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  Growing up, my sister and I spent many weekends at our grandparents’ farm...wintry Saturday mornings were always our favorite! While we were still warmly tucked under several quilts, Grandpa was up early on those frosty mornings feeding animals and milking cows. Up just as early, Grandma could be found puttering in the kitchen, and before long we would wake up to the smell of sizzling sausage and fresh coffee.


  We’d quickly dress and run downstairs to be greeted by a table set with biscuits, sausage gravy, home fries, eggs and homemade bread with fresh butter! We always ate a hearty breakfast; Grandpa said we needed it to give us energy for the day’s chores.


  Now, many years later, my family enjoys the same hearty breakfast on chilly Saturday mornings. As I listen to the gusty wind whistling through the pines, I realize we never outgrow our need for simplicity and family traditions.
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  	Buttermilk-Chocolate Muffins


  	Marion Herman
Topeka, KS


  

  



  Stir in some chocolate or peanut butter chips for variety.


  1-3/4 c. all-purpose flour


  3 T. baking cocoa


  3 T. brown sugar, packed


  3 T. sugar


  2-1/2 t. baking powder


  1/2 t. baking soda


  1/2 t. salt


  1 c. buttermilk


  2 eggs, beaten


  Mix all dry ingredients together. In a separate bowl, combine buttermilk and eggs. Make a well in the center of dry ingredients and pour in buttermilk mixture. Mix until just moistened. Spoon into a greased muffin pan and bake at 400 degrees for 15 minutes.


  Makes about one dozen.


[image: image]


  A collection of old buttons or spools will look great in one of Grandma’s glass canning jars. Try to find jars with tin or zinc lids for a real old-fashioned feel.


 
  
  	Grammy Irene’s Sticky Buns


  	Cindy Johnston-Bumar
Loyalhanna, PA


  

  



  I remember my sister and I standing with our mouths watering when Mom would make these. Eat them warm from the oven; there’s nothing better!


  1/3 c. milk


  1/4 c. sugar


  1/2 t. salt


  1/4 c. butter


  1 pkg. active dry yeast


  1/4 c. very warm water, 110 to 115 degrees


  1 egg, beaten


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


  In a small saucepan, heat milk until bubbles form around edge of pan. Remove from heat. Add sugar, salt and butter. Stir to melt; cool to lukewarm. Sprinkle yeast over water in a large bowl. Stir to dissolve. Stir in lukewarm milk mixture. Add egg and 2 cups flour. Beat with an electric mixer until smooth. Add remaining flour and mix by hand until dough is smooth and leaves the sides of the bowl. Turn dough onto lightly floured pastry cloth. Knead until dough is smooth and blisters appear. Place in a lightly greased large bowl, turning to bring greased side up. Cover with towel. Let rise in a warm place, free from drafts until double in size, about one to 1-1/2 hours.


  Filling:


  1/2 c. butter, softened and divided


  1 c. brown sugar, packed and divided


  1/2 c. chopped pecans or walnut halves


  1/2 c. raisins


  1/2 t. cinnamon


  Blend 1/4 cup butter and 1/2 cup brown sugar. Spread on bottom and sides of 9"x9" baking pan. Sprinkle butter mixture with nuts. Roll dough on lightly floured surface into a 16"x12" rectangle. Spread with remaining butter and brown sugar. Sprinkle with raisins and cinnamon. Roll up long side, pinching edges to seal. Cut crosswise into 12 slices and place cut-side down in pan. Let rise, covered, in a warm place until doubled. Bake at 375 degrees for 30 minutes or until golden. Invert on board; let stand for one minute, then remove from pan. Makes one dozen.


  
  
  	Popover Pancake


  	Karen Pilcher
Burleson, TX


  

  



  Enjoy this extra large puffy pancake with a hot mug of tea.


  1/2 c. all-purpose flour


  1/2 c. milk


  2 eggs, beaten


  1/4 c. butter


  2 t. powdered sugar


  juice of 1/2 lemon


  In a mixing bowl, beat together flour, milk and eggs until slightly lumpy. Melt butter in a 9"x9" baking pan and then pour in the batter. Bake at 350 degrees for 20 minutes, until puffy. Sprinkle powdered sugar and lemon juice over pancake, and return to oven for 2 to 3 minutes. Cut into squares. Serves 4.
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  Old berry pails are beautiful filled to the brim with rosehips; you can even tuck a votive inside!


  
  
  	Apple Fritters


  	Joanne West
Beavercreek, OH


  

  



  An Ohio favorite!


