

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.







BANANA - 
OAT BREAKFAST COOKIES

SANDRA SULLIVAN
 AURORA, CO

Need something new for breakfast? These satisfying cookies are great with a glass of cold milk or a cup of hot coffee.


1/2 c. ripe bananas, 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



In a large bowl, stir together bananas, peanut butter, honey and vanilla; set aside. In a small bowl, combine oats, flour, powdered milk, cinnamon and baking soda. Add oat mixture to banana mixture; stir until blended. Fold in cranberries or raisins. Lightly coat 2 baking sheets with non-stick vegetable spray. Drop mounds of dough onto baking sheets by 1/4 cupfuls, 3 inches apart. With a spatula dipped in water, flatten each mound into a 2-3/4 inch circle, about 1/2-inch thick. Bake at 350 degrees, one sheet at a time, for 14 to 16 minutes, until golden. Transfer cookies to wire racks to cool. Store in an airtight container up to 3 days. Cookies may also be cooled, wrapped and frozen; thaw before serving.

Makes one dozen







SLOW - COOKED
 GREEN EGGS & HAM

April Jacobs
 Loveland, CO

This dish is named after one of my son’s favorite books. It’s one of the few ways I can get him to eat spinach, so I’m glad he likes it. We’ll sometimes stir this up for dinner too.

In a bowl, whisk together eggs, milk, yogurt and seasonings until smooth. Stir in mushrooms, spinach, cheese and ham. Spoon egg mixture into a lightly greased slow cooker. Cover and cook on high setting for 1-1/2 to 2 hours, until eggs are set. Sprinkle servings with Parmesan cheese, if desired.

Serves 6


6 eggs

1/4 c. milk

1/2 c. plain Greek yogurt

1/2 t. dried thyme

1/2 t. onion powder

1/2 t. garlic powder

1/2 t. salt

1/4 t. pepper

1/3 c. mushrooms, diced

1 c. baby spinach

1 c. shredded Pepper Jack cheese

1 c. cooked ham, diced

Optional: grated Parmesan cheese









WESTERN OMELET 
CASSEROLE

VICKIE 
GOOSEBERRY PATCH

Is there anything as tasty as a Western omelet? The crisp pepper, salty ham and melty cheese…mmmm! Makes my mouth water just thinking about it.


32-oz. pkg. frozen shredded hashbrowns

1 lb. cooked ham, cubed

1 green pepper, diced

1/2 onion, chopped

1-1/2 c. shredded Cheddar cheese

1 doz. eggs

1 c. milk

1 t. salt

1 t. pepper



Layer 1/3 each of potatoes, ham, green pepper, onion and cheese in a slow cooker. Repeat layering 2 more times, ending with cheese. In a bowl, beat together eggs, milk, salt and pepper. Pour over mixture in slow cooker. Cover and cook on low setting for 8 to 10 hours, until a toothpick inserted near the center tests clean.

Serves 8 to 10


COLORADO FUN FACT

The Dwight Eisenhower Memorial Tunnel between Clear Creek & Summit counties is the highest auto tunnel in the world. Bored at an elevation of 11,000 feet under the Continental Divide, it is 8,960 feet long and the average daily traffic exceeds 26,000 vehicles.









MEXICAN BREAKFAST 
CASSEROLE

RITA MORGAN 
PUEBLO, CO

I first tried this recipe when I was planning a church breakfast potluck…it was a hit! Now I serve it often.

Spray a large slow cooker well with non-stick vegetable spray. Arrange 3 tortillas to cover the bottom of slow cooker, tearing to fit as needed; set aside. Reserve 2 tablespoons red pepper, 2 tablespoons green onions and 3/4 cup cheese; refrigerate. To slow cooker, add half of sausage and half each of remaining red pepper, green onions and cheese. Add 3 more tortillas, torn to fit; repeat layers. Top with remaining tortillas, tearing as needed to cover mixture. In a large bowl, whisk together eggs, milk and chiles; pour mixture over top. Cover and cook on low setting for 4 to 5 hours, or on high setting for 2 to 3 hours, until set in the center. Top with reserved cheese, pepper and onions; add cilantro. Serve with salsa.

