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    Gooseberry Patch cookbooks are the perfect example of what a great cookbook should be! I love the tips and stories that accompany the delicious recipes…it’s just like having a friend pass along a much-loved family recipe! Today, I have a large collection of cookbooks, but my favorites are by far Gooseberry Patch.

    Carol Hickman, Kingsport, TN

    White Corn Casserole, pg. 6 and

    Lemon Pastries, pg. 206

    I fell in love with Gooseberry Patch cookbooks when I ordered your first book many years ago, Old-Fashioned Country Christmas. I always look forward to seeing the new cookbooks every year and they truly just keep getting better. My favorite books are the autumn and Christmas cookbooks. They’re so pretty that I use them to help decorate my kitchen counter.

    Linda Patten, Lake Zurich, IL

    Macadamia Nut Chicken,

    pg. 164

    The absolute best cookbooks are community-style cookbooks, and Gooseberry Patch cookbooks are that on the grandest scale possible! I have always loved your illustrated, comb-bound books and have recently have fallen in love with your 101 series books and their full-color photos as well. I am a collector and have never counted just how many I actually have…“lots” is my answer, and I am sticking to it.

    Gail Prather, Hastings, NE

    Fruity Chicken Salad, pg. 68

    What I really like about Gooseberry Patch is the feeling of family. That is how my mom raised me and that is how we raised our sons. And I can’t think of a happier time than the commotion of five sons, their wives, grandbabies, two dogs and my parents all gathered together. Thank goodness I have my Gooseberry Patch cookbooks!

    Kathy Grashoff, Fort Wayne, IN

    Zippy Ziti, pg. 88

  


  
    

    Dear Friend,

    Family schedules are busier than ever, so what better time to celebrate the 10th anniversary of one of our most treasured cookbooks, Meals in Minutes? With every recipe still ready in less than an hour, this Anniversary Edition continues to answer that age-old question…what’s for dinner?
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    This busy kitchen staple has been helping cooks just like you put delicious, family-friendly meals on the table in a snap for over a decade. All recipes are grouped by main ingredient, so you can find that perfect, quick-fix meal in a flash! It’s been updated with some exciting, brand new dishes like Caramel Apple Pork Chops, Turkey Tortilla Soup, Beefy Tomato Rice Skillet and No-Bake Lasagna. Of course, it also still has all those can’t-miss favorites like Cheeseburger Pie, White Chicken Chili and Pepperoni Calzones. Top it all off with some Chocolate Eclair Squares or Pecan Chippers, and everyone will surely be stuffed!

    In addition to all the delectable recipes and time-saving tips, there’s a handy pantry list so you’ll always be well-stocked and ready to make any meal in just minutes! A lot of things sure have changed through the years, but there’s one thing that’s always stayed the same…everyone loves a tasty, quick-as-a-wink meal around the dinner table!

    Let’s Get Cooking!

    Vickie & Jo Ann
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    Gooseberry Patch

    2500 Farmers Dr., #110

    Columbus, OH 43235

    www.gooseberrypatch.com

    1·800·854·6673

    Meals in Minutes Copyright 2002, Gooseberry Patch

    10th Anniversary Edition is a major revision of Meals in Minutes

    Copyright 2012, Gooseberry Patch 978-1-61281-082-9

    First Printing, March, 2012

    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.

    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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to…

    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!
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  Dedication

  To all of our Gooseberry Patch family & friends who have inspired us through countless family mealtimes, get-togethers and celebrations…you’re simply the best.


  Appreciation

  For sending us your best-loved recipes and your favorite kitchen tips & tricks over the years…we@ can’t thank you enough!
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  Fresh Pasta Salad

  Mary Forsythe

  Frontenac, KS

  This picnic-perfect salad makes a great lunch too!

  16-oz. pkg. rotini

  8-oz. can tomato sauce

  1 c. Italian salad dressing

  1 T. fresh basil, chopped

  1 T. fresh oregano, chopped

  1 c. sliced mushrooms

  5 roma tomatoes, chopped

  1 cucumber, chopped

  1 sweet onion, chopped

  2-1/4 oz. can sliced olives, drained

  Cook pasta according to package directions; drain. Rinse with cold water; pour into a serving bowl and set aside. Combine remaining ingredients; mix gently. Pour over pasta; toss to coat. Cover and refrigerate until serving. Makes 8 servings.


