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I have been collecting Gooseberry Patch cookbooks for years and have over 30 of them. I love sharing your cookbooks! For bridal showers I like to give the bride-to-be her first Gooseberry Patch cookbook along with some country tea towels. It’s always a hit! Christmas gifts, grab bag gifts...everyone wants MY gift! Thank you, Vickie and Jo Ann. You make shopping fun!

Judy Lange

Imperial, PA
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I love your Gooseberry Patch cookbooks! My grandmother gave me my first four Christmas books and I have been collecting them ever since. I love to pull out my Christmas books every year for cooking and craft ideas. Keep up the inspiration!

Arielle Hershey

Lancaster, PA
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I just bought six of your Gooseberry Patch cookbooks for gifts and for myself. I buy them often...these are the best Christmas cookbooks I’ve ever seen! Love the drawings and the crafts to make in them. Thanks for the great books and all the work that goes into making them.

Carolyn Holbrook

Sherwood, AR
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Dear Friend,
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Snowflakes are swirling, carolers are singing and shoppers are crowding into shops...Christmas is coming! If you’re like us, you’d love to recreate the holiday magic you remember from Grandma’s home, but don’t have all day to spend in the kitchen.

Christmas at Grandma’s is filled with simple-to-make recipes for every festive occasion. For Christmas morning breakfast, serve Christmas Sausage Soufflé and Overnight Sticky Buns. After sledding or cutting down the tree, warm everyone up with mugs of Yellow Pea Soup. An open-house buffet with Ambrosia Cheese Dip and Grandma’s Cocktail Nibbles is perfect for merrymaking with friends.

Busy-day dinners are a snap with Granny’s Baked Macaroni & Cheese or Mom’s One-Pot Chicken Supper. Make the big day special with Nonna’s Christmas Eve Spaghetti, Mama’s Baked Brown Sugar Ham or Tangy Glazed Chicken. Ginger-Orange Cranberries and Corn & Broccoli Casserole round out a festive menu.

What we all remember most about holidays with Grandma is the desserts, right? Try family favorites like Cranberry Cream Pie and Apple Spice Cake...yum! Cookies are a must, so we’ve rounded up Sugar Doodle Drops and Chocolate Gingerbread Men. They’re so much fun to make and eat!

You’ll also find sweet memories of holidays gone by, plus clever tips for sharing Christmas with your kids or grandkids.

Warm Christmas wishes, Jo Ann & Vickie

Find us wherever you are!

www.gooseberrypatch.com
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Dedication

To every busy mom who wants to share an old-fashioned Christmas with her family.
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Appreciation

To Grandma, Gram, Granny, Mimi and Nonna...thanks for all the recipes, memories and love!
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Buttermilk Coffee Cake

Cheryl Gray

Warrenton, MO

Recently I came across my mom’s handwritten recipe for coffee cake. Sometimes, if we had a snow day from school, Mom would make it for my brother and me. Its wonderful aroma filled the house. Now I make it for my husband and me, and when I go home to visit my dad, I always make a couple to freeze and take to him. It is one of the few recipes I can make that taste just like Mom used to make.

1 c. raisins

2 c. boiling water

4 c. all-purpose flour

2 c. sugar

1-1/2 t. cinnamon

1/2 c. shortening

1/2 t. salt

2 t. baking soda

2 c. buttermilk

Combine raisins and boiling water. Let stand for 10 minutes; drain. In a large bowl, mix together flour, sugar and cinnamon; cut in shortening with a fork. Set aside 1/3 cup of mixture for topping. Add salt, baking soda, buttermilk and raisins. Mix well; batter will be thick. Divide batter evenly between 2 greased and floured 9" round cake pans. Sprinkle reserved topping over batter. Bake at 375 degrees for 35 minutes, or until cake tests done with a toothpick inserted in the center. Cool for about 10 minutes; remove from pan. Serve immediately, or wrap in aluminum foil. May be frozen. To serve, cut into slices. Makes 2 coffee cakes, 6 to 8 servings per cake.
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Have a breakfast get-together for friends & neighbors. Serve coffee cake, juices and fruit before a busy day of holiday shopping and decorating...how neighborly!


