may have to double this recipe!


Serves 10 to 12


	3/4 c. oil

	1-oz. pkg. ranch salad dressing mix

	1 T. garlic salt

	1 T. lemon pepper

	1 T. cayenne pepper

	16-oz. pkg. mini pretzel twists or thins



Combine all ingredients except pretzels in a large plastic zipping bag; mix well. Add pretzels to bag; shake to coat well. Spread pretzels on an ungreased baking sheet; let stand until dry. Store in an airtight container.
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Erin Jones, Smyer, TX






Almond Toffee Popcorn

Movie night will be extra special with a big bowl of this crunchy, nutty popcorn for snacking!


Makes about 12 cups


	12 c. popped popcorn

	1 c. sugar

	1/2 c. butter

	1/2 c. light corn syrup

	1/4 c. water

	1 c. chopped almonds, toasted

	1/2 t. vanilla extract



Place popcorn in a large heat-proof bowl; remove any unpopped kernels and set aside. In a large saucepan, combine remaining ingredients except vanilla. Cook over medium-high heat, stirring occasionally, until mixture reaches the soft-crack stage, or 270 to 289 degrees on a candy thermometer. Remove from heat; add vanilla and stir well. Pour over popcorn, mixing until coated. Spread on wax paper to dry.



[image: Spicy Ranch Party Pretzels]
Spicy Ranch Party Pretzels




Cindy VonHentschel, Albuquerque, NM






Jalapeño Cheddar Balls

I made up this recipe one year with some ingredients I had in the pantry and freezer. Now I make these for holiday potlucks and parties. People gobble them up, and I get a lot of really nice feedback.


Makes two dozen


	16-oz. pkg. ground pork breakfast sausage

	2 to 3 large jalapeño peppers, finely diced and seeds removed

	1/2 c. onion, finely diced

	1 clove garlic, minced

	1/2 c. shredded sharp Cheddar cheese

	Optional: chilled jalapeño jelly



In a large bowl, combine all ingredients except optional jelly. Mix well. Using a small cookie scoop, form into one-inch meatballs. Place meatballs on a baking sheet sprayed with non-stick vegetable spray. Bake at 350 degrees for 10 to 15 minutes, until golden. Serve with jalapeño jelly, if desired.


★ DIP IT! ★ Need a cool dip for a spicy appetizer? Sour cream can be mixed with any of the seasoning blends found at the meat counter. Try some different blends for an endless variety of savory dips.





[image: Jalapeño Cheddar Balls]
Jalapeño Cheddar Balls




Jenn Erickson, Pacific Grove, CA






Sesame Chicken Tea Sandwiches

These elegant little tea sandwiches are a wonderful addition to a classic tea party, shower or brunch, and even to your child’s lunchbox. My daughters love them! It’s a wonderful way to use leftover chicken.


Makes 40 mini sandwiches


	3 c. cooked chicken, finely chopped

	1 c. light mayonnaise, divided

	1/4 c. celery, inner stalk and leaves, minced

	2 t. sesame oil

	1/4 c. sliced almonds salt and pepper to taste

	20 slices soft whole-wheat sandwich bread

	1/2 c. toasted sesame seed



In a bowl, combine chicken, 3/4 cup mayonnaise, celery and sesame oil. Crush almonds in your palm and add to bowl; stir to mix. Season with salt and pepper. For each sandwich, place a small scoop of chicken salad on a slice of bread. Top with another slice of bread, press lightly and trim crusts. Cut into 4 triangles on the diagonal. Using a butter knife, spread a thin layer of remaining mayonnaise along the sides of each tea sandwich; dip sandwich into sesame seed to coat mayonnaise.

Valarie Lewis, Clifford Twp., PA






Best-Ever Garlic Cheese Spread

This spread makes a great gift with a loaf of crusty French bread. We’ve also tried adding it to baked and mashed potatoes…delicious! Butter can be used, but I’ve found margarine spreads more easily when it’s finished.


Makes 15 to 18 slices


	1 lb. margarine, softened

	3 c. finely shredded Cheddar cheese

	1 c. grated Romano cheese

	3 t. plus

	2 t. lemon juice

	2 t. garlic salt or powder

	1 t. paprika

	1 to 2 t. hot pepper sauce

	1/2 t. dry mustard

	1/2 t. celery salt

	1 loaf French bread, sliced



Combine all ingredients except bread in a large bowl. Beat with an electric mixer on medium speed until well blended. Transfer to a covered container; keep refrigerated. To serve, spread on slices of bread; broil until bubbly and lightly golden.
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Lisa Koehler, Oroville, CA






Bacon-Sausage Rye Crisps

We sampled this appetizer at a party years ago and my husband said, “Get the recipe!” I’ve served it to my family & friends over the years and there is never any left at the end of the evening. Very easy and very yummy!


