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    Dear Friend,


    Tacos, burritos, enchiladas, quesadillas...we love ’em all! Why go out to eat when it’s so simple to enjoy zesty dishes like these at home?


    For Our Favorite Mexican Fiesta Recipes we’ve gathered 60 south-of-the-border favorites. Family-Favorite Pork Tacos and Shirl’s Awesome Burritos are sure to please...complete the meal with Aztec Salad and Oven-Baked Mexican Rice. On chilly days, warm everybody up with Easy Taco Soup and a basket of Corn & Green Chile Muffins. For party time, we’ve included Jalapeño Poppers, Vickie’s Favorite Guacamole and Caramel Flan...olé! You’re sure to love every bite.


    Come to the fiesta!

    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, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    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!

  


  
    

    Huevos Rancheros


    Serves 4


    1 c. refried beans


    2 T. oil


    4 6-inch corn tortillas


    4 eggs


    1 c. shredded Cheddar cheese


    8 slices bacon, crisply cooked and crumbled


    1/2 c. salsa


    Place beans in a microwave-safe dish. Cover and microwave on high setting until heated through; set aside. Heat oil in a small skillet over medium-high heat. Add tortillas to skillet, one at a time, until firm but not crisp. Drain on paper towels. Break eggs into skillet; lower heat and cook as desired, over easy or sunny-side up. Arrange tortillas on 4 plates. Spread tortillas with beans; top with egg, cheese, bacon and salsa.
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    Add whimsy to your breakfast table with vintage salt & pepper shakers in fun shapes. Look for ’em at yard sales, or bring your grandmother’s old shakers out of the cupboard.

  


  
    

    Egg & Bacon Quesadillas


    Serves 4


    2 T. butter, divided


    4 8-inch flour tortillas


    5 eggs


    1/2 c. milk


    8-oz. pkg. shredded Cheddar cheese


    6 to 8 slices bacon, crisply cooked and crumbled


    Optional: salsa, sour cream


    Lightly spread about 1/4 teaspoon butter on one side of each tortilla; set aside. In a bowl, beat eggs and milk until combined. Pour egg mixture into a hot, lightly greased skillet; cook and stir over medium heat until set. Remove scrambled eggs to a dish and keep warm. Melt remaining butter in the skillet and add a tortilla, buttered-side down. Layer with 1/4 of the cheese, 1/2 of the eggs and 1/2 of the bacon. Top with 1/4 of the cheese and a tortilla, buttered-side up. Cook one to 2 minutes on each side, until golden. Repeat with remaining ingredients. Cut each into 4 wedges and serve with salsa and sour cream, if desired.
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    Whip up some special hot cocoa with a round disc of Mexican chocolate...it has cinnamon and sugar already mixed in! Bring 4 cups milk almost to a boil, add the chocolate and whisk until it’s melted and creamy.

  


  
    

    Golden Tequila Lime Tart


    Makes 24 servings


    12 graham crackers, crushed


    1/4 c. pine nuts


    3 T. sugar, divided


    1/2 c. butter, melted


    14-oz. can sweetened condensed milk


    1/2 c. lime juice


    1/4 c. gold tequila or lemon-lime soda


    4 egg yolks


    2 egg whites


    Garnish: whipped cream, lime slices


    Process crackers finely in a food processor. Measure out 1-1/2 cups; set aside in a medium bowl. Finely grind nuts and 2 tablespoons sugar in food processor; stir nut mixture and butter into crumbs. Press mixture evenly onto bottom and up sides of an ungreased 9"x9" baking pan. In a large bowl, whisk together condensed milk, lime juice, tequila or soda and egg yolks until well blended. In another large bowl, beat egg whites and remaining sugar with an electric mixer on high speed until soft peaks form. Stir one-quarter of egg white mixture into milk mixture; gently fold in remaining egg white mixture until thoroughly combined. Spoon into crust. Bake at 325 degrees for 25 to 30 minutes, until edges of filling are puffed and light golden, and center is set. Cool completely on a wire rack; cover loosely and chill for 2 hours to overnight. Garnish as desired.
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    Offer mini portions of a rich cake or pie in small glasses, layered with whipped cream and a crunchy topping. Everyone can take “just a taste” of something sweet after a big dinner or sample several yummy treats.
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    Appetizers


    4-Layer Mexican Dip


    Best-Ever Taco Cups


    Jalapeño Poppers


    Queso Blanco


    Salsa Roja


    Tex-Mex Appetizer Tart


    Vickie’s Favorite Guacamole


    Zesty Corn Salsa


    Beverages


    Evening’s End Mexicali Coffee


    Sangria Punch


    Breads


    Corn & Green Chile Muffins


    Golden Sopapillas


    Sweet Corn Cake


    Breakfasts


    Breakfast Burritos


    Egg & Bacon Quesadillas


    Huevos Rancheros


    Pepper Jack Frittata


    Desserts


    Caramel Flan


    Fruit Salsa & Cinnamon Chips


    Golden Tequila Lime Tart


    Mexican Wedding Cookies


    Tres Leches Cake


    Mains


    Anytime Enchurritos


    Carne Guisada


    Cheesy Corn & Bean Burritos


    Chicken Chilaquiles


    Chicken Chimies


    Cream Cheese Enchiladas


    Fajitas with Grilled Vegetables


    Family-Favorite Pork Tacos


    Fiesta Enchiladas


    Jo Ann’s Travelin’ Tacos


    Kimberly’s Taquito Bake


    Light & Healthy Fish Tacos


    Mexican Skillet Spaghetti


    Renae’s Taco Casserole


    Savory Pork Carnitas


    Shirl’s Awesome Burritos


    Slow-Cooker Chicken Tacolados


    Sweet Pork Barbacoa


    Salads


    Aztec Salad


    Corn-Avocado Salad


    Guacamole Tossed Salad


    Mexicali Bean Salad


    Mexican Confetti Salad


    Ranchero Chicken & Bean Salad


    Sides


    Cheesy Corn & Hominy Posole


    Chile Relleno Squares


    Corn Custard Mexicana


    Corn Mazatlán


    Mexican Black-Eyed Peas


    Oven-Baked Mexican Rice


    Speedy Spanish Rice


    Unfried Refried Beans


    Soups


    Chicken Enchilada Soup


    Chile Verde Soup


    Easy Taco Soup


    Kathleen’s Fabulous Chili


    Mexican Albondigas Soup


    Mexican Vegetable Chili


    One-Pot Spicy Black Bean Chili


    Slow-Cooker White Chili
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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 25 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!

  


  
    Join Our Circle of Friends


    Since 1992, we’ve been publishing country cookbooks for every kitchen and for every meal of the day! Each has hundreds of budget-friendly recipes, using ingredients you already have on hand. Their lay-flat binding makes them easy to use and each is filled with hand-drawn artwork and plenty of personality.


    Have a taste for more?


    Call us toll-free at


    1-800-854-6673


    Find us here too!


    Join our Email Club and discover free recipes & crafts, plus giveaways & more! Find all your favorite Gooseberry Patch cookbooks through our Store Locator. Visit our website or blog to get even more goodies, watch our recipe & how-to videos on YouTube and be sure to follow us on Facebook, Twitter and Pinterest too.
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    www.gooseberrypatch.com
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