
[image: ]




I received my very first Gooseberry Patch cookbook as a wedding gift 13 years ago. It was Farmhouse Christmas. This started a serious Gooseberry Patch addiction! I now have almost every single comb-bound book and many of the other collections. My favorite thing about the cookbooks is that every time I open one, it reminds me of home. My mom would always have something yummy baking or cooking, and she taught me at a very young age how to do things in the kitchen. She passed away 5 years ago when I was just 30 years old, and every time I read one of your cookbooks, it takes me back to her and home. I thank you for that!

Brittney Green
Frederick, CO

I always give Gooseberry Patch cookbooks to newlyweds and new mothers! They are the best cookbooks to help those who are just learning to cook and those with limited time. Gooseberry Patch always has the the most delicious recipes. You know that they’re all family favorites and have been made numerous times, so they won’t fail. Your cookbooks give new cooks the confidence they need when just starting out!

Amy Johnson
Huntington Beach, CA

I look forward to my fall quiet time at home with a cup of hot apple cider and a doughnut or two...when I can sit and relax. I always read one of the fall or holiday Gooseberry Patch books that I pluck from the overflowing bookcase...I have collected over many years! These books are my treasures, and I never tire of reading them over and over again.

Sherry Svoboda
Aberdeen, MD

Thank you for publishing down-to-earth, easy, family-oriented recipes. I have tons of cookbooks, but they all call for outlandish ingredients...but yours, wow! Finally some recipes I have the ingredients for. I am a stay-at-home mother of 5 children, ages 9, 7, 5, 3 and one year old, and Gooseberry Patch cookbooks are life-savers. Thank you!

Tammy Barlow
Hildale, UT



Dear Friend,

Fire up the grill, load up the nachos and get ready for the big game! Game day is all about spending time with family & friends, cheering on the home team and all those mouthwatering tailgating treats. That’s why we’ve stuffed Game-Day Fan Fare full of our most delicious, party-pleasing recipes that will make your celebration a grand slam.
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Get an early start with filling brunches like Goal-Line Sausage Casserole, Chocolate Chip Banana Pancakes and Pumpkin-Caramel Doughnut Holes. Whip up some Slow-Cooker Buffalo Chicken Nachos, Pepperoni Bread and Beer-Battered Fried Veggies just before kick-off to keep them cheering for more. Everyone will love a Spicy Italian Sausage Sub to go with their big, steamy bowl of White Chicken Chili. Keep the applause going with easy-to-make mains & sides like Race-Day Shredded Pork, Prosciutto Burgers and Bacon-Wrapped Grilled Corn on the Cob. Top it all off with a slice of Peanut Butter Fudge Pie and a Brownie-Stuffed Chocolate Chip Cookie...so sweet!

There’s even a whole chapter dedicated to recipes that make enough to feed the whole team! So gather all your family & friends and whip up some Jalapeño Pepper Poppers, Easy French Dip Sandwiches and Iced Coffee Punch. They’re all so easy, you’ll spend less time in the kitchen on those fun-filled game days!

Packed with over 240 scrumptious recipes, helpful entertaining tips and ideas to show your team spirit, Game-Day Fan Fare is sure to be the newest superstar in your cookbook collection!

Root, root, root for the home team!
Jo Ann & Vickie
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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...

Gooseberry Patch
Attn: Cookbook Dept.
2500 Farmers Dr., #110
Columbus, OH 43235

Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it…and you’ll receive a FREE copy of the cookbook!
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Dedication

For everyone who loves getting together with family, friends and great food just as much as watching the big game!


Appreciation

A big thank-you to all the tailgating party pros who sent us their best game-day dishes...we couldn’t have done it without you!
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Goal-Line Sausage Casserole

Staci Prickett
Montezuma, GA

This is a great recipe to make the night before a big day. Just pop it in the oven the next morning. Try different flavor combinations like spicy sausage and Pepper Jack cheese or Italian sausage and mozzarella cheese...the choices are endless!

