


  Appreciation


  Thanks to everyone who shared their delightful and delicious recipes with us!

 


  About this Book


  There are some items in our kitchen that we depend upon...and the 13x9 pan is one of them! Whether it is a dependable metal pan that you have had for years or a new colorful ceramic version that you want to try, you will love to showcase your cooking talents with family & friends using this tried & true pan.


  In this book you will find dozens of recipes that all have one thing in common...they all are made in a 13x9 pan. You may think this favorite pan is only for casseroles, and in this book you’ll find the best casseroles ever! But you’ll also find appetizer ideas, sandwich recipes, pasta bakes and yummy desserts that you make in this extraordinary pan. One pan, yummy food, easy clean-up...what more could you want?


  We know you will enjoy and treasure this fun-filled cookbook with fresh and delicious recipes that you can make for every meal of the day...and each and every recipe is made in your much-loved 13x9 pan!
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  Chapter One


  Oven Lovin’ Breakfasts & Breads


  Begin your day just right with homemade goodies from the kitchen that you bake in one simple pan. If you love eggs (and who doesn’t?) try Flu†y Baked Eggs or a Hearty Breakfast Casserole. If there is a sweet tooth in the family, whip up a Cinnamon Roll Casserole or an easy-to-make Baked Apple Pancake. Bread lovers will enjoy Southwestern Flatbread and Anytime Cheesy Herb Biscuits. Whatever you choose to make, your dish will be delicious and your clean-up will be done in a jiffy so you can get on with the great day ahead.


  Felice Jones, Boise, ID


  Breakfast Casserole


  This is our go-to casserole for any family event. We usually make it for Sunday brunch but sometimes it becomes our main dish served with a fruit salad. It is good anytime!


  Serves 8 to 10


  32-oz. pkg. frozen diced potatoes


  1 lb. bacon, diced and crisply cooked


  1 onion, diced


  1 green pepper, diced


  1½ c. shredded Monterey Jack cheese


  1 doz. eggs


  1 c. milk


  1 t. salt


  1 t. pepper


  Grease a 13″x9″ baking pan. Layer ⅓ each of potatoes, bacon, onion, green pepper and cheese. Repeat the layers 2 more times, ending with a layer of cheese. In a large bowl, beat together eggs, milk, salt and pepper. Pour mixture over the layers in pan. Bake at 350 degrees for 45 minutes until eggs are set. Cut into squares and serve warm.
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 Breakfast Casserole

  
  Connie Herek, Bay City, MI


  Apple & Berry Breakfast Crisp


  Use sliced strawberries instead of blueberries and it’s just as tasty. Be sure to add a dollop of plain yogurt on top!


  Makes 12 servings


  6 apples, peeled, cored and thinly sliced


  2 c. blueberries


  3 T. brown sugar, packed


  5 T. frozen orange juice concentrate, thawed


  3 T. all-purpose flour


  1½ t. cinnamon


  Optional: vanilla yogurt


  Combine all ingredients except yogurt in a large bowl; stir until fruit is evenly coated. Spoon into a lightly greased 13″x9″ baking pan. Sprinkle Oat Topping evenly over fruit. Bake at 350 degrees for 30 to 35 minutes or until apples are tender. Serve warm with yogurt, if desired.


  OAT TOPPING:


  ¾ c. quick-cooking oats, uncooked


  5 T. brown sugar, packed

  
  5 T. butter, melted


  3 T. all-purpose flour


  Combine all ingredients; mix well.


  Jill Burton, Gooseberry Patch


  Baked Eggs in Tomatoes


  So pretty for a brunch...a delicious way to enjoy tomatoes from the farmers’ market. I like to use fresh corn, but frozen works just fine as well.


  Makes 6 servings


  6 tomatoes, tops cut off


  ¼ t. pepper


  ½ c. corn, thawed if frozen


  ½ c. red pepper, diced


  c. mushrooms, diced


  2 T. cream cheese, softened and divided


  6 eggs


  2 t. fresh chives, minced


  ¼ c. grated Parmesan cheese


  With a spoon, carefully scoop out each tomato, creating shells. Sprinkle pepper inside tomatoes. Divide corn, red pepper and mushrooms among tomatoes; top each with one teaspoon cream cheese. In a bowl, whisk together eggs and chives. Divide egg mixture among tomatoes; top with Parmesan cheese. Place filled tomatoes in a lightly greased 13″x9″ baking pan. Bake, uncovered, at 350 degrees until egg mixture is set, about 45 to 50 minutes. Serve warm.
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 Baked Eggs in Tomatoes

  
  Anne Muns, Scottsdale, AZ


  Garden-Fresh Egg Casserole


  This is a large recipe that is great for when the family gets together. Everyone loves it.