  White Corn Casserole

  Carol Hickman

  Kingsport, TN

  Sweet corn with a touch of honey…what could be better?

  6 ears corn, husked

  1/2 c. butter, melted

  1/4 c. honey

  1/2 c. all-purpose flour

  2 eggs, separated

  1/2 c. milk

  1/4 t. salt

  1/2 t. pepper

  Slice corn from cobs; set aside. Mix butter and honey together; add flour and egg yolks. Blend until smooth; add milk. Stir in corn, salt and pepper; set aside. Whip egg whites until stiff peaks form; gently fold into corn mixture. Pour into a greased 1-1/2 quart casserole dish; bake, uncovered, at 350 degrees for 45 minutes. Serves 4 to 6.


  Vegetable Pizza

  Remona Putman

  Rockwood, PA

  Broccoli, cauliflower, sweet peppers…use your favorite fresh veggies!

  2 8-oz. tubes refrigerated crescent rolls

  8-oz. pkg. cream cheese, softened

  2 T. dill weed

  2 T. onion, chopped

  1 t. seasoned salt

  3/4 c. mayonnaise

  3/4 c. mayonnaise-type salad dressing

  1-1/2 c. assorted fresh vegetables, chopped

  8-oz. pkg. shredded Cheddar cheese

  Spread out rolls on a lightly greased baking sheet, pinching seams together; bake at 375 degrees for 5 minutes. Set aside. Blend cream cheese, dill weed, onion, seasoned salt, mayonnaise and salad dressing together; spread over rolls. Arrange vegetables evenly over the top; press lightly into cream cheese mixture. Sprinkle with cheese; cut into squares to serve. Serves 24.
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  Make assembly part of pizza-making fun! Roll out refrigerated biscuits to individual pizza-size crusts and bake until golden. Pass them out to family members, set out the sauce, veggies, seasonings and cheese to top. Slice into quarters and dinner’s done!


  7th-Heaven Layered Salad

  Faye LaRosa

  McKeesport, PA

  All the goodness of a tossed salad…it’s tastiest when made a day ahead!

  8-oz. pkg. cream cheese, softened

  1 c. mayonnaise

  1 c. sour cream

  1 t. dried basil

  1/2 t. garlic powder

  1/2 t. onion powder

  1/2 head lettuce, torn

  2 tomatoes, chopped

  1 cucumber, sliced

  3 carrots, peeled and sliced

  10 to 12 green onions, finely chopped

  8-oz. pkg. shredded sharp Cheddar cheese

  1 lb. bacon, crisply cooked and crumbled

  In a bowl, combine cream cheese, mayonnaise, sour cream and seasonings. Cover and set aside. In a 13"x9" glass baking pan, layer lettuce, tomatoes, cucumber, carrots and onions; spoon cream cheese mixture over the top. Sprinkle with Cheddar cheese and bacon. Cover and refrigerate until serving. Serves 12.
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  When frying bacon for this salad, reserve a few pieces. Slice a homegrown tomato into fat slices and add lettuce for a fresh BLT sandwich…tomorrow’s lunch is ready!


  Roasted Veggie Panini

  Lynda McCormick

  Burkburnett, TX

  One of my family’s favorite sandwiches…it’s especially good in the summertime when veggies are abundant.

  2 zucchini, thickly sliced

  1 yellow squash, thickly sliced

  8-oz. pkg. portabella mushrooms

  2 t. olive oil, divided

  1 t. balsamic vinegar

  1 sweet onion, sliced

  1 loaf sourdough bread, sliced

  1 red pepper, thickly sliced

  1 green pepper, thickly sliced

  1 yellow pepper, thickly sliced

  1 c. spinach leaves

  2 roma tomatoes, sliced

  4 slices provolone cheese

  Combine zucchini, squash and mushrooms in a large bowl; toss with one teaspoon olive oil and vinegar. Grill or broil until tender; set aside. Sauté onion in remaining olive oil in a skillet over medium heat until caramelized; set aside. Spread tops and bottoms of bread slices with desired amount of Olive Tapenade; layer peppers, spinach, tomatoes and cheese evenly on half the bread slices. Top with veggies and remaining bread slices; grill or broil lightly on both sides. Makes 4.

