


  Appreciation


  A big thanks to all of you who shared your family’s most special, delicious recipes for celebrating the festive season.
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  	Linda’s Breakfast Casserole


  	Linda Roth
Windsor Heights, IA


  

  



  I started making this casserole for our Christmas morning breakfast when my kids were little. They’re all grown now with kids of their own, but we always have Christmas breakfast and dinner together. A few years ago, I tried a new recipe with hashbrowns, but was advised that it is now a family law that I must make only THIS casserole and cinnamon rolls...no exceptions! I usually make at least two, one with bacon and one with sausage. As the family has grown with grandkids, I make a third one with a mix of ham and bacon.


  1/4 c. butter, melted


  8-oz. pkg. shredded Swiss or Cheddar cheese, divided


  1 doz. eggs


  1 c. half-and-half


  16-oz. pkg. cooked diced ham


  Spread melted butter in a 13"x9" baking pan; sprinkle with one cup cheese. Crack eggs evenly over cheese; break the yolks, but do not stir. Drizzle half-and-half over eggs. Sprinkle ham over eggs; top with remaining cheese. Cover with aluminum foil and refrigerate overnight. Bake, covered, at 350 degrees for 20 to 25 minutes. Remove foil. Bake for another 10 to 15 minutes, until eggs are fully set. Serves 10 to 12.
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  On busy December days, get together with family members for breakfast or brunch. Share a tasty casserole, a basket of warm muffins and conversation about holiday plans. You’ll have the rest of the day free for holiday activities.


 
  
  	Best-Ever Pumpkin Bread


  	Liz Bartlett
West Newbury, MA


  

  



  My mother submitted this delicious recipe to her church cookbook in 1978. Christmas morning would not the same without it! The recipe’s page in the cookbook is caked with flour, spattered and stained. She was well-known for her baking skills, and passed away in March 2020 at the age of 98. We have three copies of the cookbook and each copy opens automatically to the Best-Ever Pumpkin Bread recipe. The recipe makes two loaves...perfect for holiday sharing.


  4 eggs


  2/3 c. water


  1 c. oil


  3 c. sugar


  15-oz. can pumpkin


  3-1/2 c. all-purpose flour


  2 t. baking soda


  1-1/2 t. salt


  1 t. cinnamon


  1 t. nutmeg


  1/8 t. ground cloves


  In a large bowl, beat eggs well. Add water, oil, sugar and pumpkin; mix well and set aside. In a separate bowl, sift together remaining ingredients. Add to egg mixture; beat well with a spoon until moistened. Divide batter between 2 greased 9"x5" loaf pans. Bake at 350 degrees for about one hour. Cool in pans on a wire rack; turn out of pans. Makes 2 loaves.
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  A loaf of homemade fruit bread is always a welcome gift! Let it cool completely, then wrap well in plastic wrap and aluminum foil. Tie on a big bow and packets of hot cocoa mix...they’ll love it!


 
  
  	Liesl’s Crustless Quiche


  	Liesl Oberly
Chesapeake, OH


  

  



  This recipe is one of my favorites. I love the blend of flavors and I’m always sad when it’s gone!


  1 c. onion, chopped


  1 c. broccoli, chopped


  1 T. olive oil


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


  2/3 c. cooked ham, finely chopped


  5 eggs


  3 c. shredded Monterey Jack cheese


  1/8 t. pepper


  In a large skillet over medium heat, sauté onion and broccoli in olive oil until tender. Add spinach and ham; cook and stir until any excess moisture is evaporated. Allow to cool slightly. Beat eggs in a large bowl; add cheese and mix well. Stir onion mixture into egg mixture; season with pepper and blend well. Spread mixture evenly in a greased 9" pie plate. Bake at 350 degrees for 40 minutes, or until a knife tip inserted in center comes out clean. Cut into wedges. Serves 6 to 8.


 
  
  	Grandma’s Pluck-It Bread


  	Carolyn Deckard
Bedford, IN


  

  



  Whenever we spent the night at Grandma’s, she would make this delicious bread for us. She lived on a big farm and was such a special grandma. Now I have grandkids...they love this bread too!