6 slices bread, cubed

1 lb. ground pork breakfast sausage, browned and drained

8-oz. pkg. shredded Cheddar cheese

6 to 8 eggs

2 c. milk

1 t. dry mustard

Evenly spread bread cubes in a lightly greased 13"x9" baking pan. Top bread with sausage; sprinkle with cheese. In a bowl, beat together eggs, milk and mustard. Pour over cheese. Cover with aluminum foil and refrigerate overnight. Bake, uncovered, at 350 degrees for 45 minutes, or until set and top is golden. Serves 6 to 8.
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The two most important things in life are good friends and a strong bullpen.

– Bob Lemon


Mrs. V’s Southwest Quiche

Jamie Volner
Tucson, AZ

I have to admit I am very picky about my quiche. So, many moons ago, not even knowing how to make a quiche, I practiced, flopped and failed until I created this one. It became an instant hit with the family!

9-inch deep-dish pie crust

8 slices bacon, chopped

4 green onions, chopped

1 c. shredded Swiss cheese, divided

1 c. shredded Pepper Jack cheese, divided

6 eggs

1 c. whipping cream

1/2 t. salt

1/8 t. white pepper

1/8 t. cayenne pepper

1/2 t. nutmeg

Place crust in a 9" pie plate; pierce bottom and sides of crust several times with a fork. Bake at 400 degrees for 5 minutes. Remove from oven and set aside. Cook bacon in a skillet over medium heat until crisp; drain on paper towels. Combine bacon, onions and half of cheeses in crust. In a bowl, beat together eggs, cream and seasonings. Pour over mixture in crust. Sprinkle with remaining cheeses and nutmeg. Bake at 350 degrees for 50 minutes to one hour, until a toothpick inserted in the center tests clean. If edge of crust browns too quickly, cover with strips of aluminum foil. Let cool 10 minutes before slicing. Cut into wedges to serve. Serves 6.
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Bite-size treats always disappear fast at a potluck and are a snap to make. Simply bake a favorite quiche in mini muffin pans...just reduce the baking time by about 10 minutes!


Pumpkin Pancakes & Waffles

Karla Visser
Pella, IA

My husband loves pumpkin, so I have been on the search for dishes to create with pumpkin. He’s especially fond of this tasty recipe!

2 c. biscuit baking mix

1/4 c. sugar

2 t. cinnamon

1 t. pumpkin pie spice

5-oz. can evaporated milk

2 T. oil

1 t. vanilla extract

15-oz. can pumpkin

In a bowl, combine baking mix, sugar and spices. In a separate bowl, combine remaining ingredients. Pour into dry ingredients; mix well. For pancakes, pour batter by 1/3 cupfuls onto a lightly greased hot griddle over medium heat. When bubbles start to form on tops, flip and cook other side until golden. For waffles, pour batter by 1/3 cupfuls into a lightly greased waffle iron. Cook according to manufacturer’s instructions. Makes about one dozen pancakes or waffles.
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Peanut Butter Pancake Syrup

Cyndy DeStefano
Mercer, PA

While vacationing in the South, we enjoyed this tasty treat at a small hometown diner. My version is close to the original... it’s simple and oh-so yummy!

1/2 c. maple syrup

1/4 c. creamy peanut butter

Combine syrup and peanut butter in a saucepan over medium heat. Stir and cook until hot and well blended. Makes 4 servings.


Reuben Quiche

Samantha Starks
Madison, WI

I’ve always loved Reuben sandwiches. So one morning when I was craving one but the deli wasn’t open yet, I decided to try and make a Reuben quiche. I was amazed how tasty it turned out. Now I can enjoy my favorite sandwich any time of day!

