


Breakfasts to Start the Day Right
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Denver Oven Omelet

Charlene McCain
Bakersfield, CA

Delicious and easy! I have taken this simple dish to many breakfast potlucks, since it bakes while I get ready for work. My family even enjoys it on Christmas morning after we’ve opened our presents.


	8 eggs, beaten

	1/2 c. half-and-half

	1 c. shredded Cheddar cheese

	1 c. cooked ham, chopped

	1/4 c. green pepper, chopped

	1/4 c. onion, finely chopped

	salt and pepper to taste



In a large bowl, whisk eggs and half-and-half until light and fluffy. Stir in remaining ingredients. Pour into a greased 9“x9” baking pan. Bake, uncovered, at 400 degrees for 25 minutes, or until set and golden. Serves 4.
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Take it easy at breakfast time. The night before, whisk eggs for scrambling, chop veggies for omelets and tuck them in the refrigerator. Dry ingredients for muffins or waffles can be mixed up in advance too. In the morning, you’ll be able to serve up breakfast with a minimum of fuss.






Best Blueberry Muffins

Sue Troth
Alberta, Canada

I looked for a long time for a blueberry muffin recipe that was soft and cake-like. Since I found this one, I haven’t looked back. Use the best margarine you can find…you won’t be sorry!


	2 c. fresh blueberries

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

	4 t. baking powder

	1 t. salt

	1/4 c. margarine

	1-1/2 c. sugar

	2 eggs, beaten

	1 t. vanilla extract

	1 c. 2% milk



Sprinkle blueberries with 1/4 cup flour and fold gently until coated; set aside. In a separate bowl, combine remaining flour, baking powder and salt; mix well. In another bowl, blend margarine and sugar well. In a cup, whisk together eggs and vanilla; add to margarine mixture and stir well. Add flour mixture and milk alternately to margarine mixture; mix well. Add blueberries and mix gently. Fill 24 greased muffin cups 2/3 full. Bake at 375 degrees for 20 to 25 minutes, until lightly golden. Makes 2 dozen.
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A baker’s secret! Grease muffin cups on the bottoms and just halfway up the sides. Muffins will bake up nicely puffed on top.







Cheesy Egg & Ham Skillet

Beckie Apple
Grannis, AR

This is a great low-carb dish. My husband and I love it even when we aren’t counting carbs! Serve it for breakfast, brunch or even a supper meal with a fresh salad.


	3 c. shredded Cheddar cheese, divided

	2 T. oil

	1/4 c. onion, diced

	2 T. green pepper, diced

	1 c. cooked ham, diced

	5 eggs

	salt and pepper to taste



Spray a non-stick skillet well with olive or canola oil non-stick spray. Heat skillet over medium heat. Evenly spread 2 cups cheese to cover the bottom of skillet. Cover and cook over medium heat about 3 minutes, until cheese forms a crust. To a separate skillet, add oil, onion, pepper and ham. Sauté over medium heat until onion and pepper are tender; set aside. Break eggs over cheese crust in first skillet; lightly season with salt and pepper. Pierce egg yolks with a fork so that yolks will spread over the cheese. Cover skillet and continue cooking over medium heat for 3 minutes. Evenly spoon onion mixture over eggs; sprinkle with remaining cheese. Cover skillet; remove from heat and let stand for 3 to 4 minutes. With a spatula, loosen edges of crust and slide onto a large serving plate. Cut into wedges. Makes 4 to 6 servings.
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Eggs and potatoes are tasty with catsup, but to really wake everyone up at breakfast time, add some spicy salsa or hot pepper sauce.







Ham Quiche Cups

Kristi Likes
Stonington, IL

On busy mornings, it’s so handy to have some of these little gems tucked in the freezer, ready to reheat. They’re very easy to change up by using sausage instead of ham and adding your favorite cheese.


