

CHAPTER ONE

Betsy Ross

Breakfasts


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.






PENNSYLVANIA DUTCH SCRAPPLE

VIRGINIA WATSON
SCRANTON, PA

Squares of this savory dish are usually served for breakfast…but sometimes, it’s great for dinner too.


1 lb. boneless pork loin, chopped

1 c. cornmeal

14-1/2 oz. can chicken broth

1/4 t. dried thyme

1/4 t. salt

1/2 c. all-purpose flour

1/4 t. pepper

2 T. oil

Optional: maple syrup



In a saucepan, cover pork with water; bring to a boil over medium heat. Simmer until fork-tender, about an hour; drain. Process in a food processor until minced. In a large saucepan over medium heat, combine pork, cornmeal, broth, thyme and salt; bring to a boil. Reduce heat and simmer, stirring constantly, for 2 minutes, or until mixture is very thick. Line a 9"x5" loaf pan with wax paper, letting paper extend above top of pan. Spoon pork mixture into pan; cover and chill for 4 hours to overnight. Unmold; cut into slices and set aside. On a plate, combine flour and pepper. Coat slices with flour mixture. In a large skillet, heat oil over medium heat; cook slices on both sides until golden. Drizzle with syrup, if desired.

Serves 12


JUST FOR FUN

The first daily newspaper was published in Philadelphia on September 21, 1784 by by Benjamin Franklin’s older brother.






REUBEN BRUNCH CASSEROLE

LEONA KRIVDA
BELLE VERNON, PA

We like breakfast anytime, so I make this dish for dinner once in awhile too. Put it together in the morning, serve that night.


10 slices rye bread, cut into 3/4-inch cubes

1-1/2 lbs. cooked corned beef, coarsely shredded

10-oz. pkg. Swiss cheese, shredded

6 eggs, lightly beaten

3 c. milk

1/4 t. pepper



Arrange bread cubes in a greased 13"x9" baking pan. Layer corned beef over bread cubes; sprinkle with cheese. In a bowl, beat together eggs, milk and pepper; pour over top. Cover with aluminum foil and refrigerate for 8 hours to overnight. Bake, covered, at 350 degrees for 45 minutes. Uncover and bake an additional 10 minutes. Serve immediately.

Serves 6 to 8




MARINE CORPS BREAKFAST

MARILYN MILLER
FORT WASHINGTON, PA

From my dad’s days in the U.S. Marine Corps…anyone with a hearty appetite will appreciate this old favorite!


1/2 lb. ground beef

1 T. bacon drippings

1/8 t. salt

3 T. all-purpose flour

2 c. milk

salt and pepper to taste

8 slices white bread, toasted



In a large skillet over medium heat, brown and crumble ground beef with drippings and salt. Remove skillet from heat; let cool slightly. Mix in flour until all of the beef is covered. Return skillet to medium heat and stir in milk. Cook and stir until mixture comes to a boil and thickens; boil for at least one minute. Serve over toast.

Serves 8




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




PAN-FRIED BREAKFAST POTATOES

VICKIE
GOOSEBERRY PATCH

A must with eggs for breakfast! Here’s a hint…don’t stir the potatoes very much. Just let them cook, turning occasionally.


3 russet potatoes, peeled, cubed and rinsed

3 T. butter or bacon drippings

salt and pepper to taste



Pat potato cubes dry; set aside. Melt butter or drippings in a large skillet over medium heat. Add potatoes and stir to coat. Season with salt and pepper. Cover and cook for 10 minutes. Uncover and cook for another 10 minutes, turning often, until crisp and golden on all sides.

Serves 3 to 4




BLUEBERRY CHEESE DANISH

JOANNA NICOLINE-HAUGHEY
BERWYN, PA

I make this special treat for my daughter’s teachers. The school staff loves it…it’s so simple but tastes like I have been baking all morning! Try it with cherry pie filling too.


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



Lightly grease a 13"x9" baking pan. Unroll one tube of crescent rolls and place in bottom of pan; set aside. In a bowl, blend cream cheese, egg yolk, sugar and vanilla; spread over crescent rolls. Spoon pie filling over cream cheese mixture. Unroll remaining crescent rolls and place on top. Whisk egg white in a cup until foamy; spread over crescents. Sprinkle with cinnamon-sugar. Bake at 350 degrees for 25 to 30 minutes. Cool completely; cut into squares.

