


Breakfast
ON THE GO




Oven Omelet Brunch

Gladys Kielar
Whitehouse, OH


Breakfast for a bunch is so fast and easy with this recipe! Add a basket of muffins and brunch is served. If you aren’t feeding a crowd, it’s simple to cut the recipe in half.




	1/4 c. butter, sliced

	1-1/2 doz. eggs

	1 c. milk

	1 c. sour cream

	1 t. salt

	1 c. shredded Cheddar cheese

	1/4 c. green onions, chopped



Place butter in a 13"x9" baking pan. Melt in a 325-degree oven, tilting pan to cover bottom completely; set aside. In a large bowl, beat eggs, milk, sour cream and salt until blended. Stir in cheese and onions; pour into baking pan. Bake, uncovered, at 325 degrees until eggs are set, about 30 to 35 minutes. Cut into squares. Makes 10 to 12 servings.
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The first day back to school usually means a busy morning, so why not make a simple overnight breakfast dish? Putting it together the night before means less fuss in the morning and the kids get off to a great start.






Hanna’s Favorite French Toast

Hanna Donner
Grandview, MO


My mother taught me this recipe when I was young…I still love it!




	2 eggs, beaten

	2 T. milk

	1/2 c. sugar

	1 t. cinnamon

	1 t. vanilla extract

	1 T. butter, divided

	4 slices honey wheat bread Garnish: creamy peanut butter, maple syrup, powdered sugar



In a shallow dish, beat eggs with milk, sugar, cinnamon and vanilla; set aside. Melt half of butter in a skillet over medium heat. Dip 2 bread slices in egg mixture, coating well on both sides; add to skillet. Cook for about 2 minutes, until golden; turn and cook other side. Repeat with remaining butter and bread. Serve slices topped with peanut butter and maple syrup; sprinkle with powdered sugar. Makes 4 servings.
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French toast can be frozen, how handy! Make French toast the usual way and cool completely. Layer slices with wax paper and place in a plastic freezer bag. To serve, simply pop a slice in the toaster until crisp.






Bubble Breakfast Pizza

Linda Kilgore
Kittanning, PA


A quick, delicious breakfast that’s a family favorite! Try it with crisp bacon instead of sausage too.




	16-oz. pkg. ground pork breakfast sausage

	1 doz. eggs

	1/2 c. milk

	1 T. butter

	16-oz. tube refrigerated jumbo biscuits

	8-oz. pkg. pasteurized process cheese spread, sliced



Brown sausage in a large skillet over medium heat; drain and set aside. Whisk together eggs and milk in a large bowl. Wipe out skillet; melt butter over low heat and add egg mixture. Cook and stir until eggs are lightly scrambled. While eggs are cooking, separate biscuits and press into a greased 13"x9" baking pan, forming a crust. Spoon scrambled eggs over biscuits; top with sausage and cheese. Bake, uncovered, at 375 degrees for 30 minutes, or until biscuits are set and cheese melts. Serves 8.
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Many farmers’ markets are open well into autumn. Visit a nearby market for just-harvested fruits & vegetables, eggs, baked goods, jams & jellies…perfect for farm-fresh breakfasts.






Mama Meg’s Breakfast Biscuits

Megan Kreplin
Coxsackie, NY


My sons are big breakfast fans. The first time I made these, the boys took a taste and their eyes really lit up. It’s so handy to keep the biscuits frozen for a quick breakfast on the way out.




	8-oz. tube refrigerated biscuits

	4 eggs, beaten

	1 T. milk

	salt and pepper to taste

	2 t. butter

	8 slices American cheese

	8 thin slices cooked deli ham or crisply cooked bacon



Bake biscuits according to package directions; cool for 5 minutes. Meanwhile, in a bowl, whisk together eggs, milk and seasonings. Melt butter in a skillet over medium heat. Add egg mixture; scramble to desired doneness. Top eggs with cheese; let stand until melted, then slice eggs into 8 equal pieces. Split biscuits. Top each biscuit bottom with egg, ham or bacon and biscuit top. Serve immediately. To freeze, wrap each biscuit in plastic wrap. Place all biscuits in a plastic zipping bag and freeze. To serve, remove from freezer and microwave for 45 seconds. Makes 8 servings.
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Fall conjures up so many memories! September reminds me of new school clothes and freshly sharpened pencils. It’s time to make the house cozy, warm and inviting. I love everything about October. It is the month my daughter Keli was born and I can sense that a change is coming…it’s time for pumpkins and gourds, Indian corn and sunflowers. On a crisp day when the colors of autumn are at their peak, I visit my favorite cider mill and bring home a jug of fresh cider just off the apple presses and an abundance of pumpkin doughnuts. My favorite time of year!