	1 T. butter

	1 c. frozen diced onion and peppers seasoning blend

	4 slices cooked deli ham, chopped

	6 eggs, beaten

	1/2 t. Italian seasoning

	pepper to taste

	1 c. shredded mozzarella cheese



Melt butter in a skillet over medium heat. Add onion blend and cook until vegetables are tender, about 4 minutes. Add ham and cook another minute. Remove skillet from stove; let stand for 5 to 10 minutes. Meanwhile, preheat oven to 350 degrees. In a bowl, whisk together eggs and seasonings; mix in cheese. Add onion mixture and stir until combined. Ladle into 12 greased muffin cups, 2 tablespoons per cup. Bake at 350 degrees for about 20 minutes, until eggs are set. Serve immediately, or wrap individually and place in plastic zipping bags. May keep refrigerated up to 2 days or frozen for one month. Warm in microwave. Makes one dozen muffins.
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Best tip ever for success in the kitchen! Read the recipe the whole way through and make sure you have everything you’ll need before you start cooking.







Best Buttermilk Apple Pie Pancakes

Marti Cooper
Lewisville, TX

I’m trying to make breakfast and pancakes healthier so I added apples to the pancake batter. Not only is it a little more healthy, but these are the best pancakes I’ve ever had!


	2 c. all-purpose flour

	3 T. sugar

	2 t. baking powder

	1 t. baking soda

	1/2 t. cinnamon

	1/2 t. salt

	21-oz. can apple pie filling, divided

	2 eggs, lightly beaten

	2-1/2 to 3 c. buttermilk

	2 to 3 T. butter

	Garnish: whipped cream, cinnamon



In a large bowl, whisk together flour, sugar, baking powder, baking soda, cinnamon and salt. Measure out one cup pie filling and dice any large pieces of apple. Add this pie filling to flour mixture along with eggs and 2-1/2 cups buttermilk. Stir well; batter will be lumpy. Add remaining buttermilk as needed. Heat a griddle over medium heat; test for readiness by putting a few drops of water on griddle. When water bounces or spatters, it is ready. Melt one teaspoon butter onto griddle; add batter by 1/2 cupfuls. Cook until pancakes start to form bubbles on top; turn over and cook other side. Add more butter as needed. To serve, top each pancake with remaining pie filling, a dollop of whipped cream and a dash of cinnamon. Makes 8 to 10 pancakes.
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Making pancakes for a crowd? Stack them on a plate and slide into a 175-degree oven. They’ll stay warm until serving time.






Simple Homemade Pancakes

Cynthia Johnson
Verona, WI

These egg-free pancakes are my kids’ favorite Sunday morning treat!


	1 c. all-purpose flour

	2 T. sugar

	2 t. baking powder

	2 T. butter

	1/2 c. applesauce

	1-1/4 c. milk

	1/4 t. cinnamon



Mix flour, sugar and baking powder in a small bowl. Place butter in a large microwave-safe bowl; microwave for 30 seconds, until butter melts. Add applesauce, milk and cinnamon to butter and stir. Gradually stir flour mixture into butter mixture. Ladle batter by 1/2 cupfuls onto a greased non-stick griddle over medium heat. Cook until bubbles appear on edges of pancakes. Turn over; cook until golden on other side. Makes about 12 thin pancakes.




Nauvoo Syrup for Pancakes & Waffles

Jill Ball
Highland, UT

This recipe has been passed down from generation to generation. It comes from a time before my great-great-great grandmother loaded her family into a small wagon and headed west.


	3/4 c. sugar

	1/2 c. buttermilk

	1/2 c. butter, sliced

	1 t. vanilla extract

	1 t. baking soda



Combine sugar, buttermilk and butter in a medium saucepan. Cook, stirring often, over medium-low heat until butter is melted and sugar is dissolved. Remove from heat; carefully stir in vanilla and baking soda. Syrup will rise to top of pan as baking soda is added. Serve warm over pancakes or waffles. Makes 12 servings.
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Cut up pancakes in a jiffy using a pizza cutter.