Serves 10 to 12


JUST FOR FUN

Need a cup of coffee? The biggest coffee pot in Pennsylvania is The Coffee Pot, a building in the shape of … you guessed it! Originally built in 1927 as a restaurant, the two-story building eventually fell into disrepair, but was restored to its original glory in 2004.






AUTUMN AMISH BAKED OATMEAL

KAREN SAMPSON
WAYMART, PA

My grandkids Silas and Eliza have enjoyed this tasty fall breakfast treat since they were toddlers. Especially when we top it with a splash of Grandpa’s homemade maple syrup!


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



Layer apples and/or raisins in the bottom of a greased 9"x9" baking pan, if using; set aside. Beat together remaining ingredients except garnish with a spoon. Pour oat mixture into pan. Bake, uncovered, at 300 degrees for 30 to 35 minutes. Serve topped with milk.

Serves 6




FRENCH TOASTWICHES

JUDY LANGE
IMPERIAL, PA

Kids love these banana-filled hot breakfast sandwiches…yum!


3 eggs, lightly beaten

1/3 c. milk

1 T. sugar

1/4 t. nutmeg

6 slices bread

1 to 2 T. butter, sliced

2 to 3 ripe bananas, sliced

Garnish: maple syrup, powdered sugar, honey or jelly



In a shallow bowl, combine eggs, milk, sugar and nutmeg; beat well. Dip each slice of bread into mixture until moistened on both sides. Melt butter on a griddle over medium heat. Add bread; cook until golden on both sides. To serve, arrange bananas over 3 French toast slices. Top with the remaining toast to make sandwiches. Serve hot, garnished as desired.

Serves 3




POTATO & EGG CASSEROLE

KAREN TATMAN
FAIRFIELD, PA

My staff at work is happy whenever I make breakfast for them. Swiss cheese & ham, Cheddar & bacon or Cheddar with Monterey Jack & sausage are all popular variations. You can also add finely chopped vegetables like broccoli, green and red peppers and tomatoes. Add the cut-up vegetables after you beat the eggs.


1 lb. cooked bacon, sausage or ham, chopped or cubed

1 doz. eggs

1 t. onion powder

1/4 t. garlic powder

1/4 t. paprika

salt and pepper to taste

2 c. potatoes, peeled, cooked and diced

2 c. favorite shredded cheese, divided



Place chopped or cubed meat in a greased 13"x9" baking pan; set aside. Beat eggs in a large bowl; stir in seasonings, potatoes and 1-1/2 cups cheese. Pour egg mixture over meat. Cover and bake at 350 degrees for 45 to 55 minutes, until a knife tip inserted near the center comes out clean. Sprinkle with remaining cheese; let stand 5 minutes before serving.

Serves 10




BREAKFAST BERRY PARFAIT

MICHELLE CASE
YARDLEY, PA

We like all kinds of berries, so we make this combining all of our favorites!


1 c. bran & raisin cereal, divided

6-oz. container low-fat strawberry yogurt

1 c. strawberries, hulled and sliced

1⁄2 c. raspberries

1⁄4 c. blackberries



Layer half of the cereal and all of the yogurt in the 2 glasses. Add berries and top with remaining cereal.

Serves 2




TOFFEE APPLE FRENCH TOAST

PATRICIA WISSLER
HARRISBURG, PA

This is so yummy and sweet! Make it the night before and pop it in the fridge…perfect for overnight weekend guests!


8 c. French bread, sliced into 1-inch cubes and divided

2 Granny Smith apples, peeled, cored and chopped

8-oz. pkg. cream cheese, softened

3/4 c. brown sugar, packed

1/4 c. sugar

1-3/4 c. milk, divided

2 t. vanilla extract, divided

1/2 c. toffee or almond brickle baking bits

5 eggs, beaten



Place half the bread cubes in a greased 13"x9" baking pan; top with apples and set aside. In a medium bowl, beat cream cheese, sugars, 1/4 cup milk and one teaspoon vanilla until smooth. Stir in baking bits and spread over apples. Top with remaining bread cubes. In a separate bowl, beat eggs with remaining milk and vanilla; pour over bread. Cover and refrigerate for 8 hours to overnight. Remove from refrigerator 30 minutes before baking. Uncover and bake at 350 degrees for 35 to 45 minutes, until a knife inserted near the center comes out clean.

Serves 8


PRESENTATION

When guests are coming for brunch, a little kitchen prep the night before is really helpful. Whisk up eggs for scrambling, stir together dry ingredients for waffles and lay out tableware ahead of time…in the morning, just tie on your prettiest apron and you’ll be a relaxed hostess!