Serves 6


9 taco-size corn tortillas, divided

1 red pepper, diced and divided

3/4 c. green onions, sliced and divided

8-oz. pkg. shredded Mexican - blend cheese, divided

1 lb. ground breakfast sausage, browned, drained and divided

8 eggs

1-1/2 c. milk

1 T. canned diced green chiles, drained

1 to 2 T. fresh cilantro, chopped

Garnish: salsa









SAUSAGE & CHERRY
 TART WITH WALNUTS

SHARON DEMERS
 DOLORES, CO

This tart is perfect for brunches and teas. The combination of flavors is wonderful!


1 c. all-purpose flour

2/3 c. walnuts, ground

1 T. sugar

1/4 t. salt

1/2 t. dry mustard

1/8 t. cayenne pepper

6 T. chilled butter, cubed

1 to 2 T. milk

1/2 lb. ground pork breakfast sausage

1 onion, finely diced

1/2 to 1 c. dried tart cherries or cranberries

1/2 c. chopped walnuts

1/4 t. dried thyme

2 eggs, beaten

1 c. whipping cream

3-oz. pkg. crumbled Gorgonzola cheese



Combine flour, ground walnuts, sugar, salt, mustard, cayenne pepper and butter in a food processor. Pulse just until mixture resembles bread crumbs. Add one tablespoon milk; pulse until dough comes together. If dough is too crumbly, add more milk until it holds together. Shape dough into a ball and press evenly into a lightly greased 9" round tart pan. Freeze for 30 minutes. Bake crust at 350 degrees for 15 to 20 minutes, or until golden. Remove from oven and set aside. Brown sausage and onion in a skillet over medium heat; drain well. Stir in cherries or cranberries, walnuts and thyme. Set aside. Combine eggs and cream; whisk until smooth. Spoon sausage mixture into baked crust; sprinkle with cheese. Pour egg mixture over all. Bake at 350 degrees for 15 to 20 minutes, or until golden and center tests done. Cool 15 minutes before serving.

Serves 8







ORANGE - CINNAMON
 FRENCH TOAST

DEBRA FLEISCHACKER
 AURORA, CO

Good recipes always get passed along, as this one will!

Combine butter, honey and cinnamon together in a lightly greased 13"x9" baking pan and set aside. Blend eggs, orange juice and salt together. Dip bread slices into egg mixture, coating both sides. Arrange dipped bread slices in baking pan. Bake, uncovered, at 400 degrees for 15 to 20 minutes, until golden.

Serves 3 to 4


2 to 4 T. butter, melted

2 T. honey

1/2 t. cinnamon

3 eggs, beaten

1/2 c. frozen orange juice concentrate, partially thawed

1/8 t. salt

6 slices French bread




BONUS IDEA

Save the memories! Be sure to take pictures at your gathering and share copies with friends as a thank-you for coming. Or use an instant camera for added fun…give pictures to guests on their way home.









DILLED CRAB EGG CUPS

SANDRA SULLIVAN
 AURORA, CO

A great dish for pop-up brunches and get-togethers.


1/2 lb. crabmeat, flaked

8-oz. pkg. cream cheese, diced

1 T. fresh dill, chopped and divided

1 doz. eggs

1/2 c. milk

1/2 c. sour cream

Optional: salad greens, favorite-flavor salad dressing



Divide crabmeat and cream cheese evenly among 12 greased muffin cups. Sprinkle dill into each cup. In a bowl, whisk together eggs, milk and sour cream. Divide egg mixture among muffin cups, filling each about 3/4 full. Bake at 450 degrees for 10 to 15 minutes, until puffed and golden. Cool slightly; remove from tin. Serve egg cups on a bed of salad greens drizzled with dressing, if desired.

Makes one dozen


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.









MAPLE - WALNUTTY SPREAD

SHARON DEMERS
 DOLORES, CO

Perfect to spread on piping - hot scones in the fall.