  1 c. all-purpose flour


  1-1/2 t. baking powder


  2 T. sugar


  1/2 t. salt


  1 egg, beaten


  1/2 c. plus 1 T. milk


  1-1/2 c. apples, peeled, cored and diced


  oil for frying


  Sift dry ingredients together. Whisk together egg and milk; pour into dry ingredients and stir until batter is smooth. Add apples to batter and blend well. Add enough oil to equal one inch deep in a heavy skillet. Drop batter by spoonfuls in hot oil and fry until golden on both sides. For a quicker version, core and slice the apples in rings, dip in batter and fry until golden. Serves 4 to 6.
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  Enjoy the little things, for one day you may look back and realize they were the big things.


  – Robert Brault


 
  
  	Orange Breakfast Crescents


  	Teresa Sullivan
Westerville, OH


  

  



  Enjoy these warm while the icing is still melting!


  3-oz. pkg. cream cheese


  3 T. sugar


  1/4 t. almond extract


  1 t. orange zest, grated


  1 pkg. 8-count refrigerated crescent rolls


  Blend first 4 ingredients. Separate rolls into triangles. Divide cheese mixture among dough triangles, spread, leaving a 1/4-inch border. Roll each, starting at the long edge. Place on lightly greased baking sheet, shaping into crescents. Bake at 350 degrees for 15 minutes or until lightly browned.


  Topping:


  1/2 c. powdered sugar


  1 T. orange juice


  1 t. orange zest


  1 t. margarine, melted


  1/8 t. almond extract


  Combine all ingredients while rolls are baking. Spread over hot crescent rolls and serve immediately. Makes 8 crescents.
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  Antique quilts that are torn, can still be used! They make wonderful table runners, doll quilts or Christmas tree skirts.


 
  
  	Sweetheart Muffins


  	Kimberly McDole
Sparta, NJ


  

  



  Make someone you love feel special...serve these muffins in a basket lined with an embroidered handkerchief.


  6 T. butter


  3/4 c. sugar


  2 eggs, beaten


  1/2 c. milk


  2 c. strawberries, rinsed and stems removed


  2 c. all-purpose flour


  1/4 t. salt


  1 T. baking powder


  milk chocolate drops or your favorite flavor of jam


  In a large bowl, blend together butter and sugar. Mix in the eggs, one at a time; add the milk. Mash the berries or purée in blender. Stir the berries into butter mixture. In a separate bowl, sift flour, salt and baking powder. Stir well. Add the flour mixture to the berry mixture. Use a wooden spoon to stir. Line a muffin tin with paper liners. Drop the batter from a tablespoon to fill the cups halfway. Add a sweet surprise: a milk chocolate drop, or 1/2 teaspoon of jam. Then spoon more batter and fill almost to the top. Bake at 350 degrees until the muffins begin to brown and a toothpick inserted near the center comes out clean, about 20 to 25 minutes. Remove muffins from tin and cool. Makes one dozen muffins.
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  All happiness depends on a leisurely breakfast.


 – John Gunther


  
  
  	Amish Sweet Rolls


  	Jo Ann
Gooseberry Patch


  

  



  Frost these rolls with your favorite powdered sugar icing, if desired. Best with an icy cold glass of milk!


  1 pkg. active dry yeast


  1/4 c. very warm water, 110 to 115 degrees


  1/4 c. plus 1 T. shortening, divided


  1/4 c. sugar


  1 c. milk, scalded, or 1 c. hot water


  1 t. salt


  3-1/4 to 4 c. all-purpose flour


  1 egg, beaten


  Dissolve yeast in warm water. In a large bowl, combine 1/4 cup shortening and sugar. Pour hot milk or water over mixture. Cool to lukewarm. Blend salt into flour. Add one cup of flour to sugar mixture and beat well. Beat in yeast mixture and egg. Gradually add remaining flour to form soft dough, beating well. Brush top of dough with remaining shortening. Cover and let rise in warm place until doubled, about one to 2 hours. Punch down and knead. Divide dough in half. Roll each half into a rectangle approximately 12 inches by 8 inches.


  Filling:


  1/4 c. butter


  1/2 c. brown sugar, packed


  1 t. cinnamon


  Spread each half of dough with butter. Combine brown sugar and cinnamon and sprinkle over butter. Roll dough from long side. Cut into 1-1/2 inch slices. Place rolls in greased pans about 3/4 inches apart. Let rise and bake at 350 degrees for 30 minutes. Cool to warm. Makes 2 dozen rolls.
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  To have grown wise and kind is real success.


 – Anonymous



  
  	Cinnamon Flop


  	Donna Dye
Ray, OH


  

  



  A favorite recipe found in an old Amish cookbook.