  24 frozen dinner rolls


  3-1/2 oz. pkg. cook & serve butterscotch pudding mix


  1/2 c. brown sugar, packed


  3/4 c. chopped pecans


  1/2 c. butter, melted


  Layer frozen rolls in a greased Bundt® pan. Sprinkle rolls with dry pudding mix, brown sugar and pecans; drizzle with melted butter. Cover with a tea towel; set on counter overnight. Uncover; bake at 350 degrees for 20 to 30 minutes, until golden. Allow to cool slightly and serve; pluck off rolls to eat. Serves 6 to 8.


  
  
  	Cherry Pie Swirl Coffee Cake


  	Rebecca Johnson
Alpine, CA


  

  



  This coffee cake has been a Christmas Eve brunch tradition in our family for decades. I remember that the first time I made it for our family brunch, my grandfather, who did not care for cherries, devoured it! He requested it the next year and it has been our tradition ever since. It is simple to prepare and the smell of it baking signals that Christmas time is here!


  1 c. butter, softened


  4 eggs, beaten


  1-1/2 c. sugar


  1-1/2 t. baking powder


  1 t. vanilla extract


  1 t. almond extract


  3 c. all-purpose flour


  21-oz. can cherry pie filling


  In the bowl of a stand mixer, combine butter, eggs, sugar, baking powder and extracts. Beat with an electric mixer on low speed until blended; beat on high speed for an additional 3 minutes. Stir in flour. Spread 2/3 of batter in a generously greased 15"x10" jelly-roll pan. Drop and spread pie filling by tablespoonfuls over batter. Drop remaining batter by tablespoonfuls over pie filling. Bake at 350 degrees for 45 minutes, or until a toothpick inserted into the center comes out clean. Drizzle warm coffee cake with Glaze. Serve warm, or let stand until ready to serve. Makes 18 servings.

  
 Glaze:

 
  1 c. powdered sugar


  2 T. milk or water


  Combine powdered sugar and milk or water; mix to a glaze consistency.
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  Keep a shaker filled with powdered sugar handy for sprinkling on desserts warm from the oven.


  
  
  	Christmas Morning 3-Cheese Quiche


  	Paula Marchesi
Auburn, PA


  

  



  This is just one of the dishes I prepare Christmas morning. It depends on how many people I have...it varies year to year. This quiche is delicious, light and fluffy, quick & easy.


  7 eggs, room temperature


  5 egg yolks


  1 c. whipping cream


  1 c. half-and-half


  1 c. shredded mozzarella cheese


  1/2 c. shredded Swiss cheese


  3/4 c. shredded sharp Cheddar cheese, divided


  2 T. oil-packed sun-dried tomatoes, drained and finely chopped


  1-1/2 t. seasoning blend, regular or salt-free


  1/4 t. dried basil


  In a large bowl, whisk together eggs, egg yolks, cream and half-and-half. Stir in mozzarella cheese, Swiss cheese, 1/2 cup Cheddar cheese, tomatoes and seasonings until well blended. Pour into a greased 9" deep-dish pie plate. Sprinkle with remaining Cheddar cheese. Bake at 350 degrees for 45 to 50 minutes, until a knife tip inserted in the center comes out clean. Let stand for 10 minutes; cut into wedges. Makes 6 servings.


    [image: chpt_fig_005]


  When it comes to family Christmas memories, it’s quality that counts, not quantity. Choose a few activities you all enjoy, like reading Christmas stories, making a special dessert or going to see holiday decorations...then do them together!


 
  
  	Potato Latkes


  	Irene Robinson
Cincinnati, OH


  

  



  These are so easy because I begin with frozen hashbrowns. They’re great for breakfast or as a side at dinner. Serve with sour cream or catsup, as you prefer.


  16-oz. pkg. frozen shredded hashbrowns


  3/4 c. onion, minced


  2 eggs, lightly beaten


  2 T. all-purpose flour


  salt and pepper to taste


  oil for frying


  In a large bowl, mix together all ingredients except oil; set aside. Heat a small amount of oil in a skillet. Add hashbrown mixture to skillet by 1/4 cupfuls; flatten with a spatula. Cook until golden on both sides. Serves 6.


 
  
  	Orange-Pecan Muffins


  	Pamela Elkin
Asheville, NC


  

  



  A delicious breakfast muffin or snack...and so easy to make!