Beat cream cheese with syrup and extract until well mixed. Fold in walnuts. Let stand 20 to 30 minutes to allow flavors to blend before serving. Keep refrigerated.

Makes about 1-1/2 cups.


8-oz. pkg. cream cheese, softened

2 T. maple syrup

1/2 t. maple extract

1/2 c. chopped walnuts, toasted






MOCHA MUFFINS

PAIGE WOODARD 
LOVELAND, CO

I first tasted these muffins at a brunch given by my mother, and knew right away that my husband would love them! I was right…topped with a creamy spread, they’ve become a must-have at all of our family brunches.

Whisk together flour, sugar, baking powder, cinnamon and salt in a large bowl. In a small bowl, stir milk and 2 tablespoons coffee granules until coffee is dissolved. Add butter, egg and vanilla; mix well. Stir into flour mixture just until moistened. Fold in 3/4 cup chocolate chips. Fill greased or paper-lined muffin cups 2/3 full. Bake at 375 degrees for 17 to 20 minutes for regular muffins, or 13 to 15 minutes for mini muffins. Cool for 5 minutes before removing from pans to wire racks. In a food processor or blender, combine cream cheese and remaining vanilla, coffee granules and mini chocolate chips. Cover and process until well blended. Refrigerate spread until serving time. Serve spread on the side.

Makes 16 regular muffins


2 c. all-purpose flour

3/4 c. plus 1 T. sugar

2-1/2 t. baking powder

1 t. cinnamon

1/2 t. salt

1 c. milk

2 T. plus 1/2 t. instant coffee granules, divided

1/2 c. butter, melted

1 egg, beaten

1-1/2 t. vanilla extract, divided

1 c. mini semi-sweet chocolate chips, divided

1/2 c. cream cheese, softened









OVERNIGHT OMELET 
CASSEROLE

JO ANN 
GOOSEBERRY PATCH

Delicious and so simple to put together. Great for a sunrise brunch or for anytime you have overnight guests.


12 slices white bread, crusts trimmed

2 to 4 T. butter, softened

6 slices American cheese

2/3 c. cooked ham, diced

1 green pepper, diced

1 onion, diced

2 c. shredded Swiss cheese

1 doz. eggs

1-1/2 c. milk

6 to 8 slices Canadian bacon



Spread both sides of bread slices with butter. Line the bottom of an ungreased 13"x9" baking pan with 6 slices; top each slice with a cheese slice. Sprinkle with ham, green pepper and onion. Arrange remaining bread slices on top; sprinkle with Swiss cheese. Whisk together eggs and milk in a bowl; pour over cheese. Cover and refrigerate overnight. Just before baking, arrange Canadian bacon slices on top. Bake, uncovered, at 400 degrees for 10 minutes. Reduce heat to 375 degrees; bake for an additional 50 minutes, or until eggs are set and cheese is melted.

Serves 8







MA CARRICO’S 
BUTTERMILK PANCAKES

SHEILA COPE 
COLORADO SPRINGS, CO

These pancakes are the best! I got this recipe from Irene Carrico, who has since passed away, while I was working for her at the Arctic Circle Restaurant in Kanab, Utah. “Ma” made these for me every morning…sometimes she would spoil me by adding mashed bananas to the batter and drizzling strawberry syrup over the top.

Combine all ingredients; mix well. Pour by 1/4 cupfuls on a hot griddle sprayed with non-stick vegetable spray over medium heat. Cook pancakes until golden and bubbles appear around edges; flip and cook other side.

Makes 12 to 15, 4-inch pancakes


1 c. all-purpose flour

1 t. baking powder

1/4 t. baking soda

1/2 t. salt1 c. buttermilk

1 egg, beaten

3 T. sugar

3 T. oil









COUNTRY CABIN
 PANCAKE SYRUP

RITA MORGAN
 PUEBLO, CO

Slip a jar of this delectable syrup into a basket along with some pancake mix…a welcome surprise for neighbors.


