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  Your cookbook, Our Best 150 Recipes in a 13x9 Pan, intrigued me from the start, as I love my 13x9 pans. I was not disappointed! I spent a recent weekend cooking up various recipes to share with someone whose father is in hospice and doesn’t have time to cook. The recipes are all easy-peasy, with ingredients that many of us already have sitting on our pantry shelves. My favorites so far are the Sunday Chicken & Dressing, Minty Melon Salad and Grandma Gracie's Lemon Cake...delicious! Everything is here, from appetizers to main courses and sides. If you like fast, easy, painless and good, this cookbook is for you.


  Dixie Whitman

     Canton, GA


  I received a copy of Slow Cooking All Year ’Round because I had a recipe published in it. I’m so thankful I have this book, because it’s been a fantastic resource! I use my slow cookers often. They’re so handy anytime there’s a busy day ahead, or if I just want to have supper ready without any effort at the last moment. The Christmas Egg Brunch is a recipe I have made often. Just add some fresh fruit and muffins to the menu, and you are set! There are many other main dishes I like and many more that I would like to try. Papa’s Favorite Cheesy Corn Soup is a big favorite that I’ve made at least a dozen times. Recently I’ve tried some desserts: Gingerbread Pudding Cake and Slow-Cooker Apple Pie...scrumptious! Whether you use your slow cooker often, or you’re just getting started with it, you will be glad to have this resource on your cookbook shelf!


  Sara Tatham

  Plymouth, NH
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Maybe most people go to bed at night with a novel or a magazine to read. I have many, many Gooseberry Patch cookbooks and each & every night I take one of them with me to bed. I plan my meals for the week, then drift off to sleep, dreaming of the delicious meals I am about to prepare. Thank you, G ooseberry Patch, for the delicious dreams!


  Judy Lange


  Imperial, PA
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  Dear Friend,


  We have fond memories of the delicious dishes our mothers used to make in their simple kitchens. Now, we’re lucky to have so many convenient, easy ways to cook up the comfort foods we love. In Modern Kitchen: Old-Fashioned Flavor, you’ll find more than 240 recipes from home cooks just like you.


  Short on time? With an electric pressure cooker, you can cook up all your family’s favorite meals in a fraction of the time. Pressure-Cooker Pulled Pork, Country Chicken Soup, even down-home Potatoes & Green Beans taste like they cooked all day. And, how about Salted Caramel Cheesecake for dessert?


  Got more time? Go low & slow with a slow cooker. Treat your family to slow-simmered dishes like fork-tender Italian Pot Roast, tummy-warming Loaded Baked Potato Soup and Creamy Hashbrowns...even Hot Fudge Spoon Cake. Yum!


  And there’s more! Your microwave can do more than pop popcorn... try Chicken Tetrazzini for tonight’s dinner! The countertop grill can make ooey-gooey GG’s Grilled Cheese. It can also serve up Vince’s Fiesta Chicken! Cook up Tina’s Famous Corn Dogs to crisp, golden perfection, using a countertop deep fryer. Make Chilled Gazpacho Soup with your blender and Chocolate Waffle Sundaes with your waffle iron. Who knew?


  We’ve added lots of useful tips for making the most of handy kitchen appliances. So put ’em to work, cooking up wonderful meals for your family.


  Take it easy...make it delicious!

     Jo Ann & Vickie


  Find us wherever you are!

  www.gooseberrypatch.com
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  Gooseberry Patch


  An imprint of Globe Pequot
246 Goose Lane
Guilford, CT 06437


  www.gooseberrypatch.com


  1• 800•854•6673


  Copyright 2018, Gooseberry Patch 978-1-62093-310-7


  All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.


  Do you have a tried & true recipe…


  tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe. Or send them to us at:


  Gooseberry Patch
PO Box 812
Columbus, OH 43216-0812


  Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it… and you’ll receive a FREE copy of the book!
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  To everyone who loves to share home-cooked meals with family & friends...no matter how busy you may be.
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   Appreciation

  A hearty thanks to all of you who shared your most delicious recipes with us.
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      	Cheesy Egg Casserole
	Lynn Williams
Muncie, IN




   This is a treat-yourself kind of weekend breakfast. If it’s going to be a busy morning, prep the egg and sausage mixtures ahead of time; refrigerate separately. In the morning, just combine in the pot and go!


