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Substitute pineapple, apple or orange juice for water in packaged cake mixes for extra flavor.

 


Tropical Carrot Cake

Makes 12 servings

15-1/4 oz. pkg. carrot cake mix

6 T. all-purpose flour

1/2 c. water

1/2 c. oil

4 eggs, beaten

8-oz. can crushed pineapple

1/2 c. chopped nuts

1/2 c. sweetened flaked coconut 1/2 c. raisins

16-oz. container cream cheese frosting

In a bowl, combine dry cake mix, flour, water, oil, eggs and pineapple with juice. Beat with an electric mixer on medium speed for 2 minutes. Stir in nuts, coconut and raisins. Grease and flour the bottoms only of two, 8" round cake pans. Pour batter into pans. Bake at 350 degrees for 30 to 35 minutes, until a toothpick inserted in center comes out clean. Cool layers in pans 10 minutes. Remove to a wire rack to cool completely. Fill layers and frost with frosting.
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A tier of cake plates is a fun way to serve cookies, candies and brownies on a buffet table.

 


Pistachio Cake

Makes 10 to 12 servings

15-1/4 oz. pkg. white cake mix

  6 T. all-purpose flour

  2 3.4 oz. pkgs. instant pistachio pudding mix, divided

  3 eggs, beaten

1 c. lemon-lime soda

 1 c. oil

  1 c. chopped pecans, divided

1-1/2 c. cold milk

2 c. whipped topping

Stir together dry cake mix, flour, one package dry pudding mix, eggs, lemon-lime soda, oil and 1/2 cup pecans; beat at medium speed for 4 minutes. Pour batter into a greased and floured 13"x9" baking dish. Bake at 350 degrees for 40 minutes or until cake tests done; cool. Blend together remaining dry pudding mix and cold milk; beat for 2 minutes. Fold in whipped topping and spread on cake. Sprinkle with remaining pecans; refrigerate one to 2 hours before serving.
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When frosting a layer cake, tuck strips of wax paper under the edges of the bottom layer. Remove them after the cake is frosted for a neat and tidy cake plate with no frosting smudges.

 


Best Chocolate Cake Ever

Serves 16

3.4-oz. pkg. cook & serve chocolate pudding mix

2 c. milk

15-1/4 oz. pkg. chocolate cake mix

6 T. all-purpose flour

12-oz. pkg. semi-sweet or milk chocolate chips

1 c. pecan halves

Lightly grease a 13"x9" baking pan with non-stick vegetable spray. Prepare chocolate pudding mix with milk according to package directions. Pour dry cake mix and flour into a bowl; slowly add pudding, stirring constantly to prevent clumping. Batter will be sticky. Spread into prepared pan. Sprinkle with chocolate chips and pecans. Bake at 350 degrees for 45 to 48 minutes, or until a toothpick inserted into the center of the cake comes out clean. Cool before serving.
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Create a festive centerpiece in a jiffy! Arrange colorful fruit on a tier of cake stands. Set a vase of several blossoms in the center.

 


Italian Love Cake

Serves 12

15-1/4 oz. pkg. marble cake mix

32-oz. container ricotta cheese

4 eggs, beaten

3/4 c. sugar

1 T. vanilla extract

1 c. milk

3.4-oz. pkg. instant vanilla pudding mix

8-oz. container frozen whipped topping, thawed

Prepare cake mix according to package directions. Pour batter into a greased and floured 13"x9" baking pan; set aside. In a large bowl, mix together ricotta cheese, eggs, sugar and vanilla. Carefully pour mixture over cake batter; do not stir. Bake at 350 degrees for 70 minutes. Cool cake completely in pan. In a bowl, whisk together milk and dry pudding mix; fold in whipped topping. Spread over cooled cake. Refrigerate until serving time.
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A soda shoppe treat...enjoy a pink or brown cow! Just place a heaping scoop of vanilla ice cream in a thick glass mug, then add some red pop or root beer and enjoy.

 


Root Beer Cake

Serves 12

15-1/4 oz. pkg. white cake mix

6 T. all-purpose flour

1-3/4 to 2-1/4 c. chilled root beer, divided

1/4 c. oil

2 eggs, beaten

1 env. whipped topping mix

Beat dry cake mix, flour, 1-1/4 cups root beer, oil and eggs together; spread into a greased 13"x9" baking pan. Bake at 350 degrees for 30 to 35 minutes; cool completely. In a chilled bowl, with an electric mixer on medium speed, beat 1/2 cup root beer with whipped topping mix until soft peaks form, adding more root beer if needed. Frost cake. Keep refrigerated.
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Life is uncertain. Eat dessert first.

–Ernestine Ulmer

 


Holy Cow Cake

Makes 16 to 20 servings

15-1/4 oz. pkg. German chocolate cake mix

14-oz. can sweetened condensed milk

12-1/4 oz. jar caramel ice cream topping

2.1-oz. chocolate-covered crispy peanut butter candy bar, crushed and divided

8-oz. container frozen whipped topping, thawed

8-oz. pkg. cream cheese, softened

1 c. sugar

Prepare cake mix according to package directions; bake in a greased 13"x9" baking pan. While cake is baking, stir together condensed milk and caramel topping; set aside. Remove cake from oven. While cake is still hot, poke holes in top with a wooden spoon handle or skewer. Pour condensed milk mixture over cake; sprinkle with half of crushed candy bar. Refrigerate 2 to 3 hours. Mix together remaining ingredients until smooth; spread over chilled cake. Sprinkle with remaining candy bar. Keep refrigerated.
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An old-fashioned cake walk is still fun today! Played like musical chairs, each person stands in front of a number placed on the floor. When the music stops, a number is called out and whoever is standing nearest that number gets to take their pick of the baked goodies.

 


Slice of Sunshine Cake

Serves 12 to 15

15-1/4 oz. pkg. lemon cake mix

3-oz. pkg. orange gelatin mix

1 c. boiling water

1/2 c. orange juice

8-oz. container frozen whipped topping, thawed

Prepare cake mix according to package directions; bake in a greased 13"x9" baking pan. Cool. Poke holes over the top of the cake with a fork or skewer. Dissolve gelatin mix in water; stir in orange juice. Pour over cake; cover and refrigerate overnight. Frost with whipped topping before serving.


			    


Our Story
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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 40 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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Jo Ann & Vickie

Visit our website anytime

www.gooseberrypatch.com
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1•800•854•6673

 


Dear Friend,
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You’ll love this new edition of easy-to-fix recipes that start with a mix! In Our Favorite Cake Mix Recipes, 2nd Edition , you’ll find dozens of oh-so-simple recipes for yummy cakes, cookies, desserts, quick breads and cupcakes. Impress family & friends with Quick & Easy Lemon Bars or All-American Trifle...kids will love Hokey-Pokey Cupcakes and Lemon Whippersnappers! We’ve also shared more than 60 handy tips for decorating, serving and giving baked treats. So go ahead... make today a special occasion, it’s easy!

Mix it up!

Vickie & Jo Ann
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