



CHAPTER ONE

Prairie-Perfect

Breakfast

ENJOY THESE TASTY BREAKFAST RECIPES THAT BRING YOU TO THE TABLE WITH A HEARTY “GOOD MORNING!” AND CARRY YOU THROUGH THE DAY TO TACKLE WHATEVER COMES YOUR WAY.







PENNY’S PANCAKES

PENNY SHERMAN, AVA, MO

Ditch the pancake mix and for good. These pancakes are so good, they don’t eeven need syrup!


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, white chocolate chips or chopped pecans

Garnish: butter, pancake syrup or whipped cream



In a large bowl, combine flour, sugar, baking powder and salt; mix well and set aside. In a separate bowl, whisk together eggs, milk and melted butter. Add egg mixture to flour mixture; stir until all big lumps are gone. Stir in optional ingredients, if desired. Spoon batter onto a greased hot griddle by 1/4 cupfuls. Cook until golden on both sides. Serve topped with butter, syrup or whipped cream. Leftover pancakes freeze well.

Makes 12 5-inch pancakes





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.

Serves 4


KITCHEN TIP

A crock of honey butter…so yummy on warm bread, biscuits and muffins. Simply blend together 1/2 cup each of honey and softened butter.







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 I served them…after just one taste, they’d ask for my recipe!


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



Place melted butter in a shallow dish; set aside. In a shallow dish, mix together brown sugar, nuts and cinnamon. Dip biscuit pieces into butter, then into brown sugar mixture. Arrange biscuits on ungreased baking sheets. Bake at 475 degrees for 10 minutes, or until lightly golden. Serve warm.

Makes 3-1/2 dozen pieces





BUTTERMILK COFFEE CAKE

CHERYL GRAY WARRENTON, MO

Recently I came across my mom’s handwritten recipe for coffee cake. Sometimes, if we had a snow day from school, Mom would make it for my brother and me. Its wonderful aroma filled the house. Now I make it for my husband and me, and when I go home to visit my dad, I always make a couple to freeze and take to him. It is one of the few recipes I can make that taste just like Mom used to make.


1 c. raisins

2 c. boiling water

4 c. all-purpose flour 2 c. sugar

1-1/2 t. cinnamon

1/2 c. shortening

1/2 t. salt

2 t. baking soda

2 c. buttermilk



Combine raisins and boiling water. Let stand for 10 minutes; drain. In a large bowl, mix together flour, sugar and cinnamon; cut in shortening with a fork. Set aside 1/3 cup of mixture for topping. Add salt, baking soda, buttermilk and raisins. Mix well; batter will be thick. Divide batter evenly between 2 greased and floured 9" round cake pans. Sprinkle reserved topping over batter. Bake at 375 degrees for 35 minutes, or until cake tests done with a toothpick inserted in the center. Cool for about 10 minutes; remove from pan. Serve immediately, or wrap in aluminum foil. May be frozen. To serve, cut into slices.

Makes 2 coffee cakes





CHRISTMAS BREAKFAST CASSEROLE

MAGGIE CLARK KANSAS CITY, MO

For as long as I can remember, this dish has been my go-to recipe for Christmas morning brunch. Served with a mixed fruit salad, coffee cake and mimosas, it gives the whole family a hearty start before the frantic unwrapping of packages begins.


8-oz. tube refrigerated crescent rolls

8-oz. pkg. brown & serve pork sausage links, sliced

2 c. shredded Swiss cheese

4 eggs, lightly beaten 3/4 c. milk

1 T. green pepper, diced 1 T. red pepper, diced 1/2 t. dried oregano

1/2 t. salt

1/2 t. pepper



Separate crescent rolls into 2 large rectangles; place in an ungreased 13″×9″ baking pan. Press over the bottom and 1/2-inch up the sides to form a crust. Arrange sliced sausages over crust; top with cheese. Combine remaining ingredients in a bowl; whisk well and pour over cheese. Bake, uncovered, at 425 degrees for 20 to 25 minutes, until golden.

Serves 5 to 6


JUST FOR FUN

Saint Joseph, Missouri was the starting point of the famed Pony Express.