GG’s Pancake Sausage Breakfast

Julie Dossantos

Fort Pierce, FL

This recipe is directly from my Grandma “GG.” It brings back many wonderful childhood memories of family Christmases spent at my grandparents’ home in Arkansas.

10 to 12 brown & serve breakfast sausages

2 c. pancake mix

1 c. milk

3 eggs, beaten

Garnish: maple syrup

Brown sausages according to package directions; drain on a paper towel-lined plate. In a bowl, combine pancake mix, milk and eggs. Blend well. Pour batter into a greased 13"×9" baking pan. Arrange sausages in rows across the batter. Sausages will sink to the bottom. Bake at 350 degrees for 30 minutes, or until a toothpick tests clean. Cut into servings, allowing one sausage per serving. Serve with syrup. Makes 10 to 12 servings.
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A Christmas wreath for breakfast! Simply arrange refrigerated cinnamon rolls on a baking sheet in a wreath shape and bake as usual. Frost and decorate with candied cherries.


Biscuits & Gravy Casserole

Audra Vanhorn-Sorey

Columbia, NC

When I was growing up in a country home, my mother always made homemade biscuits and sawmill gravy on Christmas morning. This recipe tastes homemade, in half the time!

1/2 lb. ground pork breakfast sausage

3 T. all-purpose flour

2-1/2 c. whole milk

1/2 t. salt

1/2 t. pepper

16-oz. tube refrigerated jumbo flaky biscuits

In a heavy skillet, cook sausage over medium heat until browned; do not drain. Sprinkle flour over sausage in pan; stir well. Add milk, salt and pepper; stir to combine. Cook, stirring frequently, just until mixture comes to a boil. If gravy is too thick, stir in a little more milk to desired consistency. Pour gravy into an 11"×7" baking pan coated with non-stick vegetable spray. Arrange unbaked biscuits over gravy. Bake at 400 degrees for 25 minutes, or until biscuits are golden. Serves 6 to 8.
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A cheerful greeting for visitors...hang a pair of ice skates and a pair of woolly mittens on the front door with a big bow.


Christmas Sausage Soufflé

Carol Jordan

Gilbert, AZ

I got the basis for this recipe from my sister in Utah and have been making it for my family ever since. That was over 20 years ago! On Christmas morning, I put this in to bake and then we enjoy our time opening presents with the wonderful smell of baking breakfast.

10 eggs, beaten

1-1/2 c. plus 2/3 c. milk, divided

salt and pepper to taste

2 c. ground pork breakfast sausage, browned and drained

20 slices white bread, torn into small pieces

2-1/2 c. shredded Cheddar cheese

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

In a large bowl, whisk together eggs, 1-1/2 cups milk, salt and pepper. Stir in sausage, bread and cheese. Cover and refrigerate overnight. In the morning, transfer mixture to a greased 13"×9" baking pan. In a separate bowl, whisk together soup and remaining milk; spoon over top. Bake, uncovered, at 350 degrees for 1-1/2 hours, or until set. Makes 15 servings.
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When I was a child, my family gathered at my grandma’s house on Christmas. There would be the wonderful smell of ham baking, tons of family and Grandma in a Christmas sweater! All the kids would load up in her van and drive around town looking at Christmas lights and singing Christmas carols. When we returned, the Christmas tree was no longer bare...Santa had come while we were gone! It was magical to us children. My grandma is no longer with us, but she left a special feeling in my heart around the holidays.

– Gretchen Raines, South Charleston, OH


Raspberry Breakfast Rolls

Andrea Heyart

Savannah, TX

Blueberry, blackberry, and strawberry all work great in these rolls...use your favorite flavor or do half & half with two flavors. Variety makes it easy to feed a house full of holiday house guests!

