
  Breakfasts to Wake Up For
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  Sausage & Red Pepper Strata


  A delicious layered casserole to make the night before... in the morning, just pop it in the oven!


  1 lb. ground pork sausage


  1 t. dried oregano


  1/2 t. red pepper flakes


  8 slices French bread, cubed


  1 red pepper, diced


  2 t. dried parsley


  8 eggs, beaten


  2 c. evaporated milk


  2 t. Dijon mustard


  1/2 t. pepper


  1 c. shredded sharp Cheddar cheese


  Brown sausage with oregano and red pepper flakes in a skillet over medium heat; drain and set aside. Arrange bread cubes in the bottom of a greased 13"×9" baking pan; top with sausage mixture, red pepper and parsley. Set aside. In a large bowl, whisk together eggs, milk, mustard and pepper; pour evenly over sausage mixture. Cover tightly with aluminum foil and refrigerate 8 hours to overnight. Bake, covered, at 350 degrees for 55 minutes. Remove foil; sprinkle with cheese and bake for an additional 5 minutes, or until cheese is melted. Serves 4 to 6.


  Easy Egg Bake


  Need a quick breakfast to share with friends? This just takes a few minutes to put together.


  20-oz. pkg. refrigerated diced potatoes with onions


  6-oz. pkg. precooked bacon


  6 to 8 eggs, beaten


  1/4 c. milk


  salt and pepper to taste


  8-oz. pkg. shredded sharp Cheddar cheese


  Spray a 13"×9" baking pan with non-stick vegetable spray. Spread potatoes in pan. Using kitchen scissors, snip bacon into pieces over potatoes. Bake, uncovered, at 350 degrees for about 15 minutes; remove from oven. Whisk together eggs and milk; pour over baked layer. Sprinkle with salt, pepper and cheese. Return to oven, uncovered, for 25 to 30 minutes, until eggs are set and cheese is melted. Cut into squares. Serves 8.
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  Crescent Breakfast Casserole


  Quick & easy for a chilly morning...it makes a hearty, filling supper too.


  8-oz. tube refrigerated crescent rolls


  6 to 8 eggs, beaten


  1/4 c. milk


  3/4 c. finely shredded Cheddar cheese


  1/2 c. bacon, crisply cooked, or ground pork sausage, browned and crumbled


  salt and pepper to taste


  Line the bottom and sides of a lightly greased 13"×9" baking pan with unrolled crescents. Pinch seams together to seal; set aside. In a bowl, stir together remaining ingredients. Pour egg mixture over crescents in baking pan. Bake, uncovered, at 350 degrees for about 20 minutes, until golden and center is set. Serves 8.
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  Make school-day breakfasts fun! Along with Crescent Breakfast Casserole, serve milk with twisty straws.


  Baked Apple Pancake


  Mmm...tender apples, brown sugar and cinnamon!


  4 apples, peeled, cored and sliced


  1/2 c. butter, softened and divided


  1/2 c. brown sugar, packed


  1 t. cinnamon


  6 eggs, beaten


  1 c. all-purpose flour


  1 c. milk


  3 T. sugar


  Combine apples, 1/4 cup butter, brown sugar and cinnamon in a microwave-safe bowl. Microwave on high setting about 2 to 4 minutes, until tender. Stir; spoon into a lightly greased 13"×9" baking pan and set aside. In a separate bowl, combine remaining ingredients; whisk until smooth and spread over apple mixture. Bake, uncovered, at 425 degrees for 25 minutes. Cut into squares; serve warm. Serves 6 to 8.
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  Make fancy bacon curls to garnish breakfast plates. Fry bacon until browned but not crisp. Immediately roll up slices and fasten each with a toothpick. Drain on paper towels. Mmm!
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  Crustless Ham & Spinach Quiche


  This satisfying egg dish is terrific for breakfast, lunch or dinner.


  It’s good either warm or cold, travels well and freezes nicely.


  What more could you want?


