
[image: ]



[image: ]

I love your Gooseberry Patch cookbooks. I bought one for myself and one for my best friend. We have been friends for 58 years and still love to share recipes. She is celebrating her 80th birthday soon and I just had my 77th birthday. These are golden, happy ways to share our friendship…cooking and laughing together!

Sue Ellen Morrison

Blue Springs, MO
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I purchased your cookbook Quick & Easy Autumn last fall and fell in love with it. I just love to read others’ stories of childhood and their traditions. I have purchased two more books since then. Thank you so much for creating such wonderful cookbooks! They have given me many good ideas.

Stephanie Stokes

Fort Bragg, NC
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I have collected Gooseberry Patch cookbooks for at least 15 years. I have 69 hard-back books, 13 of which I have recipes published in, and several special-edition holiday books. My sister, Mel Chencharick, also has several recipes published. When my niece, Heather, was engaged to be married, we asked her if she was interested in collecting Gooseberry Patch cookbooks. Her reply was, “I want all the ones that you guys are in!” Thanks again for publishing such great books…they bring hours of enjoyment to my family and me.

Charlotte Smith

Alexandria, PA
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Dear Friend,
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There’s a nip in the air and the leaves are turning…it’s autumn again! Back-to-school, homecoming, hayrides, county fairs, trick-or-treating and Turkey Day…so much fun, but so much to do!

Autumn in a Jiffy is just what you need…over 200 speedy recipes shared by moms like you. Most recipes are made with eight ingredients or less and are perfect for your busy family life.

Are the kids too rushed to eat breakfast? They’ll be on their way in no time when you serve up Bubble Breakfast Pizza and Banana-Oat Breakfast Cookies. At lunchtime, Pop’s Harvest Chili and Easy Meatball Hoagies will fill hungry tummies.

You’ll find lots of quick ideas for weeknight dinners your family will love…some ready in 30 minutes or less! Put a fresh spin on old favorites with Taco-Filled Peppers and Super-Simple Chicken Manicotti. Jazz up the Thanksgiving table with Sweet & Spicy Broccoli and Slow-Cooker Scalloped Potatoes.

For tailgating and party snacking, Corn Dog Muffins and Candy Corn Crispy Balls are sure to be a hit. And there’s always time for dessert! Tuck Marbled Chocolate Bars into lunchboxes and wow ’em at get-togethers with Autumn Spice Streusel Cake…yum! Look for the sweet and funny family memories sprinkled throughout, plus timesaving kitchen tips and holiday ideas to make every day special.

Wishing you a festive fall!

Vickie & Jo Ann

Find us wherever you are!

www.gooseberrypatch.com
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Dedication

       To busy moms who want to spend more time with family this fall and less time in the kitchen.
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Appreciation

       A big thanks to everyone who shared their can’t-miss recipes for the season with us.
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Oven Omelet Brunch

Gladys Kielar

Whitehouse, OH

Breakfast for a bunch is so fast and easy with this recipe! Add a basket of muffins and brunch is served. If you aren’t feeding a crowd, it’s simple to cut the recipe in half.

1/4 c. butter, sliced

1-1/2 doz. eggs

1 c. milk

1 c. sour cream

1 t. salt

1 c. shredded Cheddar cheese

1/4 c. green onions, chopped

Place butter in a 13"×9" baking pan. Melt in a 325-degree oven, tilting pan to cover bottom completely; set aside. In a large bowl, beat eggs, milk, sour cream and salt until blended. Stir in cheese and onions; pour into baking pan. Bake, uncovered, at 325 degrees until eggs are set, about 30 to 35 minutes. Cut into squares. Makes 10 to 12 servings.
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The first day back to school usually means a busy morning, so why not make a simple overnight breakfast dish? Putting it together the night before means less fuss in the morning and the kids get off to a great start.


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. Makes 4 servings.
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French toast can be frozen, how handy! Make French toast the usual way and cool completely. Layer slices with wax paper and place in a plastic freezer bag. To serve, simply pop a slice in the toaster until crisp.


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"×9" 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.
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Many farmers’ markets are open well into autumn. Visit a nearby market for just-harvested fruits & vegetables, eggs, baked goods, jams & jellies…perfect for farm-fresh breakfasts.


Mama Meg’s Breakfast Biscuits

Megan Kreplin

Coxsackie, NY

My sons are big breakfast fans. The first time I made these, the boys took a taste and their eyes really lit up. It’s so handy to keep the biscuits frozen for a quick breakfast on the way out.

