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  Dear Friend,

    Most of us think of cooking with pumpkin when the leaves begin to fall and on through the holiday season. Yet pumpkin, as well as pumpkin spice, can be so flavorful when used in recipes throughout the year!


  For Our Favorite Pumpkin Recipes , we searched through our recipe boxes and found 62 of our favorites that you’ll want to add to your menus all year ’round. Treat your family to scrumptious Chocolate Chip-Pumpkin Waffles for a special weekend breakfast. And who can resist fresh Sugary Pumpkin Doughnuts? Take a break anytime with Marcie’s Autumn Tea and a couple of Pumpkin Oat Scotchies.


  When suppertime comes around, serve family & friends a warm bowl of Pumpkin Patch Stew along with Pumpkin Cornbread. Homemade Pumpkin-Gingersnap Ice Cream is sure to be a special treat during any season.


  Take a look at the variety of recipes to use pumpkin, any time of the year.


  Be creative and enjoy!
Jo Ann & Vickie
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  Colorful oilcloth is so pretty as a table covering and has the added bonus of being quick & easy to clean. Ideal when breakfast calls for sticky syrup or honey!


 

  



   
   
   
  	Chocolate Chip-Pumpkin Waffles
  	Serves 4



  1 egg, beaten

  3/4 c. canned pumpkin

  1/4 c. brown sugar, packed

  1/4 c. butter, melted and slightly cooled

  1-3/4 c. milk

  1-1/2 c. all-purpose flour

  1/2 c. whole-wheat flour


  1 T. flax meal

  1-1/2 t. pumpkin pie spice

  1 T. baking powder

  1/2 t. salt

  1/2 c. semi-sweet chocolate chips

  Optional: vanilla yogurt, cinnamon-sugar, toasted pumpkin seeds


  In a bowl, whisk together egg, pumpkin, brown sugar, butter and milk. Add flours, flax meal, spice, baking powder and salt; whisk well until smooth. Fold in chocolate chips. Pour batter by 1/2 cupfuls into a greased hot waffle iron. Cook waffles according to manufacturer’s directions. Top waffles with a dollop of yogurt, cinnamon-sugar and pumpkin seeds, if desired.
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      Sprinkle a little pumpkin pie spice over dollops of whipped cream...yummy on servings of pancakes, French toast or waffles.


    



   
   
   
  	Make-Ahead Pumpkin Pie French Toast
  	Serves 8



 
  1 loaf French, Italian, challah or Hawaiian bread, cut into 1-inch slices


  3 eggs, beaten

  1/2 c. egg substitute

  1 c. half-and-half


  1-1/2 c. milk

  1/4 t. salt

  1 t. vanilla extract

  1 T. pumpkin pie spice

  1/2 c. brown sugar, packed

     1 to 2 T. butter, sliced


  Arrange bread slices in the bottom of a greased 13"x9" baking pan. Whisk together eggs, egg substitute, half-and-half, milk, salt, vanilla and spice. Stir in brown sugar; pour mixture over bread slices. Refrigerate, covered, overnight. Dot top with butter and bake, uncovered, at 350 degrees for 40 to 45 minutes.
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     Set the breakfast table the night before... enjoy a relaxed breakfast in the morning!



  



   
   
   
  	Pumpkin Pie Oatmeal
  	Serves 4



  

  4 c. water

  2 c. old-fashioned oats, uncooked

  1/8 t. salt

  1 c. canned pumpkin

  1/2 c. brown sugar, packed


  1 t. pumpkin pie spice

  Optional: 1/2 c. chopped walnuts or pecans, 1/2 c. golden raisins

  Garnish: milk or cream


  Bring water to a boil in a medium saucepan over high heat. Stir in oats and salt; reduce heat to low. Simmer for about 10 minutes. Stir in pumpkin, brown sugar and spice; simmer another 5 minutes. Just before serving, stir in nuts or raisins, if desired. Serve warm with a splash of milk or cream.
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  Breakfast sliders! Whip up your favorite pancake batter and make silver dollar-size pancakes. Sandwich them together with slices of heat & serve sausage. Serve with maple syrup on the side for dipping...yum!


  



   
   
   
  	Silver Dollar Pumpkin Pancakes
  	Makes about 5 dozen mini pancakes




  

  2 eggs

  1 c. milk

  1/2 c. canned pumpkin

  1/4 c. canola oil

  1-3/4 c. biscuit baking mix

  2 T. sugar

  1/2 t. ground ginger

  1/2 t. cinnamon

  1/2 t. nutmeg

  Garnish: butter, pancake syrup


  In a bowl, beat eggs with an electric mixer on high speed for 3 to 5 minutes, until thick and lemon-colored. Reduce speed to medium; beat in milk, pumpkin and oil. Add biscuit mix, sugar and spices; beat on low speed until well blended. Pour batter by tablespoonfuls onto a lightly greased griddle over medium heat. For full-size pancakes, pour batter by 1/4 to 1/2 cupfuls. Cook until puffy and bubbles begin to form around the edges. Turn and cook other side until golden. Serve pancakes garnished as desired.
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  Small-town county fairs, food festivals, swap meets...the list goes on & on, so grab a friend and go for good old-fashioned fun. A hearty warm breakfast will get you off to a terrific start.


    



   
   
   
  	Glazed Pumpkin Scones
  	Makes 8 scones



 2 c. all-purpose flour

 1/2 c. sugar

 1 T. baking powder

  1/2 t. salt

  1-1/2 t. pumpkin pie spice


  
  1/2 c. butter, diced

  1/2 c. canned pumpkin

  3 T. milk

  1 egg, beaten


  Combine flour, sugar, baking powder, salt and spice in a large bowl. Cut in butter with a pastry blender until crumbly; set aside. In a separate bowl, whisk together pumpkin, milk and egg. Fold pumpkin mixture into flour mixture. Form dough into a ball; pat out dough onto a floured surface. Form into a 9-inch circle. Cut into 8 wedges and place on a greased baking sheet. Bake at 425 degrees for 14 to 16 minutes. Drizzle scones with Powdered Sugar Glaze; allow to set.


  Powdered Sugar Glaze:


  1 c. powdered sugar


  2 to 3 T. milk

1/2 t. pumpkin pie spice

  
  

  Mix all ingredients together, adding enough milk for a drizzling consistency.
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  An easy and fun addition to your brunch table... mini cinnamon buns! Start with a tube of refrigerated cinnamon rolls ; unroll the dough strips, cut in half lengthwise and sprinkle with more cinnamon and sugar. Roll the strips into one-inch buns; place in a well-greased mini muffin tin and bake as directed. Allow to cool slightly; remove from tins while still warm.






   
   
   
  	Pumpkin Spice Coffee Cake
  	Serves 10 to 12





  18-1/4 oz. pkg. spice cake mix

  2 eggs, beaten

  1/2 c. water

  1/2 t. baking soda

  15-oz. can pumpkin


  8-oz. container frozen whipped topping, thawed


  Garnish: cinnamon, nutmeg to taste


  In a bowl, combine dry cake mix, eggs, water, baking soda and pumpkin. With an electric mixer on medium speed, beat for 2 minutes. Pour batter into 3 greased 8" round cake pans, or one greased 13"x9" baking pan. Bake at 350 degrees for 20 to 25 minutes, until a toothpick tests clean when inserted into cake’s center. Allow to cool; spread with whipped topping and sprinkle with cinnamon and nutmeg. Cover and refrigerate.


     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 35 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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