  1 doz. eggs


  2 c. whipping cream or milk


  1/2 t. garlic powder


  1/2 t. dried oregano


  1/8 t. pepper


  1 c. cooked ham, finely diced


  10-oz. pkg. frozen spinach, thawed and drained


  1/4 to 1/2 c. onion, finely diced


  2 c. shredded Cheddar cheese


  In a large bowl, combine eggs and cream or milk. Beat well with an electric mixer on low speed. Stir in seasonings; set aside. Sprinkle remaining ingredients evenly into a lightly greased 13"×9" baking pan. Slowly pour egg mixture into pan. Bake, uncovered, at 350 degrees for 45 to 50 minutes, until golden and a knife tip inserted in center tests clean. Allow to cool slightly before cutting into squares. Makes 8 servings.
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  A juicy fruit salad is perfect with a savory quiche. Cut up an assortment of melons, berries and other fresh fruit...toss with your favorite poppy seed dressing.


  Tex-Mex Egg Puff


  Mix, bake and serve...how easy is that? Serve with your favorite salsa.


  1 doz. eggs, beaten


  1/2 c. butter, melted and cooled slightly


  1/2 c. all-purpose flour


  1 t. baking powder


  1/2 t. salt


  2 4-oz. cans chopped green chiles, drained


  16-oz. pkg. shredded Monterey Jack cheese


  16-oz. container small-curd cottage cheese


  In a large bowl, combine all ingredients except chiles and cheeses; whisk until smooth. Fold in chiles, shredded cheese and cottage cheese; spoon into a greased 13"×9" baking pan. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set. Cut into squares. Serves 8 to 10.


  Bubble Breakfast Pizza


  A quick, delicious breakfast that’s sure to be a hit! Try it with crisp bacon instead of sausage too.


  16-oz. pkg. ground pork sausage


  1 doz. eggs


  1/2 c. milk


  1 T. butter


  16-oz. tube refrigerated jumbo biscuits


  8-oz. pkg. pasteurized process cheese spread, sliced


  Brown sausage in a large skillet over medium heat; drain and set aside. Whisk together eggs and milk in a large bowl. Wipe out skillet; melt butter over low heat and add egg mixture. Cook and stir until eggs are lightly scrambled. While eggs are cooking, separate biscuits and press into a greased 13"×9" baking pan, forming a crust. Spoon scrambled eggs over biscuits; top with sausage and cheese. Bake, uncovered, at 375 degrees for 30 minutes, or until biscuits are set and cheese melts. Makes 8 servings.


  A pizza cutter makes quick work of dividing up servings right in the baking pan.
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  Orange-Cinnamon French Toast


  Add a teaspoon of orange zest for even more citrusy flavor.


  2 to 4 T. butter, melted


  2 T. honey


  1/2 t. cinnamon


  3 eggs, beaten


  1/2 c. frozen orange juice concentrate, partially thawed


  1/8 t. salt


  6 slices French bread


  Combine butter, honey and cinnamon in a 13"×9" baking pan and set aside. In a shallow bowl, whisk together eggs, orange juice and salt. Dip bread slices into egg mixture, coating both sides. Arrange dipped bread slices in baking pan. Bake, uncovered, at 400 degrees for 15 to 20 minutes, until golden. Serves 3 to 4.


  [image: image]


  Freshly grated orange zest adds so much flavor to recipes and it’s easy to keep on hand. Whenever you use an orange, just grate the peel first. Keep it frozen in an airtight container up to 2 months.


  Blueberry French Toast


  A new and yummy twist on French toast for the whole family to enjoy.


  2 c. fresh or frozen blueberries


  2 T. cornstarch


  1/4 c. sugar


  1/2 c. orange juice


  1/2 c. plus 3 T. water, divided


  3 eggs, beaten


  6 slices bread


  2 T. butter, melted


  cinnamon-sugar to taste


  Spread blueberries in a greased 13"×9" baking pan; set aside. In a bowl, combine cornstarch, sugar, orange juice and 1/2 cup water; pour over blueberries. In a shallow bowl, whisk together eggs and remaining water. Dip bread slices into egg mixture; arrange over blueberries in pan. Brush bread slices with butter and sprinkle with cinnamon-sugar. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until bread is lightly toasted and sauce is bubbly and thickened. Serve toast slices topped with blueberry mixture from pan. Serves 6.
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  Day-old bread is excellent for making French toast and breakfast stratas. It keeps its texture better than very fresh bread...it’s thrifty too!
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  Caramel Rolls


  Only the freshest butter will do for Grandma’s homemade caramel rolls!