5 slices rye bread, toasted and crumbled

4 T. butter, melted and divided

4 green onions, chopped

1-1/2 c. shredded Swiss cheese, divided

1/4 lb. deli corned beef, chopped

1/2 c. sauerkraut, well drained

4 eggs, beaten

1 c. half-and-half

1 T. all-purpose flour

1 T. Dijon mustard

Optional: dill pickle slices

Toss bread crumbs with 3 tablespoons melted butter; pat into the bottom and up the sides of a 9" pie plate. Bake at 375 degrees for 5 to 7 minutes, until lightly golden. Remove from oven and set aside. Meanwhile, in a skillet over medium heat, sauté onions in remaining butter until tender; drain and set aside. Top crust with 1/2 cup cheese, corned beef and sauerkraut. Sprinkle with remaining cheese. In a bowl, beat together eggs, half-and-half, flour, onion mixture and mustard; pour into crust. Bake at 375 degrees for 25 to 30 minutes, until a knife tip inserted in center tests clean. Let stand several minutes before slicing into wedges. Garnish with pickles, if desired. Serves 6 to 8.
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Serve breakfast juices in glasses with a bit of sparkle. Run a lemon wedge around the rims of glasses, then dip rims in superfine sugar. Garnish each with a sprig of fresh mint.


Cheesy Chicken Omelet

Paulette Alexander
Newfoundland, Canada

This is a nice switch from everyday omelets. My son just loves it! It’s even better with fruit and yogurt on the side.

2 slices bacon, chopped

1 t. butter

1 T. green pepper, chopped

1 green onion, chopped

1 clove garlic, minced

3 eggs

salt and pepper to taste

2 T. cooked chicken, chopped

1 T. ranch salad dressing

1-1/2 T. tomato, chopped

1/2 c. shredded Cheddar cheese

1/4 c. shredded mozzarella cheese

Cook bacon in a skillet over medium heat until crisp; drain and set aside. Melt butter in skillet over medium heat. Sauté green pepper, onion and garlic until crisp-tender. In a bowl, beat together eggs, salt and pepper; pour over vegetables in skillet and cover. In a small bowl, mix together bacon, chicken and salad dressing. When omelet is almost set, flip and spread bacon mixture over top. Sprinkle with tomato and cheeses. Remove from heat and let stand, covered, until cheeses are melted. Fold over and cut in half before serving. Serves 2.

[image: ]

Want fresh orange juice but don’t have a juicer? No worries, just use a pair of kitchen tongs! While holding the tongs closed, stick the tips of the tongs into a halved orange and twist to juice.


Migas

Eliza Salinas
Kingsville, TX

This scrumptious Tex-Mex staple is so versatile and a great way to use up bits and pieces of tortillas. You can add bacon, ham, cheese, jalapeños, asparagus...just about anything!

6 6-inch corn tortillas

2 t. oil

1/2 onion, chopped

1 tomato, chopped

6 eggs

salt and pepper to taste

2 to 3 t. tomato sauce

Tear tortillas into bite-size pieces. Heat oil in a large skillet over medium-high heat. Fry tortilla pieces in oil until crisp. Add onion and cook one minute; stir in tomato. In a bowl, beat together eggs, salt and pepper; pour over ingredients in skillet. Cook and stir until eggs are set. Remove skillet from heat and top with tomato sauce. Serves 4 to 6.
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Watch yard sales for a vintage salad dressing server... it’s just as handy for serving up salsa, guacamole and sour cream for Tex-Mex dishes!


Mama’s Camping Burritos

Yvette Garza
Livingston, CA

We eat these scrumptious and filling burritos every time we go camping. They always hit the spot. By prepping some ingredients the night before, cooking the next morning is a breeze.

1 lb. bacon, crisply cooked and crumbled

2 30-oz. pkgs. frozen shredded hashbrowns, thawed

2 onions, chopped

1 c. butter, sliced

2 1-oz. pkgs. onion soup mix

18 eggs, beaten

8-oz. pkg. shredded Mexican-blend cheese

12 10-inch flour tortillas

Garnish: chopped onion, chopped fresh cilantro, salsa

In a large bowl, combine bacon, hashbrowns, onions, butter and soup mix; cover and refrigerate overnight. In the morning, transfer bacon mixture to a very large skillet over medium heat. Cook, stirring occasionally, for 10 to 15 minutes, until golden. Pour eggs over hashbrown mixture. Cook and stir until eggs reach desired consistency. Warm tortillas according to package directions. Divide hashbrown mixture and cheese evenly among tortillas. Garnish as desired. Roll up burritos before serving. Makes 10 to 12 burritos.
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Make extra burritos and freeze them for an easy heat & eat meal later! Wrap each cooled burrito in plastic wrap, then in aluminum foil. Place wrapped burritos in a freezer-safe zipping bag marked with the date...so simple!


