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I wanted to tell you how much I enjoy your website. Your products are absolutely terrific! In such a chaotic, fast-paced and stressful world, Gooseberry Patch somehow makes it all possible to deal with. To me, it’s therapy. Consider me your friend and customer for life.


Lori Van Aken

Golden, CO
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My best friend gave me your Cozy Home Cookbook for Christmas. This was my first Gooseberry Patch cookbook and I simply love it! The recipes are down-to-earth and are filled with things my family enjoys. Thank you for such a great book!


Julie Larsen

Humboldt, IA
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Your website is delightful and a pleasure to browse! I have a smile on my face the whole time I’m picking out my favorites.


Kim Sullivan

Fortuna, CA
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Gooseberry Patch Christmas, Book 2 is my first look into your magical world. It is filled with so many fun ideas not only for me, but for my children too! I received countless compliments on my home-baked gifts. Your books are a treasure in my library.


Regina Humphrey

Niceville, FL
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Dear Friend,

We’re serving up something special in this irresistible cookbook! Blue Plate Specials, now with 22 full-color photos, is filled with delightful recipes that will remind you of vacations spent on the road, making stops at small, hometown diners along the way…breakfast, lunch and dinner are served all day and everything tastes great.


We’ve gathered favorite flavors from across the country and paired them with whimsical ideas and travel tips to stir up childhood memories as well as your appetite!


Stop by Lobster Louie’s for some of the best New England fare you’ve ever had…scrumptious Cranberry Bread, Creamy Potato-Clam Bisque and Cream Puff Cake. Or swing in to the Whistlin’ Dixie Diner for southern cuisine that’ll stick to your ribs like Cayenne Fried Chicken, New Orleans Rice and Sour Cream Peach Pie. Don’t forget to check out what Beefy Stu’s is serving up! With tasty treats like Farmhouse Bread, Marvelous Meatloaf and Amish Sugar Cookies on the menu, you’ll get a big taste of the Midwest. Our journey doesn’t end there…we’ll invite you to Cactus Slim’s, the Liberty’s Diner and Salmon Patty’s too.


So pull up a chair, tuck a napkin under your chin and get ready to enjoy some of the best appetizers, breakfasts, lunches and dinners you’ve ever had…and be sure to save room for dessert!


Order up!
Vickie & Jo Ann


Find us wherever you are!
www.gooseberrypatch.com
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Gooseberry Patch


An imprint of


The Globe Pequot Publishing Group, Inc.


64 South Main Street


Essex, CT 06426


www.gooseberrypatch.com


Copyright 2026, Gooseberry Patch 978-1-62093-563-7


Photo Edition is a major revision of Blue Plate Specials.


All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.


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 and follow the easy steps to submit your favorite family recipe.


Or send them to us at:


Gooseberry Patch


PO Box 812


Columbus, OH 43216-0812


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 book!
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Dedication

To everyone who enjoys a juicy burger with a side of shoestring fries at the local diner.


Appreciation

Thanks to all of our Gooseberry Patch family & friends who shared their favorite recipes for this very special book.
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Frosted Cinnamon Rolls

Emily Buchanan
Grand Junction, CO


Try sprinkling with raisins or chopped pecans just before rolling and slicing.




	1-2/3 c. sugar, divided

	3 c. warm water

	2 t. salt

	2/3 c. shortening

	3 pkgs. active dry yeast

	3 eggs

	8 to 9 c. all-purpose flour

	1-1/2 t. cinnamon

	3 T. butter, melted



Blend 2/3 cup sugar, water, salt and shortening together in a large mixing bowl; add yeast. Mix in eggs; gradually add flour. Knead thoroughly; place dough in large greased bowl. Cover and let rise until double in bulk. In a small mixing bowl, combine remaining sugar, cinnamon and butter; roll dough into a 15"x10" rectangle. Spread cinnamon mixture over the top; roll up jelly roll-style and cut into one-inch slices. Place on a greased baking sheet; let rise. Bake at 350 degrees until light brown; cool until warm to the touch. Generously coat tops with frosting. Makes about 2 dozen.