  Serves 8 to 10


  1 c. buttermilk


  ½ c. onion, grated


  1½ c. shredded Monterey Jack cheese


  1 c. cottage cheese


  1 c. spinach, chopped


  1 c. tomatoes, chopped


  ½ c. butter, melted


  18 eggs, beaten


  Mix all ingredients together; pour into a greased 13″x9″ baking pan. Cover; refrigerate overnight. Bake at 350 degrees for 50 minutes to one hour.
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  Chip Woods, Worthington, OH


  Chocolate Chip Oven Pancake


  I made this for my boys when they were growing up. Now they make this for their own children!


  Serves 4


  3 eggs, beaten


  ½ c. milk


  ½ c. all-purpose flour


  ¼ t. salt


  ½ c. chocolate chips


  1 T. butter, melted


  Optional: chocolate chips, pancake syrup


  In a bowl, whisk together eggs, milk, flour and salt until smooth. Stir in chocolate chips. Spread butter in a 13″x9″ baking pan; add batter. Bake at 400 degrees for about 20 minutes, until cooked through. Serve topped with additional chocolate chips and pancake syrup if desired.


 [image: chpt_fig_006]


 Chocolate Chip Oven Pancake


 Eleanor Dionne, Beverly, MA


  Apple & Walnut Scones


  These scones are wonderful fresh from the oven with hot tea or coffee.


  Makes 8 scones


  2¼ c. all-purpose flour


  ½ c. sugar


  2 t. baking powder


  ½ t. salt


  ½ c. butter


  2 eggs, beaten


  ¼ c. milk


  2 t. vanilla extract


  1 t. lemon zest


  1 c. cooking apple, peeled, cored and chopped


  ½ c. chopped walnuts


  ¼ c. light brown sugar, packed


  1 t. cinnamon


  In a large bowl, combine flour, sugar, baking powder and salt; mix well. Cut in butter with 2 knives until crumbly; set aside. In a small bowl, mix eggs, milk, vanilla and lemon zest. Stir into flour mixture; dough will be sticky. Stir in apple. Place dough into a greased 13″x9″ baking pan and press into a 8-inch ball. In a small bowl, mix nuts, brown sugar and cinnamon; sprinkle over top. Flatten and cut dough into 8 wedges. Bake in a 350 degree oven for about 25 minutes or until golden.


  Stuart Wilder, Las Vegas, NV


  Bacon & Mushroom Baked Omelet


  I like to use fresh mushrooms in my omelet without cooking them first, but feel free to sauté them first if you prefer.


  Serves 4 to 6


  8 eggs, beaten


  ½ lb. sliced mushrooms


  ¼ c. green onions, chopped


  4 slices bacon, crisply cooked and crumbled


  1 c. shredded Cheddar cheese


  salt and pepper to taste


  In a large bowl, mix together eggs, mushrooms, onion and bacon. Add salt and pepper to taste. Pour mixture into a greased 13″x9″ baking pan. Sprinkle cheese over top. Bake, uncovered, at 350 degrees for 20 minutes, or until set.


  
     
  
  Quick Tip


  Only using part of an onion? The remaining half will stay fresh for weeks when rubbed with butter or oil and stored in the refrigerator.
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 Bacon & Mushroom Baked Omelet


  Jessica Kraus, Delaware, OH


  Amish Breakfast Casserole


  The blend of cheeses in this breakfast casserole makes it so delicious!


  Makes 8 to 10 servings


  1 lb. bacon, diced


  1 sweet onion, chopped


  1 green pepper, diced


  10 eggs, beaten


  1½ c. cream-style cottage cheese


  4 c. frozen shredded hashbrowns, thawed


  2 c. shredded Cheddar cheese


  1½ c. shredded Monterey Jack cheese, divided


  In a large skillet over medium heat, cook bacon, onion and green pepper until bacon is crisp; drain and set aside. In a large bowl, combine remaining ingredients, reserving ¼ cup of the Monterey Jack cheese. Stir bacon mixture into egg mixture. Transfer to a greased 13″x9″ baking pan; sprinkle with reserved cheese. Bake, uncovered, at 350 degrees for 35 to 40 minutes, until set and bubbly. Let stand 10 minutes before cutting.


  Hannah Hopkins, Plainfield, VT


  Mother’s Maple Spice Granola


  I come from a family of six kids. This was one of my mother’s yummy recipes that we had for breakfast or took to school. I still love it!