  1 c. shredded Cheddar cheese

  8 eggs, beaten

  1/2 c. milk

  1 t. salt, divided

  1/2 t. pepper, divided

  1 t. olive oil

  1/2 lb. pork breakfast sausages

 1 c. yellow onion, chopped

  1 c. red pepper, chopped

  2 T. fresh chives, minced

  1 c. water

  Garnish: sour cream

  
  Wrap a 7" springform pan with aluminum foil, leaving some excess for handles on each side. Spray pan with non-stick vegetable spray; spread cheese in pan and set aside. In a bowl, whisk together eggs, milk, 1/2 teaspoon salt and 1/4 teaspoon pepper. Set aside. Add oil to a 5-quart electric pressure cooker; set on sauté. Add sausages; cook, stirring often, until browned. Add onion and red pepper; cook, stirring often, until tender. Stir in chives and remaining salt and pepper; transfer sausage mixture to pan. Place a rack or trivet inside pressure cooker; add water. Set pan on rack; pour egg mixture over sausage mixture. Close and lock lid; cook on high pressure for 12 minutes. Open pressure cooker using natural release method; let stand 10 minutes. Using the foil handles, remove pan from pressure cooker. Cut into wedges; serve with sour cream. Serves 6 to 8.
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  With an electric pressure cooker, you can make mealtime easy and fun! For the best results, before you start, be sure to check out the manual for yours, as the settings may vary from model to model.

 

   
   

      	Steel-Cut Oatmeal & Fruit
	Liz Blackstone
Racine, WI





  Oats cooked down into a sweet, creamy porridge your family will love. This recipe makes plenty...leftovers can be covered and refrigerated up to three days, then reheated in the microwave.


  3 c. water

  3 c. milk

  2 c. steel-cut oats, uncooked

  2 T. butter

  1/4 t. cinnamon


  1/2 t. vanilla extract

  1/2 to 3/4 c. dried cranberries, cherries or raisins

  Optional: milk or cream

  

  In a 5-quart electric pressure cooker, combine all ingredients except optional milk or cream; stir gently. Close and lock the lid; bring up to high pressure. Set heat to high. When cooker reaches high pressure, reduce heat as low as possible while still maintaining high pressure. Set timer and cook for 8 minutes. Open pressure cooker using natural release method. Let stand for 15 minutes; if pressure is not completely released, open valve. Serve hot, topped with milk or cream if desired. Serves 4 to 6.
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  An old-fashioned cream pitcher of milk and a sugar bowl filled with brown sugar add a sweet touch to a simple breakfast of oatmeal.



   
   

      	Simple Brunch Quiche
	Zoe Bennett
Columbia, SC




  

  Make this quiche just the way you like it! Some delicious variations are Swiss cheese & crispy bacon or Monterey Jack with salsa and black olives.


  1 c. shredded Cheddar cheese

  6 eggs, beaten

  1/2 c. milk

  2 T. fresh chives, chopped

   1/4 t. salt

  1/8 t. pepper

  1 c. water


    Wrap a 7" springform pan with aluminum foil, leaving some excess for handles on each side. Spray pan with non-stick vegetable spray; spread cheese in pan and set aside. In a bowl, whisk together eggs, milk, chives and seasonings; pour over cheese in pan. Place a rack or trivet in a 5-quart electric pressure cooker; add water and set pan on rack. Close and lock lid. Select high pressure for 30 minutes, making sure the valve in the lid is closed. After 30 minutes, turn off pressure cooker and let stand 10 minutes. Open pressure cooker using quick release method. Remove pan using foil handles; let cool slightly and slice into wedges. Makes 4 servings.
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  Breakfast egg dishes like omelets, quiches and cheesy scrambled eggs are just as delicious at dinnertime. Fresh eggs can safely be kept refrigerated for 4 to 5 weeks, so go ahead and stock up when they’re on sale.


  

 

   
   

      	Cinnamon-Apple Pull-Apart Bread
	Anna McMaster
Portland, OR




My kids just love pulling off pieces of ooey-gooey monkey bread. It’s an easy treat that I’m happy to make for them.