– Sherry Svoboda, Bel Air, MD






Apple Ring Pancakes

Becky Drees
Pittsfield, MA


You just have to try these! They’re like a scrumptious cross between pancakes, apple pie and fried dough.




	1 c. biscuit baking mix

	1/2 c. milk

	1 egg, beaten

	1 t. pumpkin pie spice

	zest of 1/2 lemon

	2 apples, peeled

	Garnish: pancake syrup



Combine biscuit mix, milk, egg, spice and zest in a bowl. Stir until blended; set aside. Cut apples horizontally into 1/8-inch slices, coring out the centers to make rings. Dip apple rings into batter; add to a greased griddle over medium heat. Cook on both sides until golden. Serve with syrup. Serves 2.




Cinnamon-Pumpkin Pancakes

Paula Johnson
Center City, MN


Everyone loves this cinnamon and pumpkin combination. Yum!




	1 c. whole-wheat flour

	1 T. sugar

	2 t. baking powder

	1/4 t. salt

	1/2 t. cinnamon

	1 c. skim milk

	1/2 c. canned pumpkin

	2 eggs, separated and divided

	1-1/2 T. oil



In a large mixing bowl, combine flour, sugar, baking powder, salt and cinnamon. In a separate bowl, blend together milk, pumpkin, beaten egg yolks and oil. Add pumpkin mixture to flour mixture all at once, stirring until just blended. Beat egg whites with an electric mixer on high speed until stiff peaks form, then gently fold into pancake batter. For each pancake, spoon 2 to 3 tablespoons batter onto a griddle sprayed with non-stick vegetable spray. Cook until bubbles begin to form around edges; turn and cook until second side is golden. Makes 2 dozen, serves 6.


Take your family’s breakfast outdoors! Spread a quilt on the picnic table and enjoy the cool morning air.






Oven Pancake

Paulette Alexander
Newfoundland, Canada


I love being able to bake this pancake in the oven. It frees up the stovetop to cook breakfast bacon or ham at the same time.




	3 eggs, beaten

	1/2 c. milk

	1/2 c. all-purpose flour

	1/4 t. salt

	1 T. butter, melted

	Garnish: pancake syrup



In a bowl, whisk together eggs, milk, flour and salt until smooth. Spread butter in a 9" pie plate; add batter. Bake at 400 degrees for about 20 minutes, until cooked through. Serve with pancake syrup. Serves 4.




Cinnamon-Maple Apples

Andrea Heyart
Savannah, TX


Delicious as a pancake topping or as a side dish for sausages or pork chops. A family favorite for sure!




	2 T. butter

	3 to 4 apples, peeled, cored and sliced into wedges

	1/4 c. maple syrup

	1/4 c. brown sugar, packed

	1 t. cinnamon

	1/4 t. nutmeg



In a skillet over medium heat, melt butter and add sliced apples. Toss to coat; simmer until apples begin to soften. Add remaining ingredients to skillet. Simmer over medium heat, stirring often, until sauce is thickened and bubbly. Serves 4.
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Fresh eggs can safely be kept in the refrigerator for four to five weeks…go ahead and stock up when they’re on sale.






Snookie’s Coffee Cake

Julie Wiesen
Houston, TX


I have made this coffee cake at least 75 times over the past six years for my children and their friends, sports teams and teachers. It is crazy how it has become such a hit with my kids and their school!




	2/3 c. brown sugar, packed

	4 t. cinnamon

	18-1/2 oz. pkg. butter golden cake mix

	4 eggs, beaten

	2/3 c. oil

	1 c. buttermilk

	1/4 c. sugar



Mix brown sugar and cinnamon in a cup; set aside. In a large bowl, combine dry cake mix and remaining ingredients. Beat for 3 to 4 minutes with an electric mixer on medium speed. Pour half of batter into a greased 13"x9" baking pan; sprinkle with half of brown sugar mixture. Repeat layers; swirl through both layers with a table knife. Bake at 325 degrees for 40 minutes, or until set. Remove pan to a wire rack, being very careful not to shake the pan, as the cake will sink in the center if you do. Drizzle Powdered Sugar Icing over cooled cake; cut into squares. Makes 10 to 12 servings.


Powdered Sugar Icing:


	1 to 1-1/2 c. powdered sugar

	1 to 2 T. milk, divided

	1 t. vanilla extract



Beat together powdered sugar and one tablespoon milk. Beat in more milk as needed for a drizzling consistency. Stir in vanilla.
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Drizzle a frosting glaze over breakfast treats in a jiffy. Spoon glaze into a plastic zipping bag, snip off a tiny corner and drizzle away. Then just toss away the bag… couldn’t be simpler!