  1 c. brown sugar, packed


  1 c. whipping cream


  3-1/2 c. all-purpose flour, divided


  3/4 c. sugar, divided


  1 env. active dry yeast


  1 t. salt


  1 c. water


  1/2 c. plus 2 T. butter, softened and divided


  1 egg, beaten


  2 t. cinnamon


  Stir together brown sugar and cream in an ungreased 13"×9" baking pan; set aside. In a large bowl, blend 1-1/2 cups flour, 1/4 cup sugar, yeast and salt. In a saucepan over medium heat, heat water and 2 tablespoons butter until very warm, about 110 to 115 degrees. Add warm liquid and egg to flour mixture. Beat with an electric mixer on low speed until moistened; beat at medium speed for 3 minutes. Stir in remaining flour. Knead dough for 2 to 3 minutes on a floured surface. Roll out on a floured surface to a 15-inch by 7-inch rectangle. Combine remaining sugar, remaining butter and cinnamon; spread over dough. Starting on one long edge, roll up tightly. Seal edges; slice into 15 rolls. Place rolls, cut-side down, in prepared pan. Cover with a tea towel and let rise in a warm place until double in size, 35 to 45 minutes. Bake, uncovered, at 400 degrees for 20 to 25 minutes, until golden. Makes 15 rolls.
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  Store brown sugar in an airtight container to keep it soft. Too late? For a quick fix, place hardened brown sugar in a microwave-safe bowl and cover first with a damp paper towel, then plastic wrap. Microwave on high for 30 seconds to one minute, fluff with a fork and use immediately.


  Cherry Streusel Coffee Cake


  You’ll be proud to serve this easy-to-assemble coffee cake...it’s irresistible!


  18-1/2 oz. pkg. yellow cake mix, divided


  1 c. all-purpose flour


  1 env. active dry yeast


  2 eggs, beaten


  2/3 c. warm water


  5 T. butter, melted


  21-oz. can cherry pie filling


  2 T. sugar


  Garnish: chopped nuts


  In a large bowl, combine 1-1/2 cups dry cake mix, flour, yeast, eggs and warm water. Stir for 2 minutes. Spread batter in a greased 13"×9" baking pan. In a separate bowl, blend melted butter and remaining cake mix; set aside. Spoon pie filling over batter in pan. Crumble butter mixture over pie filling. Sprinkle sugar over top. Bake, uncovered, at 375 degrees for 30 minutes; cool. Drizzle with glaze; sprinkle nuts on top. Serves 15.


  Glaze:


  1 c. powdered sugar


  1 T. corn syrup


  1 to 2 T. water


  Combine powdered sugar and corn syrup. Stir in enough water to form a glaze consistency.


  Lemon-Blueberry Coffee Cake


  A tried & true favorite...the combination of the lemon and blueberry is oh-so good! Delicious warm or cold.


  18-1/4 oz. pkg. lemon cake mix


  1/2 c. butter, softened


  2 eggs


  2/3 c. milk


  1 c. fresh or frozen blueberries


  In a large bowl, combine dry cake mix and butter; mix until crumbly. Set aside 1-1/4 cups of crumb mixture for topping. To remaining crumb mixture, add eggs and milk. Beat with an electric mixer on medium speed for 2 minutes. Spread batter in a greased and floured 13"×9" baking pan. Top with fresh or frozen berries and reserved crumb mixture. Bake at 325 degrees for 25 to 30 minutes. Makes 10 to 12 servings.
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  Make-Ahead Cheese & Egg Casserole


  This cheesy casserole is great for weekend breakfasts or a special brunch.