Veggie Egg Muffins

Courtney Stultz
Columbus, KS

As a busy mom, mornings are crazy for me. I love finding shortcuts anywhere I can and these healthy muffins are perfect. They are loaded with veggies for great nutrition. They freeze well too!


	18 eggs or egg white equivalent, beaten

	6-oz. container plain yogurt or 3/4 c. milk

	1 t. dried sage

	1 t. sea salt

	1/2 t. pepper

	1 c. broccoli, finely chopped

	1/2 c. cauliflower, finely chopped

	1/2 c. carrots, peeled and finely chopped

	1 to 2 c. shredded Cheddar cheese

	Garnish: sour cream, salsa, catsup or sriracha sauce



Combine all ingredients except garnish in a large bowl; whisk until blended. Pour into 20 ungreased muffin cups, filling 2/3 full. Bake at 375 degrees for about 20 to 25 minutes, until eggs are set and golden. Garnish as desired. To freeze, let muffins cool completely. Store in a plastic freezer bag or container for up to 3 months. Reheat in microwave or oven. Makes 20 muffins.
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Keep frozen chopped onions, peppers and other veggies on hand. They’ll thaw quickly so you can assemble a recipe in a snap…no peeling, chopping or dicing needed!






Sausage Egg Muffins

Jewel Sharpe
Raleigh, NC

Easiest breakfast ever!


	1 lb. ground pork breakfast sausage

	1 c. biscuit baking mix

	4 eggs, beaten

	1 c. sharp shredded Cheddar cheese



In a skillet over medium-high heat, cook and crumble sausage until browned. Drain well; transfer sausage to a large bowl. Add biscuit mix, eggs and cheese; stir well. Spoon mixture into lightly greased muffin cups, filling 2/3 full. Bake at 350 degrees for 20 minutes, or until set and lightly golden. Serve warm. Makes one dozen muffins.
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Poached eggs for a crowd! For each egg, add one tablespoon water to a muffin cup. Break an egg directly into each cup. Bake at 350 degrees, 11 to 13 minutes for runny yolks, a bit longer for firmer yolks. Remove from oven and let stand for one minute, then






Honey Walnut Granola




	3 c. rolled oats, uncooked

	3/4 c. chopped walnuts

	6 to 8 T. pure maple syrup or pancake syrup

	6 to 7 T. honey

	1/4 c. water

	1/4 c. olive oil

	3/4 T. vanilla extract
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Oat Bran Muffins




	1 c. brown sugar, packed

	1 egg, lightly beaten

	1 c. bananas, mashed, or applesauce

	1/2 c. oil

	1 t. vanilla extract

	1 c. oat bran

	1 c. whole-wheat flour or all-purpose flour

	1 t. baking powder

	1/4 t. salt

	1/2 c. raisins, sunflower seed kernels or chopped walnuts
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Creamy Egg Bake




	2 t. butter, softened

	3 T. whipping cream

	8 eggs

	salt and pepper to taste

	4 t. fresh chives, minced

	4 t. grated Parmesan cheese
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Clean-Out-the-Fridge Frittata




	6 eggs

	1/2 c. water

	1/4 to 1/2 c. cooked meats, cut into bite-size pieces

	1/4 to 1/2 c. cooked vegetables, cut into bite-size pieces

	1/4 c. salsa

	Optional: 1/4 c. sliced mushrooms

	salt and pepper to taste

	1 c. shredded Cheddar or mozzarella cheese, divided
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Nested Eggs




	2 T. coconut oil or butter

	3 oz. ground pork breakfast sausage

	2 potatoes, peeled and shredded

	2 c. fresh spinach, chopped

	1 t. sea salt

	1/2 t. pepper

	1/2 t. dried sage

	3 to 4 eggs
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Microwaved Scrambled Eggs