1 c. water

  3/4 c. sugar

  1-1/2 t. cinnamon

  2 12.4-oz. tubes refrigerated cinnamon rolls, quartered


  3 Granny Smith apples, peeled, cored and diced


  1/2 c. butter, melted

  
 
 
  Add a rack or trivet to a 5-quart pressure cooker; add water. Wrap a 7" springform pan with aluminum foil, leaving excess for handles on each side. Grease pan; place on rack and set aside. Combine sugar and cinnamon in a cup; set aside along with icing packets from rolls. In a large bowl, toss together apples, roll pieces, cinnamon-sugar and melted butter. Spoon mixture into pan; set pan on rack. Close and lock the lid; cook on high pressure for 25 minutes. Open, using quick release method; allow to cool. Remove pan, using foil handles. Invert a plate over pan; flip to turn out rolls. Drizzle with reserved icing. Serves 6 to 8.
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  With an electric pressure cooker, allow at least 10 extra minutes to each recipe’s time for the cooker to reach pressure and then to release pressure.


  

   
   

      	Caramel-Pecan Coffee Cake
	Stephanie Eakins
Columbus, OH





  

  
   Surprise your family with this luscious breakfast treat. A different-size pan may require a longer or shorter cooking time.


  3 c. all-purpose flour

  1-1/2 t. baking powder

  1-1/2 t. baking soda

  1/2 t. salt

  3/4 c. butter, softened

  1-1/2 c. sugar

  3 eggs, beaten

  1-1/2 c. sour cream

  1 t. vanilla extract

1/2 t. almond extract

  1/3 c. salted caramel baking chips

  3/4 c. brown sugar, packed

  1 c. chopped pecans

  1 t. cinnamon

  1 t. nutmeg

  Garnish: caramel topping, vanilla icing


  In a bowl, mix together flour, baking powder, baking soda and salt. In a separate large bowl, combine butter, sugar, eggs, sour cream and extracts. Beat with an electric mixer on low speed until smooth. Slowly beat in flour mixture until smooth. Gently fold in caramel chips; set aside. Spray a 6-cup Bundt pan with non-stick vegetable spray. In a small bowl, combine brown sugar, pecans and spices. Spoon 1/3 of brown sugar mixture into bottom of pan. Spoon in half of batter until pan is 1/3 full; spread evenly. Add another 1/3 of brown sugar mixture and remaining batter. (Pan should be no more than 3/4 full.) Cover top of pan with aluminum foil. Fold 2 long strips of foil and cross under pan to form handles. Add a rack or trivet to a 6-quart electric pressure cooker; add water. Set pan on rack. Close lid and steam valve. Set to manual, pressure, high, for 30 minutes. Open using natural release method. Using foil handles, carefully lift out pan to a wire rack; uncover and cool completely. Carefully flip over on to a plate. Drizzle with caramel topping and/or icing; sprinkle remaining brown sugar mixture on top. Serves 8 to 10.
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  Invite friends to chat over hot coffee and a freshly baked coffee cake... you’ll be glad you did!



  

  
   
   

      	Honeyed Apple-Pear Sauce
	Jill Burton
Gooseberry Patch






  The best applesauce you ever tasted! Perfect after a family trip to the pick-your-own orchard.


  6 Granny Smith apples, peeled, cored and cut into chunks


  6 to 7 Bartlett pears, peeled, cored and cut into chunks


1 c. water

  1/4 c. honey

  3 T. butter

  
  In a 6-quart electric pressure cooker, combine apples, pears and water. Close and lock the lid; set heat to high. When cooker reaches high pressure, reduce heat as low as possible while still maintaining high pressure. Set timer to cook for 2 minutes. Open using natural release method; let stand for 15 minutes. Stir in honey and butter. Using a potato masher or immersion blender, mash fruit to desired consistency. Cover and refrigerate up to 5 days. Makes 5 cups.
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  For perfect lunch-size portions, ladle homemade applesauce into pint-size canning jars.



  

   
   

      	Country Chicken Soup
	Jill Valentine
Jackson, TN





  Granny used to make the best chicken soup, simmering it for hours on the back of the stove. I think her secret was the love she added... but this soup is almost as good and so much quicker!