3/4 c. seedless raspberry jam

1/4 c. butter, softened

1/2 t. cinnamon

2 8-oz. tubes refrigerated crescent roll dough sheets

In a bowl, stir together jam, butter and cinnamon. Unroll crescent roll sheets; spread jam mixture evenly over each. Roll up each sheet tightly starting on one long edge. With a knife or plain dental floss, cut each roll into 8 to 10 equal slices. Arrange cut-side up in a greased 13"×9" baking pan or two 9" round cake pans. Bake at 375 degrees for 20 to 25 minutes, until golden. Let cool for 5 to 10 minutes; spread with Frosting. Makes 16 to 20 servings.

Frosting:

3-oz. pkg. cream cheese, softened

1/2 c. butter, softened

3 c. powdered sugar

1 t. vanilla extract

1 T. seedless raspberry jam

2 to 3 T. milk, divided

In a bowl, blend together cream cheese and butter. Stir in powdered sugar, vanilla, jam and one tablespoon milk. If too thick, stir in remaining milk, one tablespoon at a time, to desired consistency.
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Aprons are practical, but also adorable! Look for the 1950s style with poinsettias, snowmen and Santa Claus...perfect gifts for girlfriends who love to cook.


Cinnamon Roll Cherry Cobbler

Carrie Kelderman

Pella, IA

We tweaked this cobbler from my grandmother’s recipe. Our kids love it, and it makes a very special breakfast surprise on Christmas!

21-oz. can cherry pie filling

3 T. red cinnamon candies

12-oz. tube refrigerated cinnamon rolls

1/2 c. powdered sugar

1 T. lemon juice

In a saucepan over medium heat, combine pie filling and candies. Cook and stir until bubbly. Spoon mixture into a greased 8"×8" baking pan. Arrange cinnamon rolls on top, setting aside frosting packet for another use. Bake at 400 degrees for 20 minutes, or until golden. For glaze, stir together powdered sugar and lemon juice until smooth; drizzle over cobbler. Serve warm, cut into squares. Serves 4 to 6.
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Help the kids mix up some “Magic Reindeer Food” just for fun! Fill a plastic sandwich bag with a big spoonful of uncooked oats, a dash of sugar and some candy sprinkles. On Christmas Eve they can sprinkle it on the lawn to guide Santa’s reindeer to your home.


Egg & Cheese Holiday Pie

Alice Zecco

Socorro, NM

A family tradition! We only have this twice a year, Thanksgiving and Christmas mornings. It started with a recipe from a friend’s child for breakfast pizza, and just evolved into a pie. It’s a great make-ahead. Try it with bacon too...precooked bacon cuts down on prep time. There are usually no leftovers!

1 to 2 lbs. ground pork breakfast sausage

2 potatoes, peeled and grated

1 onion, chopped

4 slices American cheese, chopped and divided

1 c. shredded Cheddar cheese, divided

1 c. shredded mozzarella cheese, divided

2 9-inch deep-dish pie crusts

1 doz. eggs

1/4 c. milk

Brown sausage in a large skillet over medium heat; drain. Divide potatoes, onion, sausage and half of the cheeses between unbaked pie crusts, layering evenly. In a large bowl, whisk eggs with milk. Pour evenly into crusts, filling no more than 3/4 full. Top pies with remaining cheeses. Bake at 350 degrees for 45 to 60 minutes, until a knife tip inserted into centers comes out clean. Cool slightly; cut into wedges. May also bake, then refrigerate overnight and reheat in the microwave. Makes 2 pies; each serves 6 to 8.

[image: ]

Add whimsy to the breakfast table! Bring your grandmother’s old salt & pepper shakers out of the cupboard...use an old cow-shaped pitcher to serve up milk for cereal.


Pineapple Coffee Cake

Bridget Jenkinson

Greenville, OH

When hosting a crowd for breakfast I like to serve this delicious coffee cake. It’s always a hit!

1 c. sugar

1 c. canola oil

1 t. vanilla extract

4 eggs

2 c. all-purpose flour

1 t. baking powder

21-oz. can pineapple pie filling

In a bowl, beat sugar, oil and vanilla by hand until blended. Beat in eggs, one at a time. Add flour and baking powder; mix well. Pour half of batter into a greased 13"×9" baking pan. Spoon pie filling over batter; pour remaining batter over pie filling. Swirl top layer of batter with a knife. Bake at 375 degrees for 45 to 50 minutes, until center tests done with a toothpick. Let cool in pan on a wire rack. Drizzle with Powdered Sugar Glaze; cut into squares. Makes 12 to 15 servings.