Makes 10 servings


	16-oz. pkg. bacon, crisply cooked and crumbled

	16-oz. pkg. hot ground pork sausage, browned and drained

	1-1/2 c. shredded Cheddar cheese

	1/2 c. mayonnaise

	1 loaf party rye bread



In a large bowl, combine cooked bacon and sausage, cheese and mayonnaise. Mix well. Spoon mixture onto rye bread slices and arrange on an ungreased baking sheet. Set oven to broil; set pan on top rack. Watching closely, broil until cheese melts and bread gets crisp around the edges.
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Brenda Flowers, Olney, IL






Easy Gumbo Meatballs

After baking, keep these warm in the slow cooker…they’re a potluck favorite!


Makes 6 servings


	2 lbs. ground beef

	4 slices bread, crumbled

	3/4 c. evaporated milk

	10-3/4 oz. can chicken gumbo soup

	10-1/2 oz. can French onion soup



Combine first 3 ingredients; form into one-inch balls. Arrange in an ungreased 13"x9" baking pan; pour soups on top. Bake at 350 degrees for 1-1/2 hours.


★ TOP IT! ★ Chopped olives, tomatoes and sweet onion dress up appetizers in a jiffy, and add loads of flavor.
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Carla Slajchert, Bellevue, NE






Pepperoni Pizza Braid

This is a recipe I came up with when we wanted something fun for lunch, but didn’t want to fuss with making pizza. My kids gobbled it up and declared it a winner! I usually top it with whatever we have on hand. Pepperoni and mushrooms are a favorite combination.


Serves 4 to 6


	1 lb. pizza crust dough, thawed if frozen

	15-oz. jar pizza sauce, divided

	1-1/4 c. shredded mozzarella cheese, divided

	18 pepperoni slices

	1 t. Italian seasoning

	1 T. olive oil

	2 t. grated Parmesan cheese



On a floured surface, roll pizza dough into a 13-inch by 7-inch rectangle. Transfer dough to a lightly greased baking sheet. Spread 1/2 cup pizza sauce lengthwise down the center of dough. Sprinkle half of mozzarella cheese over sauce. Layer pepperoni over mozzarella. Sprinkle seasoning over pepperoni; sprinkle with remaining mozzarella. On the long edges of dough, cut slits horizontally all the way to sauce mixture. Lift slits and place over toppings, alternating left and right in a criss-cross style. Drizzle with olive oil; sprinkle with Parmesan cheese. Bake at 400 degrees for 15 to 18 minutes, until golden and cheese is melted. Warm remaining pizza sauce in a small saucepan over low heat; serve with braid for dipping.


★ FLAVOR BOOSTER ★ Use flavored butters to add quick & easy appeal to refrigerated pizza crust. Just mix, melt and brush on crust before baking. Try fresh minced herbs, finely chopped onions or grated Parmesan cheese too.
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Mary Patenaude, Griswold, CT






Corn Dog Mini Muffins

These make great party appetizers, or serve with soup


Makes about 2-1/2 dozen


	8-1/2 oz. pkg. corn muffin mix

	1 egg, beaten

	1/3 c. milk

	1 T. honey mustard

	4 hot dogs, cut into 1/2-inch pieces

	1/2 c. shredded Cheddar cheese
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Cheesy Tuna Melts



Makes 12 servings


	1 T. oil

	1 c. apple, cored and chopped

	3 T. onion, chopped

	7-oz. can albacore tuna, drained

	1/4 c. chopped walnuts

	1/4 c. light mayonnaise

	2 t. lemon juice

	1/8 t. salt

	1/8 t. pepper

	6 slices raisin bread, toasted and halved diagonally

	6 slices sharp Cheddar cheese, halved diagonally
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Chip Chicken Lollipops



Makes 10 servings


	1 egg, beaten

	2 T. milk

	2 c. potato chips, crushed

	4 boneless, skinless chicken breasts, cubed

	mini wooden skewers

	Garnish: favorite dipping sauce





[image: chpt_fig_015.jpg]








Cheesy Spinach-Stuffed Mushrooms



Makes about 8 servings


	10-oz. pkg. frozen chopped spinach, thawed and squeezed dry

	1/4 c. cream cheese, softened

	1 c. crumbled feta cheese

	3/4 t. garlic powder

	1/4 t. pepper

	24 mushrooms, stems removed

	1 c. grated Parmesan cheese
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Cheesesteak Egg Rolls



Makes 16 to 20


	2 c. oil, divided

	3/4 lb. deli rare roast beef, thinly sliced and finely chopped

	1/2 onion, finely chopped

	8 to 10 slices provolone cheese, cut in half

	16 to 20 egg roll wrappers
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Herb-Seasoned Spinach Puffs