  2 c. buttermilk biscuit baking mix


  1/4 c. plus 3 T. sugar, divided


  1 egg, lightly beaten


  1/2 c. frozen orange juice concentrate, thawed


  2 T. oil


  1/2 c. orange marmalade


  1/2 c. chopped pecans


  1 T. all-purpose flour


  1/2 t. cinnamon


  1 T. butter, softened


  In a large bowl, combine biscuit mix and 1/4 cup sugar; mix well. Add egg, orange juice and oil; stir until moistened. Fold in marmalade and pecans. Spoon batter into 12 greased muffin cups, filling 2/3 full. In a small bowl, mix remaining sugar, flour, cinnamon and butter until crumbly; sprinkle each muffin with one teaspoon topping. Bake at 350 degrees for 20 minutes. Makes one dozen.


  
  
  	Overnight Cinnamon Rolls 


  	JoAnn Kurtz
Wichita Falls, TX


  

  



  These scrumptious rolls are always so easy. Traditionally, I’ve made them for breakfast on Christmas and New Year’s, and I’ve also made them for brunches and breakfast potlucks at work. They’re a great Christmas gift for the neighbors, too.


  1 loaf frozen bread dough


  1/4 c. butter, softened


  3 T. sugar


  1 T. brown sugar, packed


  1 t. cinnamon


  Allow bread dough to thaw enough to roll out to a 10"x8" rectangle on a floured surface. Spread softened butter over dough, leaving about 1/2-inch uncoated on one long edge. Combine sugars and cinnamon in a cup; sprinkle over dough. Roll up dough, starting at the buttered long edge. Pinch the edges, sealing well. Cut rolls into one-inch slices with a sharp knife. Arrange rolls in a greased 13"x9" baking pan; cover and let rise overnight. In the morning, uncover. Bake at 350 degrees for 20 minutes, or until golden on top. Spread Frosting over warm rolls and serve. Makes 10 rolls.


   Frosting:

 
  2 T. butter, melted


  2 c. powdered sugar


  1/2 t. maple extract


  Mix all ingredients until spreadable, adding more powdered sugar one tablespoon at a time, if needed.
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  ’Tis Christmas morning: Christmas mirth, and joyous voices fill the house.


  – Thomas Bailey Aldrich


  
  
  	Christmas Morn Sausage Soufflé


  	Debra Arch
Kewanee, IL


  

  



  Make this delicious soufflé the afternoon of Christmas Eve and tuck it in the fridge overnight to bake the next day. You’ll have more precious time to spend with your family on Christmas morning!


  16-oz. pkg. hot or sage ground pork breakfast sausage


  9 eggs


  2 c. milk


  1/2 t. dry mustard


  1/2 t. salt


  6 slices bread, torn into small pieces


  1-1/2 c. shredded Cheddar cheese


  Brown sausage in a skillet over medium heat and drain. Meanwhile, in a large bowl, whisk eggs well. Add milk and seasonings; beat well. Stir in bread pieces and cheese. Add browned sausage and blend well. Transfer to a buttered 13"x9" baking pan. Cover with aluminum foil and bake at 325 degrees for one hour. Serves 12 to 15.
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  Salt & pepper are a must with breakfast egg and potato dishes. Bring a little fun to the breakfast table with a pair of vintage-style “kissing” shakers!


 
  
  	Cranberry-Apple Casserole


  	Janet Melikant
Johnstown, PA


  

  



  Tasted first at a Christmas brunch many moons ago, this dish has become a family favorite. On Thanksgiving and Christmas mornings, its delightful cinnamony scent sets the mood while we watch the Thanksgiving Day parade or open our Christmas presents. It’s a delicious breakfast treat, side dish or dessert.


  3 c. apples, peeled, cored and chopped


  2 c. fresh cranberries


  1/2 c. plus 2 T. all-purpose flour, divided


  1 c. sugar


  3 single-serve pkgs. instant apple-cinnamon oatmeal, uncooked


  3/4 c. chopped pecans


  1/2 c. brown sugar, packed


  1/2 c. butter, melted


 In a large bowl, combine apples, cranberries and 2 tablespoons flour; toss to coat fruit. Add sugar, mixing well. Transfer to a buttered 2-quart casserole dish. In a separate bowl, combine oatmeal, pecans, brown sugar and remaining flour. Add melted butter and stir well; spoon over fruit mixture. Bake, uncovered, at 350 degrees for 45 minutes. May be served hot, at room temperature or cold; reheats well in the microwave. Makes 10 to 12 servings.
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  Breakfast with Santa is such fun! Ask a family friend to play Santa for the children at your holiday brunch. They’ll love sharing secrets with the jolly old elf over waffles and hot cocoa.