  3-1/2 to 4-lb. chicken, fat trimmed


  1 carrot, peeled and halved

  1 onion, halved

  1 stalk celery, halved

  2 sprigs fresh parsley

  
1/2 bay leaf

  1/4 t. pepper

  6 to 6-1/2 c. water

  salt to taste

  1 c. cooked rice or orzo pasta



  Discard giblets and neck from chicken. Place chicken in a 6-quart electric pressure cooker, breast-side up. Tuck vegetables and herbs around chicken. Add water to fill line in pressure cooker, just until chicken is covered. Close and lock lid; set heat to high. When cooker reaches high pressure, reduce heat as low as possible while maintaining high pressure. Set timer and cook for 30 minutes. Open using quick release method. Insert a sturdy wooden spoon in cavity of chicken; lift and tilt chicken so that broth runs back into pressure cooker. Remove chicken to a platter; let cool. Strain broth into a large bowl; through a colander lined with cheesecloth. Slice carrot and add to broth; season with salt. Chop chicken, discarding skin and bones; add desired amount of chicken to broth. Just before serving, stir in cooked rice or pasta. Makes 4 to 5 servings.
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  It is astonishing how short a time it takes for very wonderful things to happen.
– Frances Hodgson Burnett


 
  
   
   

      	Bacon-Veggie Soup
	Courtney Stultz
Weir, KS





  
  We always roast vegetables for our holiday meals, but sometimes I get a little carried away. So I took the extra cut-up vegetables and tossed them in my pressure cooker with some bacon to make soup. It is delicious! You could also use leftover turkey instead of bacon, or even make it meatless.


  4 slices turkey or pork bacon, chopped


  1 rutabaga, peeled and diced

  1 turnip, peeled and diced

  1 parsnip, peeled and diced

  1 sweet potato, peeled and diced

  8 Brussels sprouts, trimmed and cut in half


1 c. carrot, peeled and diced

  1 c. fennel bulb, diced

  1/2 c. leek or onion, chopped 1 t. dried parsley

  1/2 t. Italian seasoning

  1 t. salt

  1/2 t. pepper

  5 c. chicken or turkey broth

   

  Combine all ingredients in a 6-quart electric pressure cooker; stir well. Close and lock lid; set to high and cook for 15 minutes. Open pressure cooker using natural release method for 10 minutes; manually release remaining pressure. Makes 8 servings.
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  Sautéed onion adds flavor to homemade soup. Simply sauté chopped onion in a little oil before adding the broth and other ingredients.




  
   
   

      	Eggplant & Okra Stew
	Jennie Gist
Gooseberry Patch




  
  This hearty vegetable stew is delicious hot, at room temperature or even chilled. Serve with crusty bread.


  2 eggplants, peeled and cut into 2-inch cubes


  2 t. salt, divided

  4 T. olive oil, divided

  1 onion, chopped

  4 cloves garlic, minced

  28-oz. can peeled whole tomatoes, crushed

    1/4 c. vegetable broth

  1 green pepper, finely chopped 2 stalks celery, chopped

  1/2 t. dried oregano

  pepper to taste

  1 lb. okra, ends trimmed and cut into 1-inch pieces

  2 T. red wine vinegar


  In a paper towel-lined colander, sprinkle eggplant cubes with one teaspoon salt; let drain for 30 minutes. Rinse well and pat dry. Add one tablespoon oil to a 5 to 6-quart electric pressure cooker; set on sauté. Add onion and cook until softened, about 5 minutes. Add remaining oil, garlic and eggplant. Cook, stirring occasionally, for about 5 minutes. Add tomatoes with juice, vegetable broth, green pepper, celery, oregano and remaining salt and pepper. Lock the lid and set on high. When cooker reaches high pressure, reduce heat as low as possible, while maintaining high pressure. Set timer and cook for 3 minutes. Open using quick release method; stir. Eggplant and pepper should be tender, but not mushy. If too much liquid remains, simmer, uncovered, until partially reduced. Add okra; partially cover and cook on medium heat for about 10 minutes (without pressure), until tender. Drizzle with vinegar before serving. Serves 4.
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 Wide-rimmed soup plates are perfect for serving saucy pasta dishes as well as hearty soups. Garnish with a baguette slice set on the rim.


 

 
  

   
   

      	Creamy Tomato-Basil Parmesan Soup
	Stephanie Eakins
Columbus, OH




  
This might be the best tomato soup you ever tasted! Wonderful alongside a grilled cheese sandwich, or just to sip from a mug on a chilly day.