Frosting:


	1/4 c. butter, softened

	3 c. powdered sugar

	1 t. vanilla extract

	3 T. whipping cream

	Optional: maple flavoring to taste



Blend together butter and powdered sugar; stir in vanilla, cream and maple flavoring, if desired. Blend with an electric mixer on medium speed until light and fluffy.


On the next family vacation, give everyone a disposable camera and a manila folder for ticket stubs, brochures and postcards…use these souvenirs to create a memory book.








New England Blueberry Coffee Cake

Linda Hensz
Beach Lake, PA


This coffee cake is so delicious…I never have leftovers when I take it to church or get-togethers.




	1-1/2 c. all-purpose flour

	1/2 c. sugar

	1 T. baking powder

	1 t. cinnamon

	1/2 t. salt

	1-1/2 c. blueberries

	1 egg

	1/2 c. milk

	1/4 c. butter, melted



Combine dry ingredients together; gently fold in blueberries and set aside. Whisk egg, milk and butter together in a small mixing bowl; add to flour mixture, stirring carefully. Pour into a greased 8"x8" baking pan; sprinkle with topping. Bake at 425 degrees for 20 to 25 minutes. Makes 12 servings.


Topping:


	1/4 c. butter, melted

	3/4 c. brown sugar, packed

	1 T. all-purpose flour

	Optional: 1/2 c. chopped walnuts



Combine ingredients; mix well.


The diner is everybody’s kitchen.
– Richard Gutman
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Kitchen Café Mocha

Carrie O’Shea
Marina Del Rey, CA


Oh, café mocha is such a treat! I make this every Saturday to tote with me on errands.




	6 c. hot brewed coffee

	3/4 c. half-and-half

	6 T. chocolate syrup

	2 T. plus 1 t. sugar

	Garnish: whipped cream, chocolate syrup



In a large saucepan, combine all ingredients except garnish. Cook and stir over medium heat until sugar is dissolved and mixture is heated through. Pour into mugs and garnish as desired. Makes 6 servings.




Minty Hot Cocoa

Cheri Monsen
Monument, CO


So creamy and chocolatey!




	1 c. powdered milk

	1 c. sugar

	1/4 c. hot chocolate mix

	1/4 c. mint chocolate chips

	1/2 c. mini marshmallows



Mix together all ingredients; store in an airtight container. Use 2/3 cup boiling water to 1/3 cup mix. Makes 8 servings.


Yummy coffee and cocoa mixes are not only fun to give but they’re great to take along on family camping trips! Pack a thermos of hot water for an on-the-road treat.






Oven-Baked French Toast

Lynda McCormick
Burkburnett, TX


Before baking, set this moist French toast in the refrigerator overnight to absorb all the flavors.




	16-oz. loaf French bread

	2 c. cranberries, divided

	2 T. sugar

	1 t. vanilla extract

	1/4 t. cinnamon

	8 eggs

	1/2 c. milk

	1-1/2 c. maple syrup



Slice bread into eight, 3/4-inch thick slices; lay on a lightly greased 13"x9" baking sheet. Scatter one cup cranberries over the slices; blend sugar, vanilla, cinnamon, eggs and milk together. Pour over bread; let stand 15 minutes. Lift bread slices a bit so egg mixture will moisten undersides; cover and refrigerate overnight. Uncover; bake at 350 degrees for 40 minutes. While bread bakes, bring maple syrup and remaining cranberries to a boil; reduce heat to low and cook 10 minutes. Serve warm over bread. Makes 8 servings.
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For whimsical giftwrap, wrap up a special package with a vintage road map or use a colorful map from a theme park!






Burst-of-Lemon Muffins

Polly Sonowski
Wooster, OH


These sweet muffins are perfect for tucking in lunch boxes.