  
  
  	Monty Rae’s Egg Nests


  	Monty Rae Miles
Medford, OR


  

  



  This recipe can be easily adapted to make more servings... it’s perfect for a holiday brunch buffet.


  4 slices white or whole-wheat bread, crusts trimmed


  4 eggs


  salt and pepper to taste


  1 T. butter, diced


 Spray 4, 10-ounce custard cups or ramekins with non-stick vegetable spray, or lightly coat with oil. Place one slice of bread in each custard cup; press down gently to form a cup with 4 corners. Break one egg into each cup; season with salt and pepper. Dot each egg with butter. Set cups on a baking sheet. Bake at 350 degrees for 15 minutes, or until bread is toasted and eggs are set. Serves 4.


  
  
  	Maple-Berry Glazed Sausages


  	Dale Duncan
Waterloo, IA


  

  



  Delicious alongside your favorite breakfast eggs.


  1 T. oil


  12-oz. pkg. ground pork breakfast sausage links


  1-1/2 c. cranberry juice


  1/3 c. pure maple syrup


 Heat oil in a heavy skillet over medium heat. Add sausages; brown on all sides for 5 to 10 minutes. Stir in cranberry juice and maple syrup; bring to a boil. Reduce heat to medium-low. Simmer for about 10 minutes, until liquid has cooked down to a glaze, turning sausages occasionally. Remove from heat; serve hot. Makes 7 servings, 2 sausages each.
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  An oilcloth tablecloth with brightly colored reindeer or snowmen is cheerful at breakfast and handy with kids. Sticky syrup and jam spills are easily wiped off with a damp sponge!


  
  
  	Baked French Toast


  	Ed & Judy Phelan
Macomb, IL


  

  



  We have a yearly “January Jaunt” party with friends from out of town. This recipe was served during our gathering one year...it was a hit with everyone!


  1 loaf crusty sourdough or


  French bread, torn into chunks


  8 eggs


  2 c. whole milk


  1/2 c. whipping cream


  3/4 c. sugar


  2 T. vanilla extract


  Optional: blueberries or other soft fruit


  Garnish: butter, maple syrup


 Spread bread chunks evenly in a greased 13"x9" baking pan; set aside. In a bowl, whisk together eggs, milk, cream, sugar and vanilla. Pour evenly over bread. Cover tightly and refrigerate overnight. Prepare Topping and refrigerate. In the morning, uncover and top with fruit, if using; sprinkle with Topping. Bake, uncovered, at 350 degrees for one hour, or more for a firmer texture. Top with butter; drizzle with maple syrup and serve. Makes 12 servings.


 Topping:

 
  1/2 c. all-purpose flour


  1/2 c. brown sugar, packed


  1 t. cinnamon


  1/4 t. salt


  Optional: 1/8 t. nutmeg


  1/2 c. cold butter, diced


 Mix flour, brown sugar and seasonings. Cut in butter pieces until mixture resembles fine pebbles. Transfer to a plastic zipping bag and refrigerate.
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  Serve warm syrup in small cream pitchers or a vintage syrup server...waffles and pancakes will be extra yummy!



  
  	Millionaire’s Bacon


  	Dana Cunningham
Lafayette, LA


  

  



  Sweet and spicy...what more could you want? Adjust the amount of cayenne pepper, if you like it milder.


  1 lb. sliced bacon


  1-2/3 c. brown sugar, packed and divided


  2/3 c. pure maple syrup


  1 t. pepper


  3 t. cayenne pepper, divided


 Arrange bacon slices on an aluminum foil-lined rimmed baking sheet, slightly separating slices. Bake at 350 degrees for 10 minutes. Meanwhile, in a small bowl, mix one cup brown sugar, maple syrup, pepper and 1-1/2 teaspoons cayenne pepper. Spoon mixture over bacon slices; bake for another 10 minutes. In another small bowl, mix remaining brown sugar and cayenne pepper. Sprinkle bacon with mixture; bake for another 5 minutes, watching closely, or until bacon is crisp. Remove bacon to paper towels; cool for 5 minutes and serve. Makes about 16 slices.
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  For a change from poinsettias, fill a vase with bright red carnations. So pretty on the breakfast table!