2 14-1/2 oz. cans fire-roasted diced tomatoes


  4 c. vegetable or chicken broth

  1 c. celery, chopped

  3/4 c. carrot, chopped

  1/2 c. onion, chopped

  1/4 c. fresh basil, chopped, or 1 T. dried basil

  1 t. dried oregano

  1/2 t. garlic powder

  1 c. grated Parmesan cheese

  1-1/2 c. half-and-half, warmed

  1 t. salt

  1/2 t. pepper

  
  In a 5-quart electric pressure cooker, combine tomatoes with juice, broth, vegetables, basil and seasonings; stir. Close and lock lid; cook on manual high pressure for 25 minutes. Open pressure cooker using natural release method for 10 to 20 minutes. Using an immersion blender, blend vegetables until smooth. Add Parmesan cheese and half-and-half; blend again until well mixed. Season with salt and pepper. If desired, add a little more basil or oregano to taste. Makes 6 servings.
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  Lacy cheese crisps are delicious soup toppers


 

 
  
   
   

      	Southwestern Black Bean Chili
	Athena Colegrove
Big Springs, TX







   
  
  
  
  
  
  
  

 
  
  
  
  

  

  

  

 
  

  

 
   
   

      	Linda’s Taco Soup
	Linda Peterson
Mason, MI







  

  
  
  
  
  
  
  
  

  
  
  
  
  
  

  

   
  

  
   
   

      	Old-Time Beef Stew
	Jessica Eakins
Grove City, OH





    

  
  
  
  
  
  
  
  
  

  
  
  
  
  
  
  
  
  

  

    
  

 
  

  
   
   

      	Classic Chili
	Nancy Wise
Little Rock, AR





 
  

  
  
  
  
  
  
  
  
  

  
  
  
  
  
  
  

  

   

  



  
   
   

      	Turkey-Vegetable Soup
	Erin Brock
Charleston, WV





  

  

  
  
  
  
  
  
  


  
  
  
  
  
  

  
  

   
  

 

  
   
   

      	Everyday Vegetable Broth
	Stephanie Mayer Portsmouth, VA





  

  

  

  

  
  
  
  
  

  
  
  
  
  
  
  
  
  

  

 
  

  

   
   

      	Smoked Sausage & White Bean Soup
	Sharon Tillman
Hampton, VA







  
  
  
  
  
  
  
  
  
  
  
  

  

  
 
  



   
   

      	Chicken-in-a-Pot Stew
	Emily Martin
Ontario, Canada







 

  

  
  
  





  


  

 


  
   
   



   
   

      	Lentil & Sausage Soup
	Shirley Howie
Foxboro, MA





 

  

  
  
  
  
  
  
  

  

  
  
  
  
  

  

   
  

  
  

   
   

      	Split Pea Soup with Ham
	Lynda Robson
Boston, MA




  

  
  

  

  
  
  
  

  
  
  
  
  
  

  

   

  

    
   
   

      	Spareribs with Smoky Tomato BBQ Sauce
	Jason Keller
Carrollton, GA






  

  

  

  
  
  

  

  

  
  
  
  
  
  
  
  
  
  
  

  
   

  

   
   

      	Brown Sugar Baked Beans
	June Sabatinos
Salt Lake City, UT





  



  

  

  
  
  
  
  
  
  
  
  
  

  


   
  

  
   
   

      	Pork Chops with Apples & Thyme
	Cindy Neel
Gooseberry Patch




  

  

  
  
  

  
  
  
  
  
  

  
  
 
  

  

  

   
   

      	Bacon-Braised Mixed Greens
	Geneva Rogers
Gillette, WY




  

  

  

  
  
  
  
  
  
  

  
  

  

   
  

  
  
   
   

      	Chicken & Wild Rice
	Patti Wafford
Mount Vernon, TX





  

  

  
  
  
  
  
  
  
  
  

  

   

  

 

   
   

      	Chicken “Anything”
	Jane Martin
Havre de Grace, MD





  

  
  

  
  
  


  

  
 
  


   
   

      	Meatloaf & Mashed Potatoes
	Cheryl Culver
Coyle, OK






  

  
  
  
  
  
  
  
  

  
  
  
  
  
  
  

  

   

  

  

  
   
   

      	Beef & Pasta Ragu
	Virginia Butterfield Cranberry Twp., PA





  

  

  
  
  
  
  


  
  

  
  
   

  

 
  

   
   

      	Cheeseburger Macaroni
	Nancy Kailihiwa Wheatland, CA






  
  

  
  
  
  
  
  
  
  

  

  

  

  

  

 
  
  

  
  

   
   

      	Spaghetti & Meatballs in a Pot
	Linda Peterson
Mason, MI




  

  

    

  
  
  

  

  

   
  


 
   
   