	1-3/4 c. all-purpose flour

	3/4 c. sugar

	1 t. baking powder

	3/4 t. baking soda

	1/4 t. salt

	8-oz. carton lemon yogurt

	1 egg

	1/3 c. butter, melted

	1 T. lemon juice

	2 T. lemon zest

	1/2 c. flaked coconut

	Optional: 1/2 c. poppy seed



Combine first


Topping:


	1/3 c. lemon juice

	1/4 c. sugar

	1/4 c. flaked coconut, toasted













Cranberry Bread







	1 c. sugar

	2 T. margarine, melted

	1 egg

	3/4 c. orange juice

	1 c. all-purpose flour

	1 c. whole-wheat flour

	1/2 t. salt

	1/2 t. baking soda

	1-1/2 t. baking powder

	1 c. chopped pecans

	1 c. cranberries

	Garnish: powdered sugar
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Maryland Cream Waffles







	2 c. all-purpose flour

	4 t. baking powder

	1/2 t. salt

	2 t. sugar

	1-3/4 c. milk

	2 eggs, separated and beaten

	1/2 c. butter, melted







Cranberry-Orange Warmer







	16-oz. pkg. frozen cranberries, thawed

	4-inch cinnamon stick

	8 c. water

	6-oz. can frozen orange juice concentrate, thawed

	6-oz. can frozen lemonade concentrate, thawed

	1 c. sugar











Crisp Banana Waffles







	1 c. all-purpose flour

	2 t. baking powder

	1/2 t. salt

	1/4 t. cinnamon

	1/4 t. nutmeg

	2 T. sugar

	2 eggs, separated

	1 c. milk

	1 c. banana, mashed

	6 T. butter, melted
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Baked Clam Dip







	1 round loaf sourdough bread

	2 6-1/2 oz. cans minced clams, drained

	1/2 c. clam juice

	2 8-oz. pkgs. cream cheese, softened

	1 T. fresh parsley, chopped

	1 t. lemon juice

	10 drops hot pepper sauce

	garlic salt to taste
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Shrimp Ball







	2 6-oz. pkgs. frozen cooked small shrimp, thawed

	2 8-oz. pkgs. cream cheese, softened

	1 t. onion, minced

	1/4 t. garlic salt

	1/2 t. hot pepper sauce

	2 T. mayonnaise

	salt to taste

	2 T. fresh parsley, chopped
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Crabbies







	6-oz. can crabmeat, drained

	5-oz. jar sharp pasteurized process cheese spread

	1/2 c. butter, softened

	1-1/2 t. mayonnaise

	1/4 t. garlic powder

	1/2 t. salt

	6 English muffins, split in half
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Crab-Swiss Bites







	6-oz. can crabmeat

	1 T. onion, grated

	1/2 c. shredded Swiss cheese

	1/2 c. mayonnaise

	1 t. lemon juice

	12-oz. pkg. refrigerated flaky biscuits







Tangy Tartar Sauce




	1 c. mayonnaise

	1/3 c. pickle relish

	2 T. onion, minced

	1 t. lemon juice

	2 drops hot pepper sauce











Corn & Pepper Relish







	1 c. frozen corn, partially thawed

	1 red pepper, chopped

	1 green pepper, chopped

	2 c. onion, chopped

	1/2 c. sugar

	1/2 t. turmeric

	1/2 t. celery seed

	1/2 t. mustard seed

	1/4 t. salt

	1 c. cider vinegar
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Friday Night Sandwiches







	6-oz. can crabmeat

	2 stalks celery, finely chopped

	2 green onions, finely chopped

	4-oz. can sliced mushrooms, drained

	1 t. caraway seed

	1-1/2 T. mayonnaise

	1-1/2 T. sour cream

	4 slices bread, toasted

	8 slices bacon, crisply cooked

	4 slices Swiss cheese







Fruit Smoothie







	2 c. milk

	1/2 c. orange juice

	8-oz. carton vanilla yogurt

	1 banana, sliced

	1 c. strawberries

	1 c. crushed ice











Classic Macaroni Salad







	8-oz. pkg. elbow macaroni, cooked and drained

	1/2 c. celery, chopped

	1 onion, chopped

	1 t. dried parsley

	2 carrots, coarsely grated

	6 hard-boiled eggs, peeled and chopped

	1-1/2 c. sugar

	1-1/2 c. water

	1/4 c. all-purpose flour

	1/2 c. vinegar

	1/2 t. salt

	1 c. mayonnaise

	1/4 c. mustard
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Stuffed Chicken Salad Sandwiches