8-oz. tube refrigerated biscuits

4 eggs, beaten

1 T. milk

salt and pepper to taste

2 t. butter

8 slices American cheese

8 thin slices cooked deli ham or crisply cooked bacon

Bake biscuits according to package directions; cool for 5 minutes. Meanwhile, in a bowl, whisk together eggs, milk and seasonings. Melt butter in a skillet over medium heat. Add egg mixture; scramble to desired doneness. Top eggs with cheese; let stand until melted, then slice eggs into 8 equal pieces. Split biscuits. Top each biscuit bottom with egg, ham or bacon and biscuit top. Serve immediately. To freeze, wrap each biscuit in plastic wrap. Place all biscuits in a plastic zipping bag and freeze. To serve, remove from freezer and microwave for 45 seconds. Makes 8 servings.
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Fall conjures up so many memories! September reminds me of new school clothes and freshly sharpened pencils. It’s time to make the house cozy, warm and inviting. I love everything about October. It is the month my daughter Keli was born and I can sense that a change is coming…it’s time for pumpkins and gourds, Indian corn and sunflowers. On a crisp day when the colors of autumn are at their peak, I visit my favorite cider mill and bring home a jug of fresh cider just off the apple presses and an abundance of pumpkin doughnuts. My favorite time of year!

– Sherry Svoboda, Bel Air, MD


Apple Ring Pancakes

Becky Drees

Pittsfield, MA

You just have to try these! They’re like a scrumptious cross between pancakes, apple pie and fried dough.

1 c. biscuit baking mix

1/2 c. milk

1 egg, beaten

1 t. pumpkin pie spice

zest of 1/2 lemon

2 apples, peeled

Garnish: pancake syrup

Combine biscuit mix, milk, egg, spice and zest in a bowl. Stir until blended; set aside. Cut apples horizontally into 1/8-inch slices, coring out the centers to make rings. Dip apple rings into batter; add to a greased griddle over medium heat. Cook on both sides until golden. Serve with syrup. Serves 2.


Pumpkin Pancakes

Cris Goode

Mooresville, IN

When I make these pancakes with my daughter, we use cookie cutters to cut them into fun shapes! Serve with butter and syrup, or try cream cheese or pumpkin dip for a special treat.

2 c. biscuit baking mix

1/2 c. canned pumpkin

1 c. water

1 egg white, beaten

2 t. pumpkin pie spice

Garnish: butter, pancake syrup

Combine all ingredients except garnish in a bowl; beat well. Pour batter onto a greased griddle by 1/4 cupfuls. Cook over medium heat until golden on both sides. Serve with butter and syrup. Makes 6 servings.

Take your family’s breakfast outdoors! Spread a quilt on the picnic table and enjoy the cool morning air.


Oven Pancake

Paulette Alexander

Saint George’s, Newfoundland

I love being able to bake this pancake in the oven. It frees up the stovetop to cook breakfast bacon or ham at the same time.

3 eggs, beaten

1/2 c. milk

1/2 c. all-purpose flour

1/4 t. salt

1 T. butter, melted

Garnish: pancake syrup

In a bowl, whisk together eggs, milk, flour and salt until smooth. Spread butter in a 9" pie plate; add batter. Bake at 400 degrees for about 20 minutes, until cooked through. Serve with pancake syrup. Serves 4.


Cinnamon-Maple Apples

Andrea Heyart

Savannah, TX

Delicious as a pancake topping or as a side dish for sausages or pork chops. A family favorite for sure!

2 T. butter

3 to 4 apples, peeled, cored and sliced into wedges

1/4 c. maple syrup

1/4 c. brown sugar, packed

1 t. cinnamon

1/4 t. nutmeg

In a skillet over medium heat, melt butter and add sliced apples. Toss to coat; simmer until apples begin to soften. Add remaining ingredients to skillet. Simmer over medium heat, stirring often, until sauce is thickened and bubbly. Serves 4.
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Fresh eggs can safely be kept in the refrigerator for four to five weeks…go ahead and stock up when they’re on sale.


Snookie’s Coffee Cake

Julie Wiesen

Houston, TX

I have made this coffee cake at least 75 times over the past six years for my children and their friends, sports teams and teachers. It is crazy how it has become such a hit with my kids and their school!

2/3 c. brown sugar, packed

4 t. cinnamon

18-1/2 oz. pkg. butter golden cake mix

4 eggs, beaten

2/3 c. oil

1 c. buttermilk

1/4 c. sugar

Mix brown sugar and cinnamon in a cup; set aside. In a large bowl, combine dry cake mix and remaining ingredients. Beat for 3 to 4 minutes with an electric mixer on medium speed. Pour half of batter into a greased 13"×9" baking pan; sprinkle with half of brown sugar mixture. Repeat layers; swirl through both layers with a table knife. Bake at 325 degrees for 40 minutes, or until set. Remove pan to a wire rack, being very careful not to shake the pan, as the cake will sink in the center if you do. Drizzle Powdered Sugar Icing over cooled cake; cut into squares. Makes 10 to 12 servings.