  3 c. seasoned croutons


  15 eggs, beaten


  2 c. milk


  1 t. seasoned salt


  1 t. pepper


  3/4 t. onion powder


  2 T. fresh chives, chopped


  1-1/2 c. shredded Cheddar cheese


  Place croutons in a 13"×9" baking pan coated with non-stick vegetable spray; set aside. In a bowl, whisk together eggs, milk and seasonings; stir in cheese. Pour over croutons. Cover and refrigerate for 8 hours to overnight, stirring once. Uncover and stir. Bake, uncovered, at 350 degrees for 30 minutes, or until eggs are set. Serves 8 to 10.
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  Looking ahead to a busy day tomorrow? Get your family’s day off to a great start with an overnight breakfast dish that can be assembled the night before and


  Sweet & Spicy Bacon
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  Brock’s Pimento & Cheese Grits Casserole
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  Butterscotch Granola


  

  

  

  

  

  

  

  

  

  

  

  Applesauce Baked Oatmeal
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    U.S. to Metric Recipe Equivalents


    Volume Measurements


    


    
      
        	1/4 teaspoon

        	1 mL
      


      
        	1/2 teaspoon

        	2 mL
      


      
        	1 teaspoon

        	5 mL
      


      
        	1 tablespoon = 3 teaspoons

        	15 mL
      


      
        	2 tablespoons = 1 fluid ounce

        	30 mL
      


      
        	1/4 cup

        	60 mL
      


      
        	1/3 cup

        	75 mL
      


      
        	1/2 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

        	1 L
      

    


    Weights


    


    
      
        	1 ounce

        	30 g
      


      
        	4 ounces

        	120 g
      


      
        	8 ounces

        	225 g
      


      
        	16 ounces = 1 pound

        	450 g
      

    


    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
      

    


    Baking Pan Sizes


    


    
      
        	Square

        	
      


      
        	8×8×2 inches

        	2 L = 20×20×5 cm
      


      
        	9×9×2 inches

        	2.5 L = 23×23×5 cm
      


      
        	Rectangular

        	
      


      
        	13×9×2 inches

        	3.5 L = 33×23×5 cm
      


      
        	Loaf

        	
      


      
        	9×5×3 inches

        	2 L = 23×13×7 cm
      


      
        	Round

        	
      


      
        	8×1-1/2 inches

        	1.2 L = 20×4 cm
      


      
        	9×1-1/2 inches

        	1.5 L = 23×4 cm
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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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    JoAnn & Vickie
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    Visit our website anytime


    www.gooseberrypatch.com


    1•800•854•6673
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    Gooseberry Patch


    150 Recipes in a 13×9 Pan


    The pan that can! Family meals don't get any easier than the delicious one-dish dinners, mains and desserts you'll find in this cookbook. Just turn on the oven and call 'em in to the dinner table. This versatile pan is potluck-perfect too, so get ready for compliments.
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    The very best recipes from home cooks just like you.


    Just look inside for:


    •Breakfasts to Wake Up For: Sausage & Red Pepper Strata, Baked Apple Pancake, Cherry Streusel Coffee Cake


    •Square Meals: Turkey-Broccoli Casserole, Ham & Cheese Spaghetti, Black Bean & Rice Enchiladas


    •Potluck Pleasers: Company Baked Ziti, Deep-Dish Sausage Casserole, Delectable Baked Chicken


    •Toss-Together Sides: Sweet Corn & Rice Casserole, Mexican Roasted Cauliflower, Cheesy Garlic Rolls


    •Parties in a Pan: Jalapeño Cheese Squares, Baked Artichoke Squares, Sticky Honey Chicken Wings


    •Sweets to Share: Grandma Gracie's Lemon Cake, Isabella's Ice Cream Pie, Spiced Zucchini Bars
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    Gooseberry Patch founders Vickie & JoAnn share a love of cooking, decorating and creating...and they're happy to share their favorite recipes with you.


    You can count on Gooseberry Patch for easy-to-follow directions, using familiar ingredients. Whether you’re cooking for your family or hosting a casual get-together with friends, you’ll find recipes here that are sure to please.
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    Delicious dishes for every occasion.
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