SUNDAY BRUNCH QUICHE

AMY DAILY
MORRISVILLE, PA

This is a wonderful dish. I used to make it on Sundays when my parents had brunch with my husband & me. It was a great way to get veggies into a dish without my dad picking them out! Since Dad has passed, I make it a lot more often, instead of just on special occasions. It has become one of my mom’s favorite meals that I make for her…she always takes home the leftovers. I like to serve this with a fruit salad.


9-inch pie crust

3/4 lb. Italian pork sausage link, casing removed

2 T. butter

1 T. oil

8-oz. pkg. sliced mushrooms

1/2 sweet onion, diced

1 c. red pepper, diced

8-oz. pkg. shredded Colby-Jack cheese

5 eggs, beaten

3/4 c. half-and-half

1/2 t. dry mustard

1/4 t. salt

1/8 t. pepper



Press pie crust into a 9" pie plate; set aside. Brown sausage in a skillet over medium heat. Drain; transfer to a large bowl and set aside. Wipe out skillet with a paper towel. Add butter and oil to skillet. Add mushrooms; cover and sauté for 3 to 5 minutes. Add onion and red pepper; cook an additional 8 to 10 minutes. Add vegetables and cheese to sausage; mix well. Spoon into pie crust and set aside. In a separate bowl, whisk together remaining ingredients. Pour into pie crust to cover sausage mixture. Bake, uncovered, at 375 degrees for 40 to 45 minutes, until a knife tip inserted in the center tests clean. Let stand 5 minutes; cut into wedges.

Serves 6 to 8


KITCHEN TIP

Add 20 to 30% more flavor to your cup of coffee! Simply wet the paper filter before brewing.






BAKED CINNAMON-APPLE FRENCH TOAST CASSEROLE

BETHI HENDRICKSON
DANVILLE, PA

A wonderful addition to a family brunch or a retreat with friends. Wonderful with a cup of coffee, good company and lots of smiles.


1 c. brown sugar, packed

1/2 c. butter, melted

4 t. cinnamon, divided

1/2 t. allspice

4 apples, peeled, cored and thinly sliced

3/4 c. sweetened dried cranberries

1/2 c. chopped pecans, toasted

1 loaf French baguette, sliced 1/2-inch thick

6 eggs, beaten

1-1/2 c. milk

1 T. vanilla extract

1/4 t. nutmeg

Garnish: whipped cream



Combine brown sugar, butter, 2 teaspoons cinnamon and allspice in a large bowl; mix well. Add apples and toss to coat. Spread apple mixture evenly in a 13"x9" baking pan sprayed with non-stick vegetable spray. Sprinkle cranberries and pecans over apples. Arrange bread slices on top until completely covered; set aside. In a separate bowl, whisk together eggs, milk, vanilla, remaining cinnamon and nutmeg. Pour evenly over bread slices. Cover pan with aluminum foil and refrigerate for 6 to 24 hours. Bake at 375 degrees for 40 minutes. Remove foil; bake an additional 10 minutes, or until lightly golden. Let cool 5 minutes. Cut into squares; add a dollop of whipped cream.

Serves 8 to 10




BROWN SUGAR-GLAZED BACON

CAITLIN HAGY
WEST CHESTER, PA

A delicious addition to any autumn breakfast table.


1 lb. bacon

1/3 c. brown sugar, packed

1 t. all-purpose flour

1/2 c. pecans, finely chopped



Place a wire rack over a baking sheet. Arrange bacon slices on rack, close together but not overlapping. In a bowl, combine remaining ingredients and sprinkle evenly over bacon. Bake at 350 degrees for about 30 minutes, until bacon is crisp and glazed. Drain on paper towels before serving.

Serves 6 to 8




QUICK JAM DANISHES

LISA ASHTON
ASTON, PA

You’ll love these easy-to-make breakfast treats. They’re yummy with strawberry, apricot or













COZY BREAKFAST CASSEROLE























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



	8x8x2 inches
	2 L = 20x20x5 cm



	9x9x2 inches
	2.5 L = 23x23x5 cm









Rectangular



	13x9x2 inches
	3.5 L = 33x23x5 cm









Loaf



	9x5x3 inches
	2 L = 23x13x7 cm









Round



	8x1½ 2 inches
	1.2 L = 20x4 cm



	9x1½ 2 inches
	1.5 L = 23x4 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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