PECAN FLAPJACKS

KELLY HALL BUTLER, MO

These tender pancakes have been a part of my family’s traditional Christmas breakfast ever since my cousin in Estes Park, Colorado gave me this recipe years ago.


1-1/2 c. whole-wheat flour

1 c. all-purpose flour

1 c. long-cooking oats, uncooked

1/2 c. yellow cornmeal 1 T. baking powder

2 t. baking soda

1 t. salt

3/4 c. chilled butter, diced

4 eggs, beaten

4 c. buttermilk

1/2 c. honey

1 c. chopped pecans



Process flours, oats, cornmeal, baking powder, baking soda and salt together in a food processor until well blended. Add butter; process until mixture resembles coarse meal and set aside. Whisk eggs and buttermilk together in a large bowl; whisk in honey. Stir in flour mixture; fold in nuts. Drop by 1/4 cupfuls onto a preheated, well greased griddle; cook until golden on both sides.

Serves 8 to 10





CRANBERRY NUT BREAD

PAULA WILSON COLUMBIA, MO

I grew up attending a small rural church where it was customary to go caroling the week before Christmas. The best part was always returning to the church, where we warmed up with cups of hot chocolate and some of the best fruit breads and cookies ever made! My mother’s Cranberry Nut Bread was always a favorite.


2 c. all-purpose flour

1 c. sugar

1-1/2 t. baking powder 1/2 t. baking soda

1 t. salt

1 t. orange zest

1 egg, beaten

2 T. oil

3/4 c. orange juice

1-1/4 c. cranberries, chopped

1/2 c. chopped pecans



Combine flour, sugar, baking powder, baking soda, salt and zest in a large bowl. Beat together egg, oil and juice in a separate bowl; add to dry ingredients and mix well. Stir in berries and nuts; set aside. Grease the bottom only of one, 9″×5″ loaf pan loaf pans. Pour batter into pans. Bake at 350 degrees, one hour for a regular loaf. Turn out bread and cool on a wire rack.

Makes one loaf





HOLIDAY FRENCH TOAST BAKE

THERESA ELDRIDGE FESTUS, MO

My mom showed her love through cooking. Every Christmas, she would have something delicious baking while we all opened giftsby the big fireplace in the living room. We still keep our Christmas breakfast tradition even though she has passed away…it is a great way to keep her memory with us. This casserole has become a family favorite, and I hope you love it as much as we do. I make this often!


1 loaf day-old French bread, cut into one-inch cubes

Optional: 1 to 2 c. fresh cranberries or blueberries

8 eggs, beaten

2-1/2 c. milk

1/2 c. sugar

2 T. cinnamon

2 T. vanilla extract

Optional: pancake syrup, or fresh fruit, honey and powdered sugar




OPTIONAL TOPPING:

1-1/3 c. brown sugar, packed

3/4 c. butter, sliced

3 T. light corn syrup



Place bread cubes in a greased 13″×9″ baking pan. Sprinkle with berries, if using; set aside. In a bowl, whisk together remaining ingredients except optional garnish. Pour over bread cubes, covering well. Cover and refrigerate for several hours or overnight. To bake, uncover pan; stir to make sure bread cubes are coated evenly. If desired, pour Optional Topping over all. Set pan on a baking sheet to catch any drips. Bake, uncovered, at 350 degrees for 40 to 50 minutes. Garnish as desired.

Optional Topping:

Combine all ingredients in a saucepan over medium heat. Cook and stir until boiling and brown sugar is dissolved.

Serves 6 to 8





MUSHROOM & HERB OMELET

PENNY SHERMAN AVA, MO

Don’t worry if the omelet splits or tears as the edges are lifted… the cheese topping will make it look and taste delicious!


2 eggs

1-1/2 t. fresh parsley, snipped

1/2 t. fresh thyme, basil or chives, snipped

salt and pepper to taste

3/4 c. sliced mushrooms

2 t. butter, divided

1 to 2 T. shredded Swiss or Cheddar cheese



Whisk together eggs, herbs, salt and pepper in a small bowl; set aside. In a small skillet over medium heat, sauté mushrooms in one teaspoon butter until tender, 3 to 4 minutes. Transfer mushrooms to a separate bowl; cover and set aside. Melt remaining butter in skillet; pour egg mixture into skillet. Cook over medium-low heat, lifting edge gently with a spatula to allow uncooked portion to flow underneath. When almost set, spoon mushrooms onto one half of the omelet; fold over omelet. Sprinkle with cheese; let stand one to 2 minutes until cheese melts. Slide onto a plate.