	2 chicken breasts, cooked and shredded

	1/2 c. mayonnaise-type salad dressing

	1/4 c. onion, chopped

	1/8 c. celery, chopped

	1/8 c. water chestnuts, chopped

	1/4 c. dried cranberries

	1/4 c. chopped nuts

	12 dinner rolls
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Cheddar Bites







	1 c. butter

	2 c. milk

	2 t. salt

	2 c. all-purpose flour

	8 eggs

	1 c. Cheddar cheese, grated

	2 T. fresh chives, chopped
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Creamy Potato-Clam Bisque







	1/4 c. butter

	1 onion, chopped

	1 c. celery, chopped

	4 slices bacon, crisply cooked and crumbled

	1/8 c. fresh parsley, chopped

	1/2 t. salt

	1/4 t. pepper

	4 potatoes, diced

	1 qt. chicken broth

	3 T. cornstarch

	1/4 c. water

	1 qt. half-and-half

	3 6-oz. cans clams, undrained
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Blue Cheese Salad







	1 head lettuce, torn

	11-oz. can mandarin oranges, drained

	1 Granny Smith apple, peeled, cored and chopped

	1/2 c. chopped walnuts

	1/2 c. crumbled blue cheese

	3 T. vinegar

	1/2 c. oil

	2 T. sugar
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Cape Cod Chowder







	1 onion, chopped

	4 T. butter

	3 potatoes, diced

	2 t. salt

	1/2 t. dried basil

	1/4 t. pepper

	2 c. water

	1 lb. frozen cod or haddock fillets, partly thawed

	10-oz. pkg. frozen corn

	12-oz. can evaporated milk
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Cranberry Relish







	2 c. cranberries

	1 onion, chopped

	3/4 c. sour cream

	2 T. prepared horseradish

	1/2 c. sugar
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Chicken Croquettes







	1/3 c. butter

	1/2 c. all-purpose flour

	1/2 t. salt

	1/2 t. paprika

	1-1/2 c. milk

	2 egg yolks, beaten

	1/2 c. whipping cream

	1-1/2 c. cooked chicken, shredded

	2 T. fresh parsley, chopped

	1-1/2 c. bread crumbs

	1 egg, beaten

	2 T. water

	oil for deep-frying





White Sauce:


	2 T. butter

	2 T. all-purpose flour

	1/2 t. salt

	1/8 t. pepper

	1 c. milk









Zippy Clam Linguine







	2 green onions, chopped

	3 cloves garlic, chopped

	1/4 c. olive oil, divided

	1/4 c. margarine

	1 pt. cherry tomatoes, chopped

	1/2 t. hot pepper sauce

	1/2 t. Italian herb seasoning

	2 6-1/2 oz. cans minced clams, drained

	16-oz. pkg. linguine, cooked and drained

	Garnish: freshly grated Parmesan cheese
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Angel Hair Pasta with Crabmeat







	1 t. garlic, minced

	1/3 c. green onions, chopped

	6 T. margarine

	6-oz. can crabmeat, rinsed and drained

	1 c. whipping cream

	12-oz. pkg. angel hair pasta, cooked and drained

	1/2 c. fresh Parmesan cheese, grated
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The Best Pot Roast Ever







	2 c. water

	5 to 6-lb. beef pot roast

	1-oz. pkg. ranch salad dressing mix

	.7-oz. pkg. Italian salad dressing mix

	.87-oz. pkg. brown gravy mix

	6 to 8 potatoes, peeled and cubed

	8 to 10 carrots, peeled and thickly sliced
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Refrigerator Rolls