Serves 8 to 10


	2 10-oz. pkgs. frozen chopped spinach, thawed

	2 c. herb-flavored stuffing mix

	1 c. grated Parmesan cheese

	6 eggs, lightly beaten

	1/3 c. butter, softened
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Spiedini



Makes 16 servings


	1 loaf French bread, sliced 1/4-inch thick

	2 t. butter, softened

	1/4 lb. provolone cheese, sliced

	1/4-inch thick and quartered

	16 4-inch sprigs fresh rosemary
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Chinese Chicken Wings



Makes 2 to 2-1/2 dozen


	2 to 3 lbs. chicken wings, separated

	1/2 c. soy sauce

	1 c. pineapple juice

	1/3 c. brown sugar, packed

	1 t. ground ginger

	1 t. garlic salt

	1/2 t. pepper

	Optional: ranch salad dressing, celery sticks










Best Fry Batter



Makes enough batter for 10 to 12 servings


	1 egg

	1/4 c. milk

	1/2 c. all-purpose flour

	1/2 t. baking powder

	1/2 t. salt

	canola oil for frying

	Optional: additional salt to taste







Variations:
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Texas Caviar



Makes 4 cups


	15-oz. can black beans, drained and rinsed

	15-oz. can black-eyed peas, drained and rinsed

	15-1/4 oz. can corn, drained

	16-oz. jar salsa

	Optional: chopped fresh cilantro
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Spicy Hummus



Makes 10 servings


	2 c. canned garbanzo beans, rinsed and drained

	2 cloves garlic, finely minced

	1 t. jalapeño pepper, minced

	1/2 t. salt

	1/2 t. pepper

	1 T. lemon juice

	1 T. tahini

	1 T. olive oil

	1/2 to

	1 c. tomato juice

	Optional: chopped black olives, coarsely chopped tomato
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Bacon-Wrapped Scallops



Makes 22 appetizers


	11 slices bacon, cut in half

	1/2 c. all-purpose flour

	1-1/2 t. paprika

	1/2 t. salt

	1/2 t white pepper

	1/2 t. garlic powder

	1 c. milk

	1 egg

	22 sea scallops

	1 to 2 c. panko bread crumbs

	Optional: cocktail sauce










Tangy Radish Bites



Makes 16 servings


	2 T. butter, softened

	3 T. fresh chives, chopped

	1 T. toasted sesame seed

	3/4 t. fresh ginger, peeled and grated

	1/4 t. sesame oil

	1/8 t. salt

	1/8 t. pepper

	1 whole-grain baguette, sliced 1/4-inch thick

	10 radishes, thinly sliced

	Garnish: edible flowers, pea sprouts
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Savory Bacon Bites



Makes 8 servings


	2 sweet onions, each sliced into

	8 wedges 8 thick slices hickory-smoked bacon, cut in half

	8 6-inch wooden skewers, soaked in water

	2 T. brown sugar, packed

	2 T. balsamic vinegar

	1 T. molasses










Best-Ever Cheese Spread



Makes about 4 cups


	4 8-oz. pkgs. cream cheese, room temperature

	4 to 5 T. pasteurized process cheese dip

	2 to 3 t. garlic powder

	Garnish: paprika

	round buttery crackers or celery sticks
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Incredible Mini Burger Bites



Makes 24 mini sandwiches


	2 lbs. lean ground beef

	1-1/2 oz. pkg. onion soup mix

	2 eggs, beaten

	1/2 c. dry bread crumbs

	3 T. water

	1/2 t. garlic salt

	1t. pepper

	24 dinner rolls, split

	6 slices American cheese, quartered

	Garnish: catsup, mustard, shredded lettuce, thinly sliced onion, dill pickles
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BLT Bites



Makes 10 servings


	20 large cherry tomatoes

	4 slices bacon, crisply cooked and crumbled

	1/2 c. light mayonnaise

	1/3 c. green onion, chopped

	3 T. grated Parmesan cheese

	2 t. fresh parsley, finely chopped
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Market Veggie Triangles



Makes 24 servings


	3 cucumbers, chopped

	8-oz. pkg. low-fat cream cheese, softened

	1/4 c. mayonnaise

	1 T. lemon juice

	1/8 t. hot pepper sauce

	1/2 c. red pepper, chopped

	1/4 c. onion, finely chopped

	1/4 c. green olives with pimentos, finely chopped

	1 T. fresh parsley, chopped

	1/2 t. pepper

	12 slices pumpernickel bread, crusts trimmed

	Garnish: sliced green olives
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Confetti Cheesecake