  
  
  	Omelet Española Squares


  	Laurie White
Geneseo, KS


  

  



  These are very tasty...a great little appetizer for a holiday brunch. This is a recipe I found in one of my many cookbooks.


  2 T. olive oil


  1 lb. russet potatoes, peeled and diced


  3/4 c. onion, sliced


  3/4 c. green pepper, diced


  3/4 t. salt, divided


  8 eggs, beaten


  1/2 c. water


  1/4 t. coarse pepper


  14-1/2 oz. can diced tomatoes, drained


  Optional: 1/2 c. chopped black olives, drained


  Garnish: snipped fresh chives


 Heat olive oil over medium heat in a large non-stick skillet with an oven-safe handle. Add potatoes, onion, green pepper and 1/4 teaspoon salt. Cook until vegetables are tender, about 20 minutes, stirring occasionally. Meanwhile, in a bowl, whisk together eggs, water, pepper and remaining salt; stir in tomatoes and olives, if using. Stir egg mixture into potato mixture in skillet. Cover and cook for 5 minutes, or until egg mixture begins to set around the edges. Uncover; place skillet in oven. Bake at 400 degrees for 15 to 20 minutes, until eggs are set. Carefully turn omelet onto a large, flat plate. Let cool; cut into one-inch squares. Garnish with chives. Makes about 5 dozen.
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  Tiny tealight candle holders are perfect for single portions of jams and preserves...the glass allows the jewel colors of the jam to sparkle.


  
  
  	Christmas Bundt Cake


  	Eleanor Dionne
Beverly, MA


  

  



  My sis started making this fruit-filled cake, and then I did also. It’s not too sweet...tasty with a cup of hot tea or coffee.


  8-oz. pkg. cream cheese, softened


  1 c. butter, softened


  1-1/2 c. sugar


  1-1/2 t. vanilla extract


  4 eggs


  2-1/4 c. plus 1 T. all-purpose flour, divided


  1-1/2 t. baking powder


  1/4 t. salt


  1 c. candied cherries


  1 c. candied pineapple


  1/2 c. chopped pecans


 In a large bowl, blend together cream cheese, butter and sugar. Add vanilla and eggs, one at a time; beat well. In another bowl, combine 2-1/4 cups flour, baking powder and salt. Gradually add flour mixture to cream cheese mixture; set aside. Chop cherries and pineapple, if desired; combine in a separate bowl. Toss with remaining flour and fold into batter. Grease a 10" Bundt® or tube pan; sprinkle pecans in the bottom and pour in batter. Bake at 325 degrees for one hour and 20 minutes, or until cake tests done with a toothpick. Cool cake in pan for 5 minutes; turn out onto a serving plate and slice. Makes 12 servings.
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  Has snow fallen overnight? Once everyone’s up, really enjoy a hearty breakfast. Sausage, pancakes, real maple syrup, eggs, toast with lots of butter and homemade preserves. Then bundle up and get everyone outside...take a walk, build a snowman, make snow angels. Memories in the making!


  
  
  	Vegetable Egg Casserole


  	Kathy Grashoff
Fort Wayne, IN


  

  



  Easy and tasty! The red and green colors are pretty for a Christmas brunch...it’s a great vegetarian option, too.


  2 T. butter


  1/2 c. onion, chopped


  1 clove garlic, minced


  3/4 c. broccoli flowerets, chopped


  1/2 c. red pepper, chopped


  1 t. salt, divided


  1/2 t. pepper, divided


  8 eggs


  1/4 c. half-and-half


 Melt butter in a skillet over medium heat. Add onion and garlic; cook for 5 minutes, or until onion is softened. Add broccoli and red pepper; continue cooking for 5 to 7 minutes, until tender. Season with 1/2 teaspoon salt and 1/4 teaspoon pepper. Pour mixture into a buttered 2-quart round casserole dish. Beat eggs in a large bowl; whisk in half-and-half and remaining salt and pepper. Pour eggs over vegetables in dish. Bake, uncovered, at 375 degrees for 25 minutes, or until set. Makes 5 to 6 servings.
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  A Christmas wreath for breakfast! Simply arrange refrigerated cinnamon rolls on a baking sheet in a wreath shape and bake as usual. Frost and decorate with green sugar and red candied cherries.