	1/4 c. butter, sliced

	8 eggs, beaten

	1/4 c. milk

	1/4 c. grated Parmesan cheese

	1/2 t. salt
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Scrambled Egg in a Cup




	1 egg

	salt and pepper to taste

	2 T. fresh spinach, chopped

	Garnish: 1 to 2 t. shredded cheese, salsa, sliced green onion







Favorite Banana Waffles




	1-1/3 c. all-purpose flour

	1/2 t. salt

	2 t. baking powder

	2 eggs, separated

	1 T. sugar

	1/4 c. butter, melted and slightly cooled

	1 c. milk

	1 ripe banana, mashed
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Southern Cornmeal Waffles




	3/4 c. yellow cornmeal

	2 T. all-purpose flour

	1 t. sugar

	1/2 t. baking powder

	1/4 t. baking soda

	1/4 t. salt

	1 egg, beaten

	1 c. milk

	1/4 c. oil

	2 t. lemon juice





[image: chpt_fig_017.jpg]









Anne’s Blueberry Pancakes




	1-1/2 c. all-purpose flour

	3 T. sugar

	1 T. baking powder

	1/4 t. salt

	2 eggs, beaten

	1-1/4 c. milk

	1/2 t. vanilla extract

	2 c. blueberries

	Garnish: butter, pure maple syrup





[image: chpt_fig_018.jpg]









Krunchy Krispies Bacon




	12 slices bacon, halved

	1/2 c. all-purpose flour







Honey-Cinnamon Pancake Syrup




	1 c. water

	1 c. honey

	1 t. cinnamon

	1/8 t. orange zest

	1/8 t. lemon zest
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Sunday Morning Waffles




	1 c. wheat germ

	3/4 c. whole-wheat flour

	1/2 c. unbleached all-purpose flour

	1 T. baking powder

	1/2 t. salt

	2 eggs, beaten

	1 c. plain yogurt

	1 c. milk

	1/3 c. canola oil

	2 to 4 T. pure maple syrup
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Apple-Sausage Pancakes




	1/2 lb. ground pork breakfast sausage

	1 egg, beaten

	1 c. pancake mix

	2/3 c. oil

	1/2 t. cinnamon

	1/2 c. apple, cored and shredded





Apple Syrup:


	1 c. apple cider or apple juice

	1/2 c. sugar

	3 T. butter, sliced

	1 T. cornstarch

	1 T. lemon juice

	1/8 t. pumpkin pie spice
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Chilly-Morning Coffee Cake




	1-1/2 c. all-purpose flour

	3/4 c. sugar

	1-1/2 t. baking powder

	1/2 t. salt

	1/3 c. shortening

	1 egg

	1/2 c. milk

	1/2 t. vanilla extract

	2 T. butter, melted





Crumb Topping:


	1/2 c. brown sugar, packed

	2 T. all-purpose flour

	1 t. cinnamon
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Blueberry Breakfast Soup




	1 c. water

	1/4 c. old-fashioned oats, uncooked

	1/4 c. chopped walnuts

	1/2 c. fresh or frozen blueberries

	1/2 t. cinnamon

	4 t. honey
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Sugar-Free Granola




	2 c. rolled oats, uncooked

	1/2 c. raw walnuts or other nuts, chopped

	1 t. orange zest

	1 t. sea salt

	1/3 c. sugar-free maple syrup

	1/4 c. canola oil
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Peach Pie Smoothie




	1/4 c. almond milk or regular milk

	1 c. non-fat plain Greek yogurt

	1 c. frozen unsweetened peaches

	1 to 2 T. honey or pure maple syrup

	1/2 t. vanilla extract

	1/4 t. cinnamon

	1/8 t. nutmeg

	1 c. ice cubes







Perfect Purple Smoothie




	1-1/2 c. frozen mixed fruit

	1-1/4 c. frozen blueberries

	1 to 1-1/2 c. orange juice

	1/2 c. milk

	1/4 c. rolled oats, uncooked

	1/2 c. vanilla Greek yogurt or regular yogurt

	6 ice cubes
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Krista’s Breakfast Tacos