  Olive Tapenade:

  6-oz. jar pitted green olives, drained

  1 shallot, chopped

  1 t. lemon juice

  1/8 t. pepper

  1/2 c. olive oil

  Pulse ingredients in a food processor until desired consistency is achieved. Refrigerate any remaining mixture in an airtight container. Makes about 1/2 cup.
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  Cauliflower Soup

  Tina Wright

  Atlanta, GA

  A hearty and simple soup full of good-for-you veggies.

  1 head cauliflower, cut into flowerets

  5 c. chicken broth

  1/4 c. celery, finely chopped

  1/2 c. instant rice, uncooked

  1 c. milk or half-and-half

  1/4 c. all-purpose flour

  salt and pepper to taste

  Garnish: sliced green onions, chopped fresh parsley

  In a large saucepan, combine cauliflower, broth, celery and rice; bring to a boil. Reduce heat and simmer 10 minutes, or until cauliflower is crisp-tender and rice is cooked. In a bowl, gradually whisk milk or half-and-half into flour until smooth; stir into soup. Bring to a boil, stirring constantly until thickened. Season to taste and garnish as desired. Makes 6 servings.
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  In my grandmother’s house there was always chicken soup And talk of the old country…

   Louis Simpson


  Stir-Fried Sesame Vegetables

  Jill Ross

  Gooseberry Patch

  This dish is a delicious and easy way to use the bounty from your garden. It’s simple to substitute the veggies for whatever is in season!

  1-1/2 c. vegetable broth

  3/4 c. long-grain rice, uncooked

  1 T. margarine

  2 T. peanut oil

  1/2 lb. asparagus, cut into 1-inch pieces

  1 red pepper, cut into 1-inch pieces

  1 yellow onion, sliced

  2 c. sliced mushrooms

  2 t. fresh ginger, minced

  1 t. garlic, minced

  3 T. soy sauce

  1 T. sesame oil

  1 T. sesame seed, toasted

  In a saucepan, combine broth, rice and margarine. Cover and bring to a boil over high heat. Reduce heat to low and simmer, covered, for 15 minutes. Meanwhile, heat peanut oil in a large skillet over medium-high heat. Add vegetables, ginger and garlic; stir-fry for 4 to 5 minutes, or until crisp-tender. Stir in soy sauce and cook for 30 seconds. Remove from heat; stir in sesame oil and sesame seed. Serve over rice. Serves 4.
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  Melon balls, frozen berries and pineapple chunks make yummy fruit kabobs. Try ’em with ooey-gooey fondue…just melt chocolate chips with a little milk or cream and dip away!


  Country-Time Green Beans

  Sheri Fuchser

  Goodlettsville, TN

  The secret to perfect green beans every time? Don’t snap off the ends of fresh green beans until they’ve been cooked and cooled.

  1 lb. green beans

  3/4 T. butter

  3/4 T. all-purpose flour

  3/4 t. sugar

  1/3 c. chicken broth, warmed

  3/4 t. cider vinegar

  pepper to taste

  3 slices bacon, crisply cooked and crumbled

  Boil green beans in water, uncovered, for 2 minutes. Drain; plunge beans into cold water. Drain; cut off stems and ends. Set aside. In a skillet over medium heat, melt butter; whisk in flour until smooth. In a small bowl, combine sugar and broth; add to flour mixture. Bring to a boil; stir for one minute. Reduce heat; mix in vinegar without boiling. Season with pepper; add beans and bacon. Heat through. Serves 6.
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  Country-Time Green Beans are delicious alongside Bacon-Wrapped Chicken (on page 143). Crispy bacon in both makes them extra yummy!


  Zucchini-Tomato Casserole

  Sandy Benham

  Sanborn, NY

  This is one of my favorite casseroles since it helps to use up the zillions of zucchini in my garden!