Serves 1




CRESCENT BREAKFAST CASSEROLE

TAMMY WALKER KANSAS CITY, MO

















YUMMY BLUEBERRY WAFFLES


















PRESENTATION








SWEET FRUIT & ALMOND SCONES






















RICH ED’S BISCUIT & GRAVY SCRAMBLE



















BUTTERSCOTCH SCONES






















WILDERNESS BREAKFAST























HAM & CHEESE QUICHE



















FAMILY-TIME CONVERSATION








SARAH’S SOUTHWESTERN BREAKFAST CASSEROLE





















CHERRY-ALMOND COFFEE CAKE















SO-EASY CARAMEL ROLLS















NUTTY BROWN SUGAR MUFFINS
















HAM SKILLET BREAKFAST




















CINNAMON-APPLE BREAKFAST CAKE

























JUST FOR FUN








TEX-MEX EGG PUFFS

















KITCHEN TIP








AUNT KORNYE’S CINNAMON ROLLS




















STREUSEL-TOPPED COFFEE CAKE
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U.S. to METRIC RECIPE EQUIVALENTS

Volume Measurements




	¼ teaspoon
	1 mL



	½ teaspoon
	2 mL



	1 teaspoon
	5 mL



	1 tablespoon = 3 teaspoons
	15 mL



	2 tablespoons = 1 fluid ounce
	30 mL



	¼ cup
	60 mL



	⅓ cup
	75 mL



	½ 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






Baking Pan Sizes




	Square
	



	8×8×2 inches
	2 L = 20×20×5 cm



	9×9×2 inches
	2.5 L = 23×23×5 cm



	
Rectangular
	



	13×9×2 inches
	3.5 L = 33×23×5 cm



	
Loaf
	



	9×5×3 inches
	2 L = 23×13×7 cm



	
Round
	



	8×1 ½ inches
	1.2 L = 20×4 cm



	9×1 ½ inches
	1.5 L = 23×4 cm






Recipe Abbreviations




	t. = teaspoon
	ltr. = liter



	T. = tablespoon
	oz. = ounce



	c. = cup
	lb. = pound



	pt. = pint
	doz. = dozen



	qt. = quart
	pkg. = package



	gal. = gallon
	env. = envelope






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






Kitchen Measurements




	A pinch = ⅛ tablespoon



	1 fluid ounce = 2 tablespoons



	3 teaspoons = 1 tablespoon



	4 fluid ounces = ½ cup



	2 tablespoons = ⅛ cup



	8 fluid ounces = 1 cup



	4 tablespoons = ¼ cup



	16 fluid ounces = 1 pint



	8 tablespoons = ½ cup



	32 fluid ounces = 1 quart



	16 tablespoons = 1 cup



	16 ounces net weight = 1 pound



	2 cups = 1 pint



	4 cups = 1 quart



	4 quarts = 1 gallon











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.


You’ll also love these cookbooks from Gooseberry Patch!


5-Ingredient Family Favorite Recipes


America’s Comfort Foods


Best Church Suppers


Best-Ever Cookie, Brownie & Bar Recipes


Best-Ever Sheet Pan & Skillet Recipes


Cozy Christmas Comforts


Delicious Recipes for Diabetics


Harvest Homestyle Meals


Healthy, Happy, Homemade Meals


Meals in Minutes: 15, 20, 30


www.gooseberrypatch.com
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MISSOURI COOKS SHARE THE RECIPES THAT
ARE DEAR TO THEIR HEARTS.

All-Time Favorite Recipes from Missouri Cooks has tried & true recipes for every meal of the
day, plus yummy party treats and delicious desserts.

« Easy-to-make dishes, with the great taste you « Fun trivia about the great state of Missouri
expect from Gooseberry Patch recipes that you'll love to read and share
« Family-pleasing meals like burgers, casseroles,  « Time-saving tips and helps to get meals on the

salads and more table in a jiffy