	1 lb. mild or hot ground pork breakfast sausage

	1 green pepper, finely chopped

	3 to 4 tomatoes, chopped and divided

	8 eggs, beaten

	2 T. whipping cream

	1 c. shredded taco-blend cheese, divided

	salt and pepper to taste

	8 taco-size flour tortillas
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Bacon-Cheddar Biscuits




	2 slices bacon, diced

	2 c. biscuit baking mix

	2/3 c. milk

	1/2 c. shredded Cheddar cheese

	1 T. fresh chives, chopped

	2 T. butter, melted
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Peanut Butter Apple-Bacon Sandwich




	8 slices applewood smoked bacon

	8 slices whole-grain bread

	1/4 c. peach preserves

	1 to 2 apples, cored and thinly sliced

	1/4 c. creamy peanut butter

	2 to 3 T. butter, softened and divided
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Peanut Butter & Jelly French Toast




	12 slices favorite bread

	3/4 c. creamy peanut butter

	6 T. favorite jelly or jam

	3 eggs, beaten

	3/4 c. milk

	1/4 t. salt

	2 T. butter, sliced







Breakfast Milkshake




	2 ripe bananas, sliced into 1-inch chunks

	1/4 c. blueberries

	5 to 10 whole strawberries, quartered and hulled

	1/2 c. milk
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Carroty Bran Muffins




	2-1/2 c. all-purpose flour

	2-1/2 c. bran cereal

	1-1/2 c. sugar

	2-1/2 t. baking soda

	1 t. salt

	2 c. buttermilk

	1/3 c. applesauce

	2 eggs, beaten

	1-1/2 c. carrots, peeled and shredded

	1 green apple, cored and chopped

	1 c. sweetened dried cranberries

	1/2 c. chopped walnuts

	1/4 c. ground flax seed
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Cinnamon-Pecan Sticky Buns




	1/3 c. butter, sliced

	1/2 c. brown sugar, packed

	1/2 c. chopped pecans

	1 t. cinnamon

	16-oz. tube refrigerated biscuits
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Raisin French Toast Bake




	5 c. cinnamon raisin bread, cubed

	4 eggs, beaten

	1-1/2 c. milk

	1/4 c. sugar

	1 t. vanilla extract

	3 T. butter, cubed and softened

	2 t. cinnamon
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Salsa Halibut, 138
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Zesty Eggplant Parmesan, 135




Mains-Pork
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Peanut Butter Apple-Bacon Sandwich, 32

Sweetly Seasoned Hamburgers, 154
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Bacon & Onion Foil Packet Potatoes, 84
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Maple-Orange Glazed Carrots, 86

Not Your Granny’s Brussels Sprouts, 81
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Snacks & Appetizers
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Crazy Kids Cheese Straws, 165
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Cucumber Sliders, 168
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Feta & Veggie Stuffed Mushrooms, 167
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Beef Barley Soup, 38

Boston Clam Chowder, 70
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Brayden’s Feel-Better Vegetable Soup, 39
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Corn Chowder, 62
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Grandma’s Garage Sale Soup, 56
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Italian Sausage Soup, 42

Liz’s Pierogie Soup, 66

Savory Parmesan Spinach Soup, 50

Shelia’s Awesome Chicken Noodle Soup, 53

Simple Veggie Soup, 48

Spicy Pork & Sweet Potato Chili, 44

Spicy Tomato-Dill Soup, 54

Stuffed Pepper Soup, 47

Tex-Mex Salsa Soup, 59

Tuscan Bean Soup, 65










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 What’s for Dinner? (with photos) and Meals in Minutes, 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, Twitter, 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
	1L








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 almost 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.
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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!


Visit our website anytime


www.gooseberrypatch.com


1 • 800 • 854 • 6673
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