  1 c. green onions, sliced

  5 c. zucchini, cubed

  1 clove garlic, minced

  2 T. garlic salt

  2 tomatoes, chopped

  1/2 t. dried basil

  1/2 t. dried oregano

  1/2 t. paprika

  1-1/2 c. cooked rice

  2 c. shredded Cheddar cheese

  In a skillet over medium heat, sauté onions, zucchini and garlic until tender; set aside. Combine remaining ingredients; add onion mixture. Spread into a greased 1-1/2 quart casserole dish. Bake, uncovered, at 350 degrees until heated through, about 25 minutes. Serves 4.


  Cauliflower Salad

  Barb Brosseau

  Tinley Park, IL

  Cool and creamy!

  1 head lettuce, torn

  1 to 2 heads cauliflower, chopped

  1 lb. bacon, crisply cooked and crumbled

  1/2 c. onion, finely chopped

  2 c. mayonnaise-type salad dressing

  1/4 c. grated Parmesan cheese

  1/4 c. sugar

  In a large bowl, toss lettuce, cauliflower, bacon and onion; set aside. Combine remaining ingredients; fold into lettuce mixture. Cover and refrigerate until serving. Makes 8 servings.


  Easy Enchilada Casserole

  Heather Bass

  Moore, OK

  Great with homemade salsa and lots of crispy chips on the side…olé!

  15-oz. bag tortilla chips, divided

  2 c. shredded Cheddar cheese, divided

  10-3/4 oz. can cream of chicken soup

  10-oz. can enchilada sauce

  16-oz. can green chile sauce

  Arrange a layer of chips over the bottom of a greased 13"x9" baking pan; sprinkle one cup Cheddar cheese on top. In a bowl, combine soup, enchilada sauce and green chile sauce; spoon half over the cheese layer. Add another layer of chips; top with remaining soup mixture. Sprinkle with remaining cheese. Bake, uncovered, at 400 degrees for 30 minutes. Serves 6.
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  Leftover chicken? Shred and toss it in this zesty casserole…serve up some Spanish rice on the side!


  Mesa Corn Pie

  Diane Visser-Johnston

  Van Nuys, CA

  A warm dish that has become tradition in our home.

  11-oz. can creamed corn

  2 c. milk

  1 c. corn muffin mix

  1 c. shredded Cheddar cheese

  4-1/2 oz. can diced green chiles

  3.8-oz. can sliced black olives, drained

  2 T. butter, sliced

  Pour corn into a greased 9"x9" baking pan; add milk. Stir in corn muffin mix, Cheddar cheese, chiles and olives; mix well. Dot with butter. Bake, uncovered, at 350 degrees for 45 minutes. Let cool for about 10 minutes before serving. Serves 6 to 8.


  Chile-Cheese ’Taters

  Carrie Andrews

  Topeka, KS

  Cheesy with just the right amount of kick!

  32-oz. pkg. frozen seasoned potato wedges

  1/2 c. butter, sliced

  1 onion, chopped

  4-1/2 oz. can diced green chiles, drained

  12-oz. pkg. shredded mozzarella and Cheddar cheese blend

  10-3/4 oz. can cream of mushroom soup

  1-1/2 c. sour cream

  Arrange a layer of potato wedges in a greased 13"x9" baking pan; dot with butter. Combine remaining ingredients; spread over potato wedges. Bake, uncovered, at 350 degrees for 45 to 60 minutes. Serves 4 to 6.


  Almost-Instant Pierogies

  Kristie Rigo

  Friedens, PA

  They’ll be almost instantly gone too!

  3 lbs. potatoes, peeled, quartered and boiled

  2 c. shredded Cheddar cheese

  1 t. salt

  1/2 t. pepper

  1/2 c. margarine

  4 c. onions, sliced

  12-oz. pkg. jumbo shell pasta, cooked

  In a large bowl, combine potatoes and cheese; mash until smooth. Stir in salt and pepper; set aside. Melt margarine in a skillet; add onions. Sauté 10 to 15 minutes; spread half the onions in a lightly greased 13"x9" baking pan. Stuff each shell with potato mixture; arrange over onions. Sprinkle with remaining onions. Bake, uncovered, at 350 degrees for 20 to 25 minutes. Makes 6 to 8 servings.
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  Combine leftover mashed potatoes with minced onion and cheese to taste. Pat into a round casserole dish and bake until golden. Tastes like twice-baked potatoes in half the time!