  1 c. sugar


  2 c. all-purpose flour


  2 t. baking powder


  1 T. butter, melted


  1 c. milk


  1/4 c. brown sugar, packed


  1 t. cinnamon


  1/4 c. butter, sliced


  Sift sugar, flour and baking powder together. Add butter and milk and stir until well blended. Divide mixture between 2 well-oiled 9" pie or cake pans. Sprinkle dough with desired amounts of brown sugar and cinnamon, and add pats of butter. Bake at 350 degrees for 30 minutes. Cut into wedges and serve. Makes 8 to 10 servings.
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  When I was a little girl, I always wanted to be in the kitchen, because it was warm, and that’s where my mother was. You never lose that feeling.


– Dolly Parton



  
  	Flaky Date Scones


  	The Governor’s Inn
Ludlow, VT


  

  



  Enjoy these topped with homemade preserves or sweet cream butter.


  1-1/4 c. all-purpose flour


  2-1/2 t. baking powder


  1/2 t. salt


  2 T. sugar, divided


  6 T. butter


  2 eggs, beaten


  1/3 c. milk


  1/2 c. pitted dates, chopped


  Mix flour, baking powder, salt, one tablespoon sugar and butter until mixture resembles crumbs. Beat eggs and reserve one tablespoonful. Add milk, dates and eggs to flour mixture; stir until dough is formed. Roll dough on lightly floured surface into 9-inch by 6-inch rectangle, about 1/2-inch thick. Cut into 3-inch squares and then into triangles. Place these about an inch apart on a greased baking sheet. Brush with reserved egg and sprinkle with remaining sugar. Bake at 350 degrees for 12 minutes until golden. Makes one dozen.
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  Egg cups from the 1950s make delicate vases for springtime tulips or daffodils.



  
  	Sugar-Nut Coffee Cake


  	Eleanor Bierley
Miamisburg, OH


  

  



  This coffee cake is filled with sweet layers of sugar and nuts! Drizzle with powdered sugar icing, if desired.


  3 eggs, beaten


  1/2 c. margarine


  3/4 c. sugar


  1 T. vanilla extract


  2 c. all-purpose flour


  1 t. baking powder


  1 c. sour cream


  Lightly oil a Bundt® pan; set aside. In a medium bowl, blend together eggs and margarine. Blend in sugar and vanilla. Sift together flour and baking powder; add to egg mixture. Fold in sour cream. Set aside to prepare sugar-nut mixture.


  Sugar-Nut Mixture:


  1 c. brown sugar, packed


  1 c. chopped nuts


  6 T. butter


  2 t. cinnamon


  Combine all ingredients in a small bowl. Spread half the batter in Bundt® pan; sprinkle sugar-nut mixture evenly over top. Spoon on the remaining batter and gently spread to cover filling. Bake at 350 degrees for 30 minutes. Makes 10 servings.
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  It isn’t so much what’s on the table that matters, as what’s on the chairs.


  – W. S. Gilbert


 
  
  	Blueberry Coffee Cake


  	Susan Kennedy
Delaware, OH


  

  



  A very moist coffee cake, bursting with fresh berry flavor!


  2 c. all-purpose flour


  1 c. sugar


  3 t. baking powder


  1 t. salt


  1/3 c. margarine, softened


  1 c. milk


  1 egg, beaten


  1 c. blueberries


  Beat all ingredients, except blueberries, in a large bowl with an electric mixer on low speed for 30 seconds. Then beat on a medium speed for 2 minutes, scraping bowl occasionally. Grease a 13"x9" baking pan. Spread half the batter in the pan. Sprinkle blueberries over batter, then top with the rest of batter. Add streusel topping; bake at 350 degrees for 40 minutes. Serves 12 to 15.


  Streusel:


  1/2 c. chopped walnuts


  1/3 c. brown sugar, packed


  1/4 c. all-purpose flour


  1/2 t. cinnamon


  3 t. margarine


  Mix all ingredients together until crumbly. Sprinkle on top of coffee cake.


  Glaze:


  1 c. powdered sugar


  2 T. milk


  1/4 t. vanilla extract


  Combine all ingredients; drizzle over coffee cake.
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  	Apple-Stuffed French Toast


  	Marie Stutz
Denver, PA


  

  



  It’s long been a family tradition that on Sundays, our family attends church services together and then comes home to a yummy brunch. Since we love to eat breakfast, but have little time for it during the week, we make our Sunday gatherings an event. This is one of our favorites.