Serves 10 to 12


	1-1/2 c. round buttery cracker crumbs

	1/2 c. butter, melted

	2 8-oz. pkgs. cream cheese, softened

	2 eggs

	1/3 c. all-purpose flour

	8-oz. container sour cream

	1-1/2 c. green pepper, finely chopped

	3/4 c. carrot, peeled and shredded

	1/4 c. onion, finely chopped

	1/4 t. salt

	1/4 t. white pepper

	assorted crackers
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Avocado Feta Dip



Makes 3 cups, serves 12


	2 avocados, halved, pitted and diced

	3/4 c. crumbled feta cheese

	1 red pepper, diced

	1 green onion, thinly sliced

	1 T. lemon juice

	2 t. dill weed

	1/4 t. salt

	1/4 t. pepper
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3-Cheese Artichoke Bites



Makes 3-1/2 to 4 dozen.


	1 onion, chopped

	1 clove garlic, minced

	1 T. oil 2 6-1/2 oz. jars marinated artichokes, drained and chopped

	6 eggs, beaten

	1 c. shredded Cheddar cheese

	1 c. shredded mozzarella cheese

	1 c. grated Parmesan cheese

	1/2 t. Italian seasoning

	1/4 c. fresh parsley, chopped

	1/4 t. pepper

	1/8 t. Worcestershire sauce

	1/8 t. hot pepper sauce

	1/4 c. Italian-seasoned dry bread crumbs

	Optional: additional fresh parsley, chopped
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Slow-Cooked Campfire Stew, p.116

Tomato-Ravioli Soup, p.170

Tomato-Tortellini Soup, p.124

White Chicken Chili, p.124






U.S. to Metric Recipe Equivalents

Volume Measurements




	¼ teaspoon
	l mL



	½ teaspoon
	2 mL



	1 teaspoon
	5 mL



	1 tablespoon = 3 teaspoons
	15 mL



	2 tablespoons = 1 fluid ounce
	30 mL



	¼ cup
	60 mL



	⅓ cup
	75 mL



	½ 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
	1L







Weights




	1 ounce
	30 g



	4 ounces
	120 g



	8 ounces
	225 g 



	16 ounces = 1 pound
	450 g







Baking Pan Sizes




	Square



	8x8x2 inches
	2L = 20x20x5 cm



	9x9x2 inches
	2.5 L = 23x23x5 cm



	Rectangular



	13x9x2 inches
	3.5 L = 33x23x5 cm



	Loaf



	9x5x3 inches
	2L = 23x13x7 cm



	Round



	8x1-1/2 inches
	1.2 L = 20x4 cm



	9x1-1/2 inches
	1.5 L = 23x4 cm







Recipe Abbreviations




	t. = teaspoon
	ltr. = liter



	T. = tablespoon
	oz. = ounce



	c. = cup
	lb. = pound



	pt. = pint
	doz. = dozen



	qt. = quart
	pkg. = package



	gal. = gallon
	env. = envelope








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







Kitchen Measurements




	Ā pinch = ⅛ tablespoon



	1 fluid ounce = 2 tablespoons



	3 teaspoons = 1 tablespoon



	4 fluid ounces = ½ cup



	2 tablespoons = ⅛ cup



	8 fluid ounces = 1 cup



	4 tablespoons = ¼ cup



	16 fluid ounces = 1 pint



	8 tablespoons = ½ cup



	32 fluid ounces = 1 quart



	16 tablespoons = 1 cup



	16 ounces net weight = 1 pound



	2 cups = 1 pint



	4 cups = 1 quart



	4 quarts = 1 gallon
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Our Story

Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.


Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.


We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!



[image: Jo Ann & Vickie]
Jo Ann & Vickie
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Bring family & friends to the table in a jiffy when you serve
them blue-ribbon, family-favorite and one-of-a-kind recipes.

Filled with our best award-winning and crowd-pleasing recipes, this book showcases
the very best recipes from home cooks far and wide. Inside you’ll find:

* Mouthwatering Recipes for * Delicious Sweet Treats you'll
breakfast, lunch & dinner be proud to call your own

* Best-Ever Appetizers & Snacks * Foolproof Handy Tips to help

for amazing quick nibbles every cook in the kitchen






OEBPS/Images/bck_fig_002.jpg





OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/chpt_fig_007.jpg





OEBPS/Images/chpt_fig_029.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_027.jpg





OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/chpt_fig_028.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_025.jpg
th\. Q\%\.w\\\\ ‘,A\\.,.i {14

::.:r:&..:.;:..:..






OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/chpt_fig_026.jpg





OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/chpt_fig_023.jpg





OEBPS/Images/chpt_fig_002.jpg





OEBPS/Images/chpt_fig_024.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/chpt_fig_030.jpg





OEBPS/Images/chpt_fig_031.jpg





OEBPS/Images/frn_fig_001.jpg