	1 pkg. active dry yeast

	1-1/2 c. warm water

	3/4 c. shortening

	3/4 c. sugar

	2 eggs

	1 c. potatoes, mashed and warm

	6-1/2 c. all-purpose flour

	1 t. salt
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Patriotic Bread







	3 c. all-purpose flour

	1 t. baking soda

	1 t. baking powder

	1 t. salt

	1 c. sugar

	1/2 c. butter, softened

	2 eggs

	1 c. buttermilk

	1 c. whole-berry cranberry sauce

	1 c. blueberries







Blueberry Butter







	3 pts. blueberries

	4 c. apples, peeled, cored and coarsely chopped

	4 c. sugar

	1/2 t. cinnamon

	1/8 t. mace

	1/8 t. allspice

	1/8 t. nutmeg







Creamy Gelatin







	1 lb. cranberries

	3 c. water

	1-1/4 c. sugar, divided

	20-oz. can crushed pineapple, drained, juice reserved

	2 6-oz. pkgs. strawberry gelatin

	3 c. boiling water

	1 egg yolk

	2 T. all-purpose flour

	1 c. butter

	1/2 c. chopped pecans
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Berry Delicious Pie







	3/4 c. sugar

	3 T. cornstarch

	1/8 t. salt

	1/4 c. water

	5 c. blueberries, divided

	1 T. butter

	1 T. lemon juice

	9-inch pie crust, baked

	Garnish: whipped topping
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Bar Harbor Cranberry Pie







	2 c. cranberries

	1-1/2 c. sugar, divided

	1/2 c. chopped pecans

	2 eggs, beaten

	1 c. all-purpose flour

	1/2 c. margarine, melted

	1/4 c. shortening, melted
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Vermont Raisin Cookies







	1 c. water

	2 c. raisins

	1 c. shortening

	1-3/4 c. sugar

	2 eggs, beaten

	1 t. vanilla extract

	3-1/2 c. all-purpose flour

	1 t. baking powder

	1 t. baking soda

	1 t. salt

	1 T. cinnamon

	1/2 t. nutmeg

	1 c. chopped walnuts
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Cream Puff Cake







	1 c. water

	1/2 c. butter, softened

	1 c. all-purpose flour

	4 eggs

	8-oz. pkg. cream cheese, softened

	3 3.4-oz. boxes instant vanilla pudding

	4 c. milk

	8-oz. carton whipped topping

	Garnish: chocolate syrup
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Double Maple Cupcakes







	1/2 c. sugar

	5 T. butter, softened

	1 t. vanilla extract

	1/2 t. maple flavoring

	2 eggs

	1-1/4 c. all-purpose flour

	1-1/4 t. baking powder

	1/4 t. salt

	1/4 c. milk

	1/4 c. maple syrup





Frosting:


	3 T. maple syrup

	2 T. butter, softened

	1/2 t. vanilla extract

	1/2 t. maple flavoring

	1/8 t. salt

	1-3/4 c. powdered sugar


















Send us your favorite recipe!

and the memory that makes it special for you!* If we select your recipe for a brand-new Gooseberry Patch cookbook, your name will appear right along with it…and you’ll receive a FREE copy of the book.
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Share your recipe on our website at www.gooseberrypatch.com


Or mail to:


Gooseberry Patch • Attn: Cookbook Dept.
PO Box 812 • Columbus, OH 43216-0812


* Don’t forget to include your name, address, phone number and email address so we’ll know how to reach you for your FREE book!






If you liked these recipes, you’ll LOVE Easy Everyday Meals and Fast-Fix Meals, with photos, two of our best-selling cookbooks, now available as eBooks!
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Be the first to know when our next cookbook is available! Follow us at www.bookbub.com/authors/gooseberry-patch to receive new release and discount alerts.


Visit
www.gooseberrypatch.com to find the cookbook in a store near you or look for it wherever your favorite eBooks are sold!


Find us here too!
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Sign up for our Emails and discover free recipes & crafts, great tips & more! Visit our website to get even more goodies, watch our recipe & how-to videos on YouTube and be sure to follow us on Facebook, Pinterest and BookBub too.






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




	8x8x2 inches
	2 L = 20x20x5 cm



	9x9x2 inches
	2.5 L = 23x23x5 cm










Rectangular




	13x9x2 inches
	3.5 L = 33x23x5 cm










Loaf




	9x5x3 inches
	2 L = 23x13x7 cm










Round




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



	9x1-1/2 inches
	1.5 L = 23x4 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 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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Visit our website anytime


www.gooseberrypatch.com
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