Butterscotch Bubbles

Joyce Keeling
Springfield, MO


I received this recipe from a pen pal when I was just ten years old. It was the first recipe that I made by myself, and I was thrilled that my family liked it so much. Whenever company arrived, Mom would tell me, “Go make some of your bubbles.” I was so proud when




	1/4 c. butter, melted

	1/4 c. brown sugar, packed

	1/4 c. chopped nuts

	1/2 t. cinnamon

	8-oz. tube refrigerated biscuits, quartered
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Banana-Oat Breakfast Cookies







	1/2 c. ripe banana, mashed

	1/2 c. crunchy peanut butter

	1/2 c. honey

	1 t. vanilla extract

	1 c. quick-cooking oats, uncooked

	1/2 c. whole-wheat flour

	1/4 c. powdered milk

	2 t. cinnamon

	1/4 t. baking soda

	1 c. sweetened dried cranberries or raisins
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Chocolate-Peanut Butter Granola Bars







	2 c. quick-cooking oats, uncooked

	1/2 c. sunflower seed kernels

	1/2 c. unsweetened flaked coconut

	1/2 c. semi-sweet chocolate chips

	1/2 c. peanuts, coarsely chopped

	2/3 c. creamy peanut butter

	1/3 c. honey
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Amy’s Biscuit, Egg & Gravy Casserole







	16-oz. pkg. ground pork breakfast sausage

	16-oz. tube refrigerated jumbo biscuits

	1 c. shredded Cheddar cheese 6 eggs, beaten

	1/2 c. milk

	salt and pepper to taste

	1-1/2 oz. pkg. country gravy mix
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Ham, Egg & Cheesewich







	2 slices bread, toasted

	3 t. butter, softened and divided

	1 egg

	1 slice American cheese

	salt to taste

	3 to 4 thin slices cooked deli ham







Breakfast Burritos







	1 lb. ground pork breakfast sausage

	1 green pepper, diced

	8 eggs, beaten

	1 c. shredded Cheddar cheese

	8 burrito-size flour tortillas











Blueberry Cheese Danish








	2 8-oz. tubes refrigerated crescent rolls

	2 8-oz. pkgs. cream cheese, softened

	1 egg, separated

	3/4 c. sugar

	1 t. vanilla extract

	21-oz. can blueberry pie filling

	Garnish: cinnamon-sugar
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Berry Yummy French Toast







	2 slices bread, cut one-inch thick

	3 T. strawberry preserves

	1 T. chopped pecans

	1 egg, lightly beaten

	1/3 c. milk

	1-1/2 t. sugar

	1/4 t. vanilla extract

	2 T. butter, softened

	2 T. powdered sugar, divided

	1/4 c. strawberries, hulled and sliced
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Cowboy Breakfast Casserole








	1 doz. eggs, lightly beaten

	2-1/2 c. shredded Cheddar cheese, divided

	1 c. whipping cream

	1 green pepper, chopped

	1/2 c. onion, chopped

	2 baked potatoes, peeled and chopped

	salt and pepper to taste

	1 lb. bacon, ground pork sausage or ham, cooked

	Garnish: sour cream, salsa
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Citrus-Glazed Fruit Salad




	4 c. strawberries, hulled and sliced

	4 c. blueberries

	2 c. seedless green grapes, halved

	2 to 3 ripe bananas, sliced

	11-oz. can mandarin oranges, drained

	20-oz. can pineapple tidbits, drained and juice reserved

	1/3 c. orange juice

	1 T. lemon juice

	1/2 c. sugar

	2 T. cornstarch
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Angie’s Easy Pancakes







	2 c. all-purpose flour

	1/2 c. sugar

	4-1/2 t. baking powder

	1 t. salt

	2 eggs, beaten

	2 c. milk

	1/4 c. butter, melted and slightly cooled

	Optional: 1/2 c. blueberries, chocolate chips or chopped pecans

	Garnish: butter, pancake syrup







Apple Cider Syrup







	1/2 c. sugar

	4 t. cornstarch

	1 t. cinnamon

	1 c. apple cider or apple juice

	1 T. lemon juice

	2 T. butter, sliced







Autumn Amish Baked Oatmeal







	Optional: 1/2 c. diced apples,

	1/2 c. raisins

	1-1/2 c. long-cooking oats, uncooked

	1/2 c. brown sugar, packed

	1 egg, beaten

	1/4 c. oil

	1 c. milk

	1 t. baking powder

	1 t. cinnamon

	Garnish: additional milk







Quick Oats for One







	1 c. quick-cooking oats, uncooked

	1-1/2 c. boiling water

	Garnish: milk, sugar, cinnamon, dried fruit





[image: chpt_fig_015.jpg]









Sweet Bacon Monkey Bread







	6 slices bacon

	2 T. butter

	2 T. maple syrup

	1/4 c. brown sugar, packed

	1/4 t. cinnamon

	2 8-oz. tubes refrigerated crescent dinner rolls
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Whole-Wheat Pumpkin Bread