2 16-oz. pkgs. dark brown sugar

1 c. sugar

1/2 t. salt

4 c. water

3/4 c. corn syrup

1 T. maple extract



Combine all ingredients except extract in a saucepan. Bring to a boil over medium heat; boil for about 10 minutes, stirring constantly, until sugars are dissolved and mixture is thickened. Let cool to lukewarm; stir in extract. Place in a covered container; keep refrigerated for up to 4 weeks.

Makes 7 cups







BACON - MUSHROOM
 FRITTATA

APRIL JACOBS 
LOVELAND, CO

I’ve been buying fresh eggs from the same lady at our neighborhood farmers’ market for over 15 years now! With country-style bacon and fresh herbs, this frittata is an extra-special breakfast.

In a cast-iron skillet over medium heat, cook bacon until crisp. Drain bacon on paper towels. Add mushrooms and onion to drippings in skillet. Cook for about 5 minutes, until mushrooms are golden and onion is translucent; drain and remove from heat. In a separate bowl, whisk together eggs, sour cream, seasonings and mushroom mixture. Pour egg mixture into same skillet or a lightly greased 9" pie plate. Sprinkle evenly with crumbled bacon. Bake at 425 degrees for 15 minutes. Reduce heat to 300 degrees; bake an additional 10 minutes, or until eggs are completely set. Remove from oven. Sprinkle with cheese; let stand 5 minutes. Slice into wedges; serve warm.

Makes 4 to 6 servings


8 slices bacon, crisply cooked and crumbled

2 c. sliced mushrooms

1 c. onion, chopped

6 eggs, beaten

3/4 c. sour cream

1 t. fresh oregano, chopped

salt and pepper to taste

1/3 c. shredded Cheddar cheese









GRANDFATHER’S 
DUTCH BREAD

BARBARA HIGHTOWER 
BROOMFIELD, CO

We have a family tradition of Dutch Bread for Christmas morning breakfast, and now, so do my own children and their families. Christmas just wouldn’t be Christmas without it!


16-oz. pkg. hot roll mix

1 c. hot water

2 T. butter, softened

3 eggs, divided

1 c. half-and-half

1/8 t. salt

2/3 c. sugar

cinnamon to taste

Garnish: sliced butter



In a large bowl, combine hot roll mix and yeast packet from mix; stir well. Heat water until very warm, about 120 to 130 degrees. Add water, butter and one egg to roll mix. Stir well until a soft dough forms; form into a ball. Knead dough on a floured surface for 5 minutes, or until smooth. Cover dough with a large bowl; let stand for 5 minutes. Divide dough in half. Roll one half into an 8-inch circle; place in a greased 8" round cake pan. Repeat with other half. Cover pans with tea towels. Let stand in a warm place until dough rises a little above the top of the pans, about 30 to 45 minutes. Make indentations, one inch apart, in both pans of dough with a floured thumb. Whisk together remaining eggs, half-and-half and salt; pour mixture evenly into indentations from a measuring cup with a spout. Sprinkle evenly with sugar and cinnamon; dot with butter. Bake at 375 degrees for 15 to 20 minutes, until tops are lightly golden and custard is set. Bread may be baked the night before, refrigerated and warmed in the morning.

Makes 2 loaves







CHILI RELLENOS CASSEROLE

CHANELLE REY 
ORDWAY, CO

We love chili rellenos, but stuffing the individual chiles is a lot of fuss. This yummy recipe goes together in a jiffy!

Layer chiles and cheese slices in a greased 13"x9" baking pan; set aside. Whisk together eggs, flour, milk, shortening and salt; mix well and pour over cheese. Bake, uncovered























STRAWBERRY - THYME 
JAM

















FEEL - GOOD SHAKE



















STUFFED FRENCH TOAST




















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



	8×8×2 inches
	2 L = 20×20×5 cm



	9×9×2 inches
	2.5 L = 23×23×5 cm







Recipe Abbreviations



	13×9×2 inches
	3.5 L = 33×23×5 cm







Oven Temperatures



	9×5×3 inches
	2 L = 23×13×7 cm







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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