 
  
  	Chocolate Zucchini Bread


  	Tyleen Miller
New Ulm, MN


  

  



  My family loves chocolate! Adding zucchini to this recipe not only gives us extra servings of veggies, but makes this scrumptious bread very moist. The recipe makes two loaves...plenty to share! Warmed in the microwave, it makes a wonderful breakfast or snack.


  3 eggs, beaten


  2 c. sugar


  1 c. oil


  1 t. vanilla extract


  2-1/2 c. all-purpose flour


  1/2 c. baking cocoa


  1/4 t. baking powder


  1 t. baking soda


  1 t. salt


  1 t. cinnamon


  2 c. zucchini, shredded


 Mix together all ingredients in a large bowl. Divide batter between 2 greased 9"x5" loaf pans. Bake at 350 degrees for one hour, or until a toothpick inserted in the center comes out clean. May also divide batter among 12 muffin cups, filling 2/3 full; bake at 350 degrees for 20 minutes. Makes 2 loaves, or one dozen muffins.
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  Turn Christmas cards into a holiday garland. Use mini clothespins to clip them to a length of ribbon. Add some favorite holiday photos and handmade gift tags to create a heartfelt decoration that your family will enjoy all season long.


  
  
  	Blueberry-Banana Breakfast Bake


  	Andrea Czarniecki
Novi, MI


  

  



  I make this hot oatmeal dish whenever we go skiing and need a quick and filling breakfast. I mix up the dry ingredients the night before and just add the wet ingredients in the morning. Very easy and little cleanup. Serve with milk or cream...yummy!


  3 c. rolled oats, uncooked


  3/4 c. sugar


  2 t. baking powder


  1/2 t. salt


  1 c. milk


  1/2 c. butter, melted


  2 eggs, beaten


  1/2 t. vanilla extract


  3/4 c. blueberries, or more to taste


  1 banana, sliced


  1/4 c. chopped pecans


 In a large bowl, mix together oats, sugar, baking powder and salt. Add milk, melted butter, eggs and vanilla; mix well. Stir in blueberries and banana. Pour mixture into a greased 3-quart casserole dish; top with pecans. Bake, uncovered, at 350 degrees for 45 minutes, or until set. Cool slightly before serving. Serves 6.
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  Keep both early risers and sleepyheads happy with fresh, hot breakfasts...it’s simple. Fill individual ramekins or custard cups with a favorite


 
  
  	Cake Mix Waffles


  	Lori Ritchey
Denver, PA


  

  



  

  

  

  

  

  

 

 
  
  	Sandy’s Vanilla Muffins


  	Sandy Ward
Anderson, IN


  

  



  

  

  

  

  

  

 

 
  
  	Cinnamon Loaf


  	Zolane Gordon
Mercer, PA
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  	Sausage & Cheese Breakfast Casserole


  	Teresa Verell
Roanoke, VA
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  	Overnight Eggnog French Toast


  	Michele Coen
Delevan, NY
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  	Syrup Pancake Bake 


  	Bethi Hendrickson
Danville, PA


  

  



  

  

  

  

  

  

  

  

  

 

  
  
  	Yummy Cinnamon Bananas


  	Zoe Bennett
Columbia, SC


  

  



  

  

  

  

  

 

 
  
  	Ham & Mushroom Quiche 


  	Joyce Roebuck
Jacksonville, TX
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  	Applesauce Breakfast Bread 


  	Marlynn Groholske
Union City, MI
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  	Mini Sweet Potato & Spinach Frittatas


  	Linda Peterson 
Mason, MI
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  	Brunch Omelet 


  	Kathy Grashoff
Fort Wayne, IN
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  	Busy-Morning Breakfast Bites 


  	Toni Groves
Walshville, IL
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  	Christmas Breakfast Treat 


  	Elizabeth Smithson
Mayfield, KY


  

  



  

  

  

  

  

  

  

  

  

 
  
 Topping:
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  	Gingerbread Pancakes 


  	Gail Robinson
Herriman, UT
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  	Nanny’s & Granny’s Chocolate Gravy


  	Angela Pike
Russell Springs, KY
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  	Ambrosia Fruit Salad 


  	Rebecca Johnson
Alpine, CA
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  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.

  
  [image: bck_fig_001]
 

   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 Christmas for Sharing and Our Best Recipes from Grandma’s Cookie Jar, 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 or blog 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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