  Serves 8


  ¾ c. maple syrup


  ½ c. butter, melted


  1 t. vanilla extract


  1 t. cinnamon


  1 t. nutmeg


  2 c. long-cooking oats, uncooked


  1½ c. unsweetened flaked coconut


  ⅓ c. sesame seed


  1 c. raisins


  ½ c. chopped walnuts


  Mix maple syrup and butter thoroughly in a large bowl; add vanilla and spices. In a separate bowl, toss all the remaining ingredients together; stir into syrup mixture. Spoon into a greased 13″x9″ baking pan. Bake at 350 degrees for 45 minutes, stirring every 15 minutes. Cool mixture before serving.


  
     
  
  Quick Tip


  Granola, a favorite breakfast treat, can be served so many ways. Serve it on top of yogurt or in a bowl with a little cream and fresh berries.
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  Mother’s Maple Spice Granola


  Angela Murphy, Tempe, AZ


  Breakfast Stratas


  These casseroles can be partially made ahead and assembled just before baking. Cook the sausage a day ahead and store in a plastic zipping bag in the refrigerator. The bread can also be cubed a day ahead and stored at room temperature in a plastic zipping bag. These casseroles can also be made in two 11″x7″ baking pans.


  Serves 20


  2 1-lb. pkgs. hot ground pork sausage


  16-oz. loaf sliced French bread, cut into 1-inch cubes


  4 c. shredded Cheddar and Monterey Jack cheese blend, divided


  8-oz. pkg. sliced mushrooms, coarsely chopped


  4½-oz. can diced green chiles, drained


  4-oz. can sliced ripe olives, drained


  8 eggs, lightly beaten


  4 c. milk


  1 t. salt


  1 t. onion powder


  1 t. dry mustard


  1 t. dried oregano


  ¼ t. pepper


  Optional: sour cream, salsa


  Cook sausage in a large skillet over medium-high heat, stirring until it crumbles and is no longer pink. Drain and set aside. Divide the bread cubes between a lightly greased 13″x9″ baking pan and an 8″x8″ baking pan. Divide 2 cups cheese over bread cubes. Sprinkle with cooked sausage, mushrooms, green chiles and olives. Whisk together eggs, milk and seasonings in a medium bowl. Pour mixture over casseroles. Sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for one hour or until set. Garnish with sour cream and salsa, if desired.


  
     
  
  Quick Tip


  13”x9” baking pans come in a variety of colors and materials such as ceramic, cast iron, aluminum and more. Choose a colorful dish if you plan to serve the dish right from the pan.
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 Breakfast Stratas


  Suzanne Vella, Babylon, NY


  French Toast Berry Bake


  This French toast can be made with a variety of spices. Choose the ones that your family loves and enjoy every bite!


  Serves 12


  12 slices French bread, sliced 1-inch thick


  5 eggs, beaten


  2½ c. milk


  1¾ c. brown sugar, packed and divided


  1½ t. vanilla extract


  1¼ t. cinnamon


  Optional: ½t. nutmeg, ¼t. ground cloves


  Optional: 1 c. chopped pecans


  ½ c. butter, melted


  2 c. blueberries, strawberries, raspberries and/or blackberries


  Arrange bread slices in a greased 13″x9″ baking pan; set aside. In a bowl, combine eggs, milk, one cup brown sugar, vanilla, cinnamon and desired spices. Whisk until blended; pour over bread. Cover and refrigerate for 8 hours to overnight. Let stand at room temperature 30 minutes before baking. Sprinkle with pecans, if using. Combine melted butter and remaining brown sugar; drizzle over top. Bake, uncovered, at 400 degrees for 30 minutes. Sprinkle with berries and bake an additional 10 minutes, or until a fork comes out clean.


  Amy Butcher, Columbus, GA


  Fluffy Baked Eggs


  Who would have thought to combine pineapple and eggs? After you taste this yummy recipe, you’ll see why it is our family favorite!


  Makes 12 servings


  14 eggs, beaten


  3 slices bacon, crisply cooked and crumbled


  1⅓ c. cottage cheese


  8-oz. can crushed pineapple in own juice, drained


  1 t. vanilla extract


  Garnish: cooked bacon crumbles, chopped fresh parsley


  In a large bowl, blend together eggs, bacon, cottage cheese, pineapple and vanilla; spoon into a greased 13″x9″ baking pan. Bake, uncovered, at 350 degrees for 40 to 45 minutes or until center is set and a toothpick inserted in center comes out clean. Allow baking pan to stand 5 minutes before slicing. Garnish with cooked bacon crumbles and parsley if desired; cut into squares.
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  Fluffy Baked Eggs


  Rita Morgan, Pueblo, CO


  Scalloped Bacon & Eggs


  This casserole will make a hit with all egg-lovers!