  Cheesy Spinach Pie

  Janine Kuras

  Warren, MI

  Two cheeses combine for a delectable dish.

  2 c. cottage cheese

  2/3 c. crumbled feta cheese

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

  3 eggs, beaten

  1/4 c. butter, melted

  2 T. all-purpose flour

  2 t. dried, minced onion

  In a large bowl, combine all ingredients; mix well. Spread into a greased 1-1/2 quart casserole dish. Bake, uncovered, at 350 degrees until center is set, about 45 minutes. Makes 8 servings.


  Veggie Cheese Casserole

  Pat France-Kelly

  Columbia, MD

  Canned veggies make this casserole ready in a jiffy.

  2 15-oz. cans mixed vegetables

  1 c. onion, chopped

  1 c. celery, chopped

  1 c. mayonnaise

  1 c. pasteurized process cheese spread, shredded

  1/2 c. butter, melted

  1 sleeve round buttery crackers, crushed

  In a bowl, mix vegetables, mayonnaise and cheese; spread in a lightly greased 13"x9" baking pan. Combine butter and crackers; sprinkle on top. Bake, uncovered, at 350 degrees for 30 to 40 minutes. Makes 12 servings.

  Add frozen mixed veggies to scrambled eggs, chicken noodle soup or even mac & cheese for lunch with a veggie punch!


  Old-Fashioned Veggie Soup

  Amy Biermann

  Riverside, OH

  Homestyle taste in half the time!

  4 c. beef broth

  1-3/4 c. potatoes, peeled and diced

  1-1/2 c. onion, chopped

  1 c. carrot, peeled and sliced

  1 c. celery, sliced

  1/2 t. dried basil

  1/4 t. salt

  1/2 t. pepper

  1/4 t. dried thyme

  2 bay leaves

  44-oz. can whole tomatoes, undrained

  10-oz. pkg. frozen corn, partially thawed

  10-oz. pkg. frozen baby lima beans, partially thawed

  10-oz. pkg. frozen sliced okra, partially thawed

  Combine broth, potatoes, onion, carrot, celery, basil, salt, pepper, thyme and bay leaves together in a large stockpot over medium-high heat. Purée tomatoes in a blender; add to stockpot. Bring to a boil; reduce heat and simmer, covered, for 40 minutes. Add corn and lima beans; simmer and stir occasionally until tender. Add okra; bring to a boil. Reduce heat; simmer for 5 minutes. Discard bay leaves before serving. Serves 8.
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  Thicken Old-Fashioned Veggie Soup with a sprinkling of instant mashed potato flakes…just right for warming up on a chilly afternoon.


  Cheese & Tomato Muffins

  May Huffman

  Gresham, OR

  My family likes these muffins with scrambled eggs and bacon in the morning or with creamy tomato soup at lunch.

  2-1/2 c. all-purpose flour

  1-1/2 t. baking powder

  1/2 t. baking soda

  1/2 t. salt

  2 T. sugar

  1 t. dried basil

  2 t. onion, minced

  2 eggs, beaten

  1 tomato, peeled, seeded and chopped

  1/2 c. milk

  2 T. catsup

  1/4 c. butter, melted

  3/4 c. shredded Cheddar cheese, divided

  In a bowl, combine flour, baking powder, baking soda, salt, sugar and basil; set aside. In a separate bowl, mix onion, eggs, tomato, milk, catsup and butter; add alternately with 1/2 cup cheese to flour mixture. Stir until just moistened; fill greased or paper-lined muffin cups 2/3 full. Sprinkle with remaining cheese; bake at 375 degrees until golden, about 18 minutes. Makes 12.
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  Serve these muffins as a snack and watch them disappear! Baked in mini muffin tins, they’re fun for lunch boxes too.
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