Powdered Sugar Icing:

1 to 1-1/2 c. powdered sugar

1 to 2 T. milk, divided

1 t. vanilla extract

Beat together powdered sugar and one tablespoon milk. Beat in more milk as needed for a drizzling consistency. Stir in vanilla.
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Drizzle a frosting glaze over breakfast treats in a jiffy. Spoon glaze into a plastic zipping bag, snip off a tiny corner and drizzle away. Then just toss away the bag…couldn’t be simpler!


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 about 3-1/2 dozen pieces.
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A mini photo album is just right for keeping go-to recipes handy on the kitchen counter. Tuck in a few photos of happy family mealtimes too!


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 banana, 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 banana, 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.
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Egg dishes are a terrific way to use up tasty tidbits from the fridge…chopped veggies, deli meats and cheese. Warm ingredients briefly in the skillet before scrambling in the eggs.


Chocolate-Peanut Butter Granola Bars

Amy Bradsher

Roxboro, NC

We keep these sweet & satisfying bars stashed in the fridge for on-the-go breakfasts and quick snacks. My kids love to try to sneak a taste as they help me mix them up!

2 c. quick-cooking oats, uncooked

1/2 c. sunflower seed kernels

1/2 c. unsweetened flaked coconut

1/2 c. semi-sweet chocolate chips

1/2 c. peanuts, coarsely chopped

2/3 c. creamy peanut butter

1/3 c. honey

In a bowl, mix together all ingredients except peanut butter and honey; set aside. In a small saucepan over low heat, melt peanut butter and honey together; stir until blended. Pour peanut butter mixture over oat mixture; stir until combined and mixture is sticky. If mixture is too dry, drizzle in a little bit more honey and mix well. Press into a greased 8"×8" baking pan. Bake at 225 degrees for 20 to 30 minutes; cool slightly. Cut into bars and wrap individually. For firmer bars, keep refrigerated. Makes one dozen.
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A little coffee brings out the flavor in any chocolate recipe. Just dissolve a tablespoon of instant coffee granules in liquid ingredients and continue as directed.


Amy’s Biscuit, Egg & Gravy Casserole

Amy Snyder

Beckley, WV

I like this hearty casserole any time of the year, but it’s a true comfort meal to get a chilly day started right. It warms tummies and your family time warms your heart.

16-oz. pkg. ground pork breakfast sausage

16-oz. tube refrigerated jumbo biscuits

1 c. shredded Cheddar cheese

6 eggs, beaten

1/2 c. milk

salt and pepper to taste

1-1/2 oz. pkg. country gravy mix

Brown sausage in a skillet over medium heat; drain. Spray a 13"×9" baking pan with non-stick vegetable spray; set aside. Separate biscuits and tear into one-inch pieces; line the bottom of pan with biscuit pieces. Scatter browned sausage over biscuits; sprinkle sausage with cheese. Whisk together eggs, milk and seasonings; pour over cheese. Prepare gravy mix according to package directions; spoon over egg mixture. Bake, uncovered, at 350 degrees for 30 to 40 minutes, checking after 30 minutes, until firm in the center. Makes 6 to 8 servings.
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Start a tailgating Saturday right…invite friends to join you for breakfast. Keep it simple with a breakfast casserole, baskets of sweet rolls and a fresh fruit salad. It’s all about food and friends!


Ham, Egg & Cheesewich

Wendy Jo Minotte

Duluth, MN

I taught my children how to make this quick and tasty breakfast sandwich. Enjoy with a glass of orange juice.

2 slices bread, toasted

3 t. butter, softened and divided

1 egg

1 slice American cheese

salt to taste

3 to 4 thin slices cooked deli ham

Spread each slice of toast with one teaspoon butter; set aside. Melt remaining butter in a skillet over medium-low heat. Crack egg into skillet; break yolk with a fork or leave whole. Cook until egg is nearly set; turn over with a spatula. Season with salt; top with cheese and remove to a plate. Add stacked ham to skillet; warm on both sides. Top ham with egg and cheese; sandwich ham and egg stack between toast slices. Makes one serving.


Breakfast Burritos

Lauren Vanden Berg

Grandville, MI

I make these breakfast treats all the time…it only takes 15 to 20 minutes to make a stack of them.

1 lb. ground pork breakfast sausage

1 green pepper, diced

8 eggs, beaten

1 c. shredded Cheddar cheese

8 burrito-size flour tortillas

Brown sausage with green pepper in a skillet over medium heat; drain. Add eggs and cheese to skillet; cook and stir until eggs are set. Divide mixture among tortillas; fold tortillas burrito-style. Makes 8 servings.

Paper coffee filters make tidy holders for breakfast burritos…easy for little hands to hold too.


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"×9" 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. Makes 10 to 12 servings.

[image: ]

Turn old wool sweaters into a stack of cozy felt mug coasters. Just wash sweaters in very hot water, then place them in the dryer set to hot. When dry, cut out circles or squares. Decorate the edges with colorful yarn in a simple whip stitch.
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