  Serves 6 to 8


  ¼ c. onion, chopped


  3 T. butter


  3 T. all-purpose flour


  2 c. milk


  1½ c. shredded Cheddar cheese


  ½ t. dry mustard


  9 eggs, hard-boiled, peeled and sliced


  1 t. salt


  ¼ t. pepper


  2 c. potato chips, crushed


  12 slices bacon, crisply cooked and crumbled


  In a skillet over medium heat, sauté onion in butter until translucent; stir in flour. Gradually add milk and cook, stirring constantly, until thickened. Add cheese and mustard, stirring until cheese melts. Place half the egg slices in a greased 13″x9″ baking pan. Sprinkle with salt and pepper. Cover with half each of the cheese sauce, potato chips and bacon. Repeat layers. Bake, uncovered, at 350 degrees for 15 to 20 minutes.


  Audra Vanhorn-Sorey, Columbia, NC


  Pumpkin French Toast Bake


  This recipe is delightful on a cool fall morning. Just pull it from the fridge and bake…the delicious aroma will bring everyone to the breakfast table!


  Serves 10

 
  1 loaf crusty French bread, cubed


  7 eggs, beaten


  2 c. milk


  ½ c. canned pumpkin


  2 t. pumpkin pie spice, divided


  1 t. vanilla extract


  3-½ T. brown sugar, packed


  Optional: ½ c. chopped pecans


  Garnish: maple syrup


  Spread bread cubes in a greased 3-quart casserole dish or a 13″x9″ baking pan; set aside. In a large bowl, whisk together eggs, milk, pumpkin, 1½ teaspoons spice and vanilla. Pour evenly over bread; press down with spoon until bread is saturated. Cover and refrigerate overnight. In the morning, uncover and top with brown sugar, remaining spice and pecans, if desired. Bake, uncovered, at 350 degrees for 35 to 45 minutes, until golden. Serve with maple syrup.
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 Pumpkin French Toast Bake


  Tracie Spencer, Rogers, KY


  Hearty Breakfast Casserole


  This will be a meat-eater’s favorite breakfast casserole. Serve with some fresh fruit for a delicious way to start the day.


  

  

  

  

  

  

  

  

  

  

  

  Cinnamon Roll Casserole
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  Baked Apple Pancake
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  French Toast Casserole
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  Southwestern Flatbread
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  Lizzy’s Make-Ahead Egg Casserole
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  Rise & Shine Torte
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  Best-Ever Breakfast Bars
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  Herby Bubble Bread
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  Egg Casserole Deluxe
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  Herbed Cheese Focaccia
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  Breakfast Pizza
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  Jack-o’-Lantern Bread


  

  

  


  

  

  

  Steak & Eggs
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  Make-Ahead French Toast


  

  

  

  

  

  

  

  

  

  

  

  

  

  Anytime Cheesy Herb Biscuits
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  Buttermilk Cinnamon Rolls
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  Pamela’s Garlic Bread


  

  

  

  

  

  

  

  

  

  

  
     
  
  

  




  

  Artichoke-Parmesan Breakfast Casserole
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  Soft Sesame Bread Sticks
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  Strawberry French Toast
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  Crescent Breakfast Casserole
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  Pesto Pepper Roll-Ups
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  Cranberry-Pecan Coffee Cake
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  Orange Coffee Rolls


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  [image: chpt_fig_033]


  

  

  Quiche-Me-Quick


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Rise & Shine Breakfast Pizza
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  French Toast with Praline Sauce
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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!


  Submit your recipe on our website at


  www.gooseberrypatch.com/sharearecipe


  *Please include the number of servings and all other necessary information.


  Have a taste for more?


  Visit www.gooseberrypatch.com to join our Circle of Friends!


  • Free recipes, tips and ideas plus a complete cookbook index


  • Get mouthwatering recipes and special email offers delivered to your inbox.
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  You’ll also love these cookbooks from Gooseberry Patch!


  A Year of Holidays


  Our Best Cast-Iron Cooking Recipes


  Christmas for Sharing


  Classic Church Potlucks


  Mom’s Go-To Recipes


  Our Best Blue-Ribbon Recipes


  Our Best Recipes from Grandma’s Cookie Jar


  Quick & Easy Recipes With Help From My Kitchen Appliances


  Shortcuts to Grandma’s Best Recipes


  Slow Cooker Casseroles and Skillets


  Spring & Summer Recipes for Sharing


  Welcome Autumn Cookbook


  www.gooseberrypatch.com
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  Gooseberry Patch Go-to Recipes for a 13x9 Pan shares tried & true recipes using your favorite pan...bringing everyone to the table with happy smiles.


  ♦ Make your delicious meal in one 13x9 pan...giving you more time with family & friends.


  ♦ Have some fun finding new uses for this trusty pan with more than 215 Yummy Recipes that you can make...along with tips to make preparation and clean-up even easier.


♦ Serve those favorite pasta and casserole dishes that family & friends love and ask for again and again.
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