Powdered Sugar Glaze:

1 c. powdered sugar

1/2 t. vanilla extract

2 T. milk or water

Combine powdered sugar, vanilla and enough milk or water for a drizzling consistency.
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Tuck a packet of spiced tea into a Christmas card to a dear friend...she can enjoy a hot cup of tea while enjoying your greeting.


Mrs. Glaser’s Williamsburg Soufflé

Sandra Smith

Quartz Hill, CA

My husband was the best man for his best friend’s wedding. The day before the wedding, the bride’s mother made a wonderful brunch. I fell in love with this dish and asked her for the recipe. I have been making it ever since, and that was over 20 years ago!

8 slices day-old egg bread

1/4 c. butter

2 c. sliced mushrooms

1 c. onion, minced

2 c. cooked ham, diced

16-oz. pkg. shredded Cheddar cheese

2 T. all-purpose flour

8 eggs, beaten

2 c. half-and-half

2 T. mustard

1 T. garlic salt

1 t. salt

Trim crusts from bread; cut bread into bite-size cubes. Arrange bread cubes in a greased 13"×9" baking pan; set aside. Melt butter in a skillet over medium heat; sauté mushrooms and onion for about 5 minutes. Spoon mixture evenly over bread cubes; top with ham. In a large bowl, sprinkle cheese with flour; toss well and spread over ham layer. In a separate bowl, whisk eggs with half-and-half, mustard and salts. Pour over cheese layer. Cover and refrigerate overnight. Uncover; bake at 325 degrees for one hour, or until puffy and lightly golden. Serves 8 to 10.

[image: ]

Tie tiny Christmas ornaments onto stemmed glasses with ribbon bows...so festive at a holiday brunch.


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; stir until butter and cheese melt. Stir in egg mixture. Pour into a greased 2-quart casserole dish; sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for 20 minutes. Serves 7 to 8.


Oven-Baked Home Fries

Krista Marshall

Fort Wayne, IN

Nothing goes better with a big breakfast than homemade home fries! These are so simple to prepare and the oven does the work for you.

5 to 6 redskin potatoes, cut into 1-inch cubes

1/4 c. oil

2 t. seasoned salt

2 t. paprika

1 t. dried parsley

pepper to taste

In an ungreased 11"×7" baking pan, combine potatoes and oil. Sprinkle with seasonings; toss to coat well. Bake, uncovered, at 400 degrees for one hour, or until potatoes are tender and golden, stirring halfway through. Serves 4 to 6.

For the fluffiest scrambled eggs ever, try Grandma’s secret...stir in a pinch of baking powder.


Farmers’ Breakfast Casserole

Liz Brooks

Lexington, KY

My husband grew up on a farm and he loves this hearty casserole. The hot sauce really makes this dish tasty, so don’t leave it out! It doesn’t make it hot, just pumps up the flavors.

3 c. frozen shredded hashbrowns

2 c. cooked ham, cubed

1 bunch green onions, chopped

4 eggs, beaten

12-oz. can evaporated milk

1 T. hot pepper sauce

1 t. smoked paprika

1 t. pepper

1-1/2 c. shredded sharp Cheddar cheese

Spread frozen hashbrowns in an 8"×8" glass baking pan sprayed with non-stick vegetable spray. Sprinkle ham and onions over hashbrowns. In a bowl, whisk together eggs, evaporated milk, hot sauce and seasonings. Pour over ham layer; top with cheese. Bake, uncovered, at 375 degrees for 55 to 60 minutes, until hot and cheese is golden. Slice into squares; serve immediately. If making a double recipe, use a 13"×9" baking pan and increase baking time by 10 to 15 minutes. Makes 4 to 6 servings.
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A sweet keepsake for a family brunch. Copy one of Grandma’s tried & true recipes onto a festive card, then punch a hole in the corner and tie the card to a rolled napkin with a length of ribbon.