  3 apples, peeled, cored and cut into chunks


  1/4 c. brown sugar, packed


  cinnamon to taste


  2 eggs, beaten


  1/2 c. milk


  1 t. vanilla extract


  8 slices wheat bread


  Garnish: maple syrup


  In a saucepan, combine apples, brown sugar, cinnamon and a small amount of water. Cover and simmer over medium-low heat for 5 to 10 minutes, until apples are soft; set aside. Meanwhile, in a separate bowl, whisk together eggs, milk and vanilla. Heat a greased cast-iron skillet over medium heat. Quickly dip bread into egg mixture, coating both sides; place in skillet. Cook until golden on both sides. To serve, place one slice of French toast on a plate; top with a scoop of apple mixture and another slice of French toast. Drizzle with maple syrup. Makes 4 servings.


  Wrap a small twig wreath around homespun napkins!


 
  
  	Coffee Mug Bread


  	Vickie
Gooseberry Patch


  

  



  This will be a new favorite!


  1 T. cinnamon


  1/2 c. sugar


  2 T. chopped walnuts


  1 loaf frozen bread dough


  Garnish: cinnamon sticks


  In a medium bowl, combine cinnamon, sugar and walnuts. Oil the insides of 2 oven-safe coffee mugs. Partially thaw a loaf of frozen bread dough. Cut the loaf in half crosswise. Then divide each half into 4 strips. Roll each strip between the palms of your hands, and then dredge it in cinnamon mixture. Twist 2 strips together, divide in half, and place each half in a spiral fashion into 2 mugs. Repeat with remaining dough. Let the dough rise until double in bulk. The dough will extend beyond the top of the mug and resemble a swirl of whipped cream topping. Bake at 350 degrees for about 15 minutes. Garnish with a cinnamon stick, and serve immediately in the mug. Serves 8.
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  Animal crackers and cocoa to drink. That is the finest of suppers, I think. When I’m grown up and can have what I please, I think I shall always insist upon these.


– Christopher Morley


  
  
  	Country Cheese Omelet


  	Helen Murray
Piketon, OH


  

  



  Make this a hearty country breakfast and serve with hashbrowns, biscuits and sausage!


  3 eggs, room temperature


  1 T. milk


  1/4 t. salt


  1/4 t. pepper


  1 T. butter


  1/4 c. finely shredded Cheddar cheese


  In a medium bowl, whisk together eggs, milk, salt and pepper. In an 8" skillet or omelet pan, melt butter over low heat until foamy but not browned. Increase the heat to medium-high and tip the pan to coat with butter. Pour in egg mixture. As the omelet cooks, tilt the pan and draw the edges in toward the center with a fork. Shake pan gently to distribute the uncooked portion. When the omelet is just set, about 2 minutes, remove from heat and sprinkle with cheese. Loosen the edges of the omelet with a fork. As you tip the pan forward to fold the omelet in half, slide the omelet onto a warmed serving plate. Makes one serving.
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  Nothing is quite as intoxicating as the smell of bacon frying in the morning, save perhaps the smell of coffee brewing.


  – James Beard


 
  
  	Farmhouse Sausage Gravy


  	Ann Magner
New Port Richey, FL


  

  



  Create a homestyle breakfast, serve over split buttermilk biscuits!


  1/2 lb. mild or sweet ground pork sausage


  1/2 lb. spicy Italian ground pork sausage


  3 T. all-purpose flour


  3/4 c. milk


  3/4 c. chicken broth


  salt and pepper to taste


  Cook sausage in a large non-stick skillet over medium-high heat until browned. Transfer sausage to a bowl; set aside. Remove all but 3 tablespoons of the fat from the skillet. Sprinkle flour into the skillet; stir well. Cook over medium-high heat for one minute, stirring constantly. Remove skillet from heat and slowly add the milk and the broth. Whisk mixture until completely smooth. Return skillet to the stove and cook until the gravy is slightly thickened. Season with salt and pepper to taste; add the crumbled sausage and combine well. Continue to cook over medium heat until thoroughly heated. Serves 6.
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  I came from a home where gravy was a beverage!


  – Erma Bombeck


 
  
  	Rise & Shine Hashbrowns


  	Sally Foor
Jeromesville, OH


  

  



  If you want to add a little
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  	Bacon-Cheddar Cups


  	Laura Fenneman
Lima, OH
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  	Brown Sugar French Toast


  	Cherie Shortway
Sussex, NJ
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  	Garden-Fresh Denver Omelet


  	Donna Dye
Ray, OH


  

  



  

  

  

  

  

  

  

  

  

  

  

  

  

  [image: image]


  

  

  
  
  	Early Riser Home Fries


  	Becky Sykes
Delaware, OH
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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.
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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!
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  If you liked these recipes, you’ll LOVE Meals in Minutes (with photos) 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, 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
	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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A Plnch of This,
A Dash of That

Favorite family recipes that are hand-picked and time-tested!
Now with 21 full-color recipe photos.
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