      	Chicken & Rice Burrito Bowls
	Vickie
Gooseberry Patch



 
  


  
  
  
  
  
  
  
  
  
  
  
  
  

  

   
  


 
  

  

   
   

      	Charro Beans
	Tonya Sheppard
Galveston, TX




  

  
  

  
  
  
  
  
  

  

  
  
  
  
  
  

  

   

  

 

  

   
   

      	Southwestern-Style Black Beans & Bacon
	Connie Hilty
Pearland, TX




 

  

  
  
  
  
  
  
  
  
  
  
  

  
 
  



   
   

      	Mexican Rice
	Liz Plotnick-Snay Gooseberry Patch




   

  


  
  
  
  
  

  
  
  
  

  
  
 
  


   
   

      	Baby Back Pork Ribs
	Cheryl Culver
Coyle, OK




 

  

  
  
  
  
  
  
  
  

  
  
  
  
  
  

  

  
 

  

   
   

      	Classic Potato Salad
	Kelly Alderson
Erie, PA




  
  

  
  
  
  

  
  
  
  
  

  

   
  



   
   

      	Ham with Honey-Mustard Glaze
	Dale Duncan
Waterloo, IA





  
  

  

  
    

  
  

  
 
  

  

   
   

      	Stewed Fruit
	Kendall Hale
Lynn, MA




  
  

  
  
  
  
  

  
  
  
  

  
 
  

   
   

      	One-Pot Pork & Cabbage Dinner
	Lori Britt
Montgomery, IL




  


  

  
  
  
  

  
  
  

  
 
  

  

  
   
   

      	Homemade Cinnamon Applesauce
	Carol Lytle
Columbus, OH





  
  
  

  
  
    
  
  

  

   
  

  

   
   

      	Sausage & Cavatappi with Spinach
	Sonia Daily
Rochester, MI





 

  
  
  
  
  
  
  
  
  
  
  
  

  
 
  

 
   
   

      	Italian-Style Braised Zucchini
	Sarah Oravecz
Gooseberry Patch




  
 


  
  
  
  
   

   
   
  
  
  

  
 
  



   
   

      	Simple Swiss Steak
	Jenita Davison
La Plata, MO





  

   

  

  
  
  
  
  

  
  
  
  
  
  

  

  
 
  

 

   
   

      	Buttermilk Mashed Potatoes
	Nancy Wise
Little Rock, AR




  
      

  

  
  

  

  

  
 
  

  
   
   

      	Mediterranean Chicken
	Jo Ann
Gooseberry Patch




   

  

  
  
  
  
  
  

   
  
  
  
  

  

   
  


 
   
   

      	Chicken Piccata with Artichokes
	Marlene Darnell
Newport Beach, CA



 

  

  
  
  
  
  
  

  

  
  
  
  

  
 
  

 
   
   

      	Cider Mill Brisket
	Regina Vining
Warwick, RI





  

  

  
  
  
  

  
  
  
  
  

  

  


  
  

  
  

 

    

  

  
   
   

      	Smashed Red Potatoes
	Michelle Kerns
Saint Joseph, MI





    

  
  
  
  
  
  
  
  

  
  

  


   
   

      	Potatoes & Green Beans
	Kathy Van Daalen
New Smyrna Beach, FL




  

  

  
  
  

 
  
  
  

  

   
   

      	Roasted Eggplant & Tomato Pasta Sauce
	Barb Bargdill
Gooseberry Patch




  


  
  
  
  
  
  
  
  

  
  
  

  

  

  

   
   

      	Summer Succotash
	Melanie Lowe
Dover, DE




   

  

  
  
  
  
  
  
  
  
  
  
  
  
  

  

   
  


   
   

      	Risotto with Italian Sausage & Kale
	Kelley Nicholson Gooseberry Patch






  
  
  
  
  
  
  
  
  
  
  

  
 
  

 

  
  
   
   

      	Garlicky White Beans & Sage
	April Jacobs
Loveland, CO





  

  

  

  
  
  
  

     

  
  

  

  
  

 
   
   

      	Pork Chop, Kraut & Potato Dinner
	Leota Hall
Lincoln, NE





  

  

  
  
  

  
  
  

  

  
   
   

      	Sauerkraut with Caraway
	Ginny Watson
Scranton, PA





  

  

  
  
  
  

  
  
  

  


  
   
   