Slow-Cooker Piggies in Eggs

Betty Stewart
Paducah, KY

I often take this casserole to Sunday school. I make sure to double the ingredients, because it’s always a huge hit!

6 eggs, beaten

14-oz. pkg. mini smoked sausages

1-1/2 c. milk

1 c. shredded Cheddar cheese

8 slices bread, torn

1 t. salt

1/2 t. dry mustard

1 c. shredded mozzarella cheese

In a bowl, combine all ingredients except mozzarella cheese. Pour into a lightly greased slow cooker. Sprinkle mozzarella cheese over top. Cover and cook on high setting for 2 hours, then on low setting for one hour. Serves 8 to 10.


Skillet Crumb Cake

Angel Lumbatis
Lewisville, OH

This cake can be baked the day before and reheated in the oven on low heat the next day. It’s a great game-day morning treat!

1/3 c. shortening

3/4 c. sugar

2 eggs

1-3/4 c. self-rising flour

3/4 c. milk

1/3 c. chopped nuts

2 T. all-purpose flour

1/2 c. brown sugar, packed

1 t. cinnamon

2 T. butter, softened

Lightly grease and flour a 10" cast-iron skillet; set aside. In a bowl, beat together shortening and sugar until fluffy. Beat in eggs, one at a time. Alternately mix in flour and milk. Fold in nuts; pour into skillet. In a bowl, mix together remaining ingredients until crumbly. Sprinkle over batter in skillet. Bake at 375 for 35 minutes, or until a toothpick inserted in the center tests clean. Cut into wedges to serve. Serves 6 to 8.


Ham & Corn Griddle Cakes

Zoe Bennett
Columbia, SC

I had some leftover ham and corn from the previous night’s dinner, so I thought I might try using them up for breakfast the next day. With a little creativity and trial & error, I came up with these scrumptious griddle cakes.

1-1/3 c. all-purpose flour

1/2 c. yellow cornmeal

1 T. baking powder

2 T. sugar

2 t. salt

2 eggs, beaten

1/2 c. milk

2 T. oil

15-oz. can creamed corn

1 c. corn

1 c. cooked ham, finely diced

oil for frying

Garnish: cinnamon applesauce

Optional: powdered sugar

In a large bowl, stir together flour, cornmeal, baking powder, sugar and salt. In a separate bowl, combine eggs, milk, oil and creamed corn. Add egg mixture to flour mixture; stir well. Fold in corn and ham. Heat 1/2 inch oil in a large skillet over medium heat. For each griddle cake, ladle 1/2 cup of batter into hot oil. Cook until edges are dry and bottom is golden. Flip and cook other side until golden. Serve griddlecakes with warm applesauce and a dusting of powdered sugar, if desired. Serves 3 to 6.
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Mix pancake or waffle batter in a wide-mouth, spouted pitcher, then pour right onto the griddle...less dishes to wash!


Beer Bread Pancakes

Claire Bertram
Lexington, KY

If you like the sweet taste of beer bread, then you’re going to love these pancakes. They’re oh-so good topped with a big pat of butter and a generous drizzle of maple syrup.

1-3/4 c. all-purpose flour

1-1/2 t. baking powder

1/2 t. baking soda

1/2 t. salt

1 egg, beaten

3 T. oil

1 T. molasses

12-oz. bottle beer or non-alcoholic beer

In a bowl, combine flour, baking powder, baking soda and salt. In a separate bowl, combine egg, oil and molasses. Add egg mixture to flour mixture; slowly pour in beer. Stir well to combine. Batter will be thick and slightly lumpy. Spoon batter by 1/4 cupfuls onto a lightly greased griddle over medium-high heat. Spread batter on griddle with the back of the spoon to about 3-inch rounds. Cook until bottom is golden, about 3 to 4 minutes. Flip and cook until other side is golden. Serves 4.
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Yummy pancake & waffle topping in your favorite fruit flavor! Combine a small box of fruit-flavored gelatin, one cup water, 1/2 cup sugar and 2 tablespoons cornstarch in a saucepan. Bring to a rolling boil; pour into a syrup pitcher and let cool slightly before serving.