B’s Cornbread Sausage Bites

Bren Rogers

Atwood, CA

These tasty little morsels are sure to be as big a favorite in your home on Christmas morning as they are in ours. Easy, yummy and can be eaten on the go too.

6 brown & serve breakfast sausages

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

Optional: 1/2 c. shredded Cheddar cheese

Brown sausages according to package directions. Drain on a paper towel-lined plate; cut each sausage in half. Meanwhile, prepare corn muffin mix according to package directions. Spoon batter into 12 paper-lined mini muffin cups. Place one piece of sausage into the center of each muffin. Sprinkle with cheese, if desired. Bake muffins at 400 degrees for 15 to 20 minutes, just until golden. Cool before serving. Makes one dozen.
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Uncles and aunts, and cousins, are all very well, and fathers and mothers are not to be despised; but a grandmother, at holiday time, is worth them all.

–Fanny Fern


Miss Rosetta’s Cherry Almond Scones

Pearl Rosetta Teiserskas

Brookfield, IL

My grandmother was a wonderful southern cook, born and raised in Key West, Florida. She got up early in the morning to bake these wonderful scones for us. We could smell the aroma from the second-floor loft where we slept three to a bed. Share with friends!

1/2 c. sliced almonds

1/2 c. plus 2 T. sugar, divided

1/8 t. nutmeg

2-1/2 c. all-purpose flour

2 t. baking powder

1/2 t. salt

1/2 c. butter, softened

3/4 c. sour cream

1 egg, beaten

1/2 t. almond extract

2/3 c. sweetened dried cherries, coarsely chopped

Combine almonds, 2 tablespoons sugar and nutmeg in a small bowl. Mix well and set aside. In a large bowl, stir together flour, remaining sugar, baking powder and salt. Add butter; mix with a fork or pastry blender until mixture resembles coarse crumbs. In a separate bowl, combine sour cream, egg and extract; stir until well mixed. Add sour cream mixture to flour mixture; mix until moistened. Fold in cherries. Turn dough onto a lightly floured surface. Knead 6 to 8 times, until smooth; add a small amount of flour if needed. Divide dough in half; pat each half into a 7-inch circle on a lightly greased baking sheet. Sprinkle almond mixture evenly over circles. Lightly score each circle into 8 wedges; do not cut apart. Bake at 375 degrees for 25 to 30 minutes, until lightly golden. Cool for 10 minutes; separate wedges. Makes 16 scones.
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Dress up homemade scones in a snap...drizzle with melted white chocolate or powdered sugar icing.


Ginger Ale Biscuits

Marsha Joiner

Woodbridge, VA

I used to make my Grandmother Parker’s biscuits from her scratch recipe, which was a bit of this & a pinch of that. But this recipe is so simple and good, I admit to taking an easier way out...sorry, Grandma!.

1/4 c. butter, melted

2 c. biscuit baking mix

1/2 c. sour cream

1/2 c. ginger ale

Spread melted butter in a 9"×9" baking pan; set aside. Combine remaining ingredients in a bowl. Whisk until a sticky dough forms. Drop dough into pan by tablespoonfuls, making rows of 3 until all dough is used. Spoonfuls of dough will be touching. Bake at 400 degrees for about 12 minutes, until golden. Serves 4 to 6.


Mimie’s Chocolate Gravy

Beckie Apple

Grannis, AR

My brother and I loved to spend the weekend with my Grandmother Mimie and Pop for many reasons, including her wonderfully rich and delicious chocolate gravy with hot buttered biscuits for breakfast.

2-1/2 T. baking cocoa

3/4 c. sugar

3 T. all-purpose flour

1/4 t. salt

2 c. milk

2 T. butter, sliced

1 t. vanilla extract

hot biscuits, split

In a bowl, mix cocoa, sugar, flour and salt; set aside. In a saucepan over medium-low heat, bring milk, butter and vanilla to a low boil. Quickly whisk cocoa mixture into hot milk mixture. Continue whisking until well blended; cook and stir until thickened. Immediately remove from heat. Serve over biscuits. Serves 6.
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Set out peppermint sticks for stirring breakfast cocoa...it’s Christmas!
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