      	Down-Home Bean Pot
	Penny Sherman
Ava, MO





   

  

  
  
  
  
  
  

  
  
  
  
  
  
  

  

   

  

 
   
   

      	Spiced Orange Pot Roast
	Jenita Davison
La Plata, MO




  

  
  
  
  
  
  

   
  
  
  
  
  
  
  

  

    
  


  

   
   

      	Pot Roast Supper
	Julie Dobson
Richmond Hill, GA




  
  

  
  
  
  

  

  
  
  

  

   
  


   
   

      	Herbed Fish Fillets in Packets
	Beth Kramer
Port Saint Lucie, FL




  

  

  
  
  
  
  
  
  
  
  

  

 

 

  
   
   

      	4-Cheese Macaroni & Cheese
	Cheryl Culver
Coyle, OK





  

  
  
  
  
  

  
  
  
  
  

  

   
  


   
   

      	Coconut Chicken Curry
	Jennie Hempfling Columbus, OH




  
  

  
  
  
  
  
  
  
  


  
  
  
  
  
  
  
  
  
  

  

  
   
  

  

   
   

      	Honey Bourbon Chicken
	Jenita Davison
La Plata, MO




  

  

  
  
  
  
  
  

     
  
  
  
  
  

  


  

  
   
   

      	Kale with Garlic & Lemon
	Stella Hickman
Gooseberry Patch




  
    

  
  
  
  
  
  
  

  

  
   
  



  
   
   

      	Italian Sausages with Onions & Peppers
	Mia Rossi
Charlotte, NC






  

  
  
  


  
  
  
  
  

  

   
  


 
   
   

      	Shredded Beef Barbacoa
	Stephanie Eakins Columbus, OH



 
  
  
  

  
  
  
  
  
  
  

  
  
  
  
  
  

  

  
   
  


   
   

      	Pressure-Cooker Pulled Pork
	Amanda Johnson Marysville, OH




  

  
  

  
  
  
  
  

  

   
  

  
   
   

      	Shredded Chicken Soft Tacos
	Chad Rutan
Gooseberry Patch




 

  

  
  
  
  
  
  
  

  
  
  
  
  
  

  
 
  

  

   
   

      	Grandpa’s Pork Tacos
	Joni Bitting
Papillion, NE




  

  

  
  
  
  
  
  
  

   
  
  
  
  
  

  







   
   

      	Big Game Sloppy Joes
	Laura Fuller
Fort Wayne, IN






 

  
  
  
  
  
  

    
  
  
  
  
  

  

   
  

  
   
   

      	Italian Meatball Sliders
	Darrell Lawry
Kissimmee, FL





  

  

  

  

  
 
  

  

  

  

  
  

   
   

      	Homemade Meatballs
	Kay Marone
Des Moines, IA





  

  
  
  
  
  
  

  

  
  
  

  




   
   

      	Finger-Lickin’ Ribs
	Tori Willis
Champaign, IL




  
  

  

  

  

    
  

  

  

  

   
   

      	Chinese Soy Chicken Wings
	Zoe Bennett
Columbia, SC




  

  

  

  

  
  
  

  
  
  

  
  
  

  

  
   
  


 
   
   

      	Cheesy Southwest Corn & Bacon Dip
	Rhonda Reeder
Ellicott City, MD




 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  

   
  

 
 
   
   

      	Spinach-Artichoke Dip
	Lynn Williams
Muncie, IN





  

  

  

  
  
  
  
  

   
  
  
  
  
  

  
 
  

  

 

   
   

      	Lemon Bread Pudding
	Marian Buckley
Fontana, CA





  
   

  
  
  
  
  
  
  

  
  
  
  
  

  

   



 
   
   

      	Salted Caramel Cheesecake
	Kimberlee Eakins Cleveland, OH



  

   

  

  
  
  
  
  
  
  
  
  

  

  

    

  
  

  

 


   
   

      	Easy Cherry Dump Cake
	Ann Tober
Biscoe, AR




  
  

  
  
  

  

  
   
  

 
   
   

      	Maple-Pumpkin Custard Cups
	Lynda Robson
Boston, MA




  

  

  

  

  
  
  

  
  
  
  
  

  

   
  


   
   

      	Maple Apple Crisp
	Linda Peterson
Mason, MI
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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 over 30 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!

[image: bck_fig_006]

  Visit our website anytime
www.gooseberrypatch.com


  1•800•854• 6673
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