Michigan Game-Day Oatmeal

Pat Rompa
Waterford, MI

This hearty baked oatmeal will warm anyone up on a chilly morning before the big game.

2 c. long-cooking oats, uncooked

4 c. milk

1/2 t. almond extract

1/4 c. brown sugar, packed

1/2 c. sliced almonds

1/2 c. dried cherries

1 Granny Smith apple, cored and grated

In a bowl, mix together all ingredients. Pour into a lightly greased 13"x9" baking pan. Bake, uncovered, at 400 degrees for 45 minutes. Serves 6.


Baked Denver Omelet

Donna Lewis
Ostrander, OH

These tasty omelets are a breakfast staple. They’re simple to toss together, and nothing compares to the taste of a Denver omelet on a sunny morning.

8 eggs

1 c. milk

1/2 t. seasoned salt

2 c. frozen shredded hashbrowns, thawed

1 c. cooked ham, diced

1 c. shredded Cheddar cheese

1 T. onion, minced

In a bowl, beat together eggs, milk and salt. Stir in remaining ingredients until well mixed. Pour into a greased 8"x8" baking pan. Bake, uncovered, at 350 degrees for 45 to 50 minutes, until a knife inserted near the center tests clean. Serves 4.
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Chocolate Chip Banana Pancakes

Jennifer Hathcock
Temple, GA

I love love love chocolate chip banana muffins, so I decided to experiment and try them as pancakes. These are a hit with my son and husband!

2 bananas

1 c. biscuit baking mix

1/2 to 3/4 c. water

1/2 c. semi-sweet chocolate chips

Garnish: maple syrup

Optional: whipped cream

Mash bananas in a bowl. Add baking mix to bananas; pour in 1/2 cup water. Mix well, adding more water if necessary for batter to reach desired consistency. Fold in chocolate chips. Pour batter by 1/4 cupfuls onto a lightly greased hot griddle. Cook over medium heat until bubbly on top; flip and continue to cook until golden. Top with maple syrup and whipped cream, if desired. Makes 6 to 7 pancakes.
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Leftover pancakes are easy to store and reheat. Just freeze pancakes in plastic freezer zipping bags. To reheat, place pancakes in a single layer on baking sheets. Bake at 350 degrees for 5 to 10 minutes, then they’re ready to be topped!


Jumbo Cinnamon Rolls

Darlene Hartzler
Marshallville, OH

These classic cinnamon rolls are perfect for a get-together before the big game. The heavenly aroma of these rolls baking in the oven will have your guests’ mouths watering!

1 T. active dry yeast

1/4 c. warm water

1/4 c. instant vanilla pudding mix

1 c. milk

1/4 c. oil

1 egg, beaten

4 c. all-purpose flour

2 T. sugar

1/2 t. salt

1-1/2 T. cinnamon

1/2 c. brown sugar, packed

16-oz. can vanilla frosting

In a large bowl, dissolve yeast in very warm water, about 110 to 115 degrees. In a separate bowl, combine dry pudding mix, milk, oil and egg. Add pudding mixture to yeast mixture. In another bowl, sift together flour, sugar and salt. Add pudding mixture to flour mixture; stir until mixed well and dough forms. Transfer dough to a lightly floured surface; knead for 4 minutes. Place in a greased bowl; let rise, covered, for one hour. Meanwhile, combine cinnamon and brown sugar in a bowl. Roll dough out into a 13-inch by 10-inch rectangle; evenly sprinkle with cinnamon mixture. Roll up dough, starting at a long edge; slice into 12 to 15 rolls. Let rolls rise until double in bulk, about one hour. Transfer rolls to lightly greased baking sheets and bake at 350 degrees for about 15 minutes, until golden. Spread each roll with frosting. Makes 12 to 15 rolls.
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Whip up some creamy homemade vanilla frosting in no time. Beat together 1/3 c. butter, 3 cups powdered sugar, 1-1/2 teaspoons vanilla extract and 2 tablespoons milk. This makes the yummiest frosting for spreading on Jumbo Cinnamon Rolls.
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