	3-1/2 c. whole-wheat flour

	3 c. sugar

	2 t. baking soda

	1-1/2 t. salt

	2 t. cinnamon

	2 t. nutmeg

	1 c. oil

	15-oz. can pumpkin

	4 eggs, beaten

	2/3 c. water

	1-1/2 t. vanilla extract
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Cinnamon Roll Breakfast Bake







	4 eggs, beaten

	1 c. plus 2 T. milk

	2 T. sugar

	1 t. vanilla extract

	1/2 t. cinnamon

	12 slices cinnamon raisin swirl bread, quartered





Icing:


	2 c. powdered sugar

	2 T. butter, softened

	2 to 3 T. milk

	1/4 t. vanilla extract
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Melt-in-Your-Mouth Pecan Rolls







	1/2 c. brown sugar, packed

	1/2 c. butter, softened

	1/4 c. corn syrup

	2 8-oz. tubes refrigerated crescent dinner rolls

	2/3 c. chopped pecans

	1/4 c. sugar

	1 t. cinnamon
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Bacon & Cheese Muffins







	1/2 lb. bacon, diced

	2 c. all-purpose flour

	2 t. baking powder

	1/4 t. salt

	1/4 t. pepper

	1-1/4 c. milk

	1 egg, beaten

	1/4 c. butter, melted and slightly cooled

	3/4 c. shredded Cheddar cheese

	1/4 c. red or orange sweet peppers
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Nell’s Sausage Muffins







	16-oz. pkg. ground pork breakfast sausage

	10-3/4 oz. can Cheddar cheese soup

	2/3 c. water

	3 c. biscuit baking mix

	1 c. shredded Cheddar cheese







Breakfast Taters & Bacon







	4 slices bacon, chopped

	1/2 c. onion, chopped

	4 baked potatoes, peeled and diced

	salt and pepper to taste







Ella’s Easy Granola




	4 c. old-fashioned oats, uncooked

	2/3 c. oil

	3 T. water

	2/3 c. brown sugar, packed

	2 T. molasses

	2 T. maple syrup

	2 T. chopped pecans

	2 T. sliced almonds

	1/2 t. cinnamon

	1/4 t. salt
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Apple Pie Smoothie








	1 ripe banana, peeled

	1/2 Granny Smith apple, peeled, cored and coarsely chopped

	4-oz. container vanilla yogurt

	1/4 c. applesauce

	1 t. creamy peanut butter

	cinnamon to taste

	3 ice cubes
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Cheesy Potato & Ham Scramble







	8 eggs, beaten

	1/4 c. milk

	1/4 t. garlic salt

	1/4 t. pepper

	1/4 c. green onions, thinly sliced

	1 T. butter, sliced

	1 c. frozen shredded hashbrowns

	1/2 c. cooked ham, diced

	1/3 c. shredded Cheddar cheese
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Easy Egg Bake







	20-oz. pkg. refrigerated diced potatoes with onions

	6-oz. pkg. precooked bacon

	6 to 8 eggs, beaten

	1/4 c. milk

	salt and pepper to taste

	8-oz. pkg. shredded sharp Cheddar cheese







Brown Sugar Muffins







	2 c. all-purpose flour

	1 c. brown sugar, packed

	1 t. baking soda

	1/4 t. salt

	1/2 c. butter, softened

	1 egg, beaten

	1 c. milk

	1 t. vanilla extract

	Optional: 1/2 c. chopped nuts







English Cream Scones







	2 c. all-purpose flour

	2 T. sugar

	1 T. baking powder

	1/2 t. salt

	1/4 c. butter

	2 eggs

	1/3 c. light cream

	Garnish: beaten egg white, additional sugar







Maple-Walnutty Spread







	8-oz. pkg. cream cheese, softened

	2 T. maple syrup

	1/2 t. maple extract

	1/2 c. chopped walnuts, toasted
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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!






If you liked these recipes, you’ll LOVE Grilling and Campfire Cooking and Our Best Quick & Easy Casseroles, two of our best-selling cookbooks, now available as eBooks!



[image: bck_fig_002.jpg]


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
	
	Loaf
	



	8×8×2 inches
	2 L = 20×20×5 cm
	9×5×3 inches
	2 L = 23×13×7 cm



	9×9×2 inches
	2.5 L = 23×23×5 cm
	Round
	



	Rectangular
	
	8×1-1/2 inches
	1.2 L = 20×4 cm



	13×9×2 inches
	3.5 L = 33×23×5 cm
	9×1-1/2 inches
	1.5 L = 23×4 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.


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


1 • 800 • 854 • 6673
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