


Brunch
in the Garden




Farm-Fresh Summer Frittata

Amy Thomason Hunt
Traphill, NC

I serve this tasty frittata for brunch or a light dinner. Nothing says summertime like garden-fresh vegetables to use in recipes!


	6 to 8 slices bacon, cut into 1/2-inch pieces

	1/2 c. Tommy Toes or cherry tomatoes, halved

	1/2 c. green pepper, diced

	1/4 c. onion, diced

	6 eggs, beaten

	1/2 c. sour cream

	salt and pepper to taste

	1 c. finely shredded Cheddar or Colby cheese



Cook bacon in a cast-iron skillet over medium heat for 4 minutes. Drain bacon on paper towels; partially drain drippings in skillet. Return bacon to skillet; add tomatoes, green pepper and onion. Cook for 3 minutes, or until pepper and onion are crisp-tender. Remove from heat. In a medium bowl, whisk together eggs, sour cream and seasonings until well blended. Add to vegetables in skillet and mix well. (At this point, if skillet isn’t oven-proof, transfer mixture to a 9" round baking pan.) Top with cheese; cover with aluminum foil. Bake at 350 degrees for 18 to 25 minutes, until a knife inserted in the center comes out clean. Cut into wedges. Serves 6.
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Make the most of a warm spring morning…take breakfast outdoors! Toss a quilt over the table and serve some warm muffins with homemade jam and fresh fruit.







Lisa’s Peach Pie Muffins

Lisa Ann Panzino DiNunzio
Vineland, NJ

Peach pie meets muffins…yes, please!


	1-3/4 c. all-purpose flour

	3/4 c. turbinado sugar or light brown sugar, packed

	2 T. baking powder

	2 t. cinnamon

	1/2 t. sea salt

	3/4 c. milk

	1/3 c. oil

	1 egg, beaten

	1 t. vanilla extract

	1 c. ripe peaches, peeled, pitted and diced

	Optional: additional sugar



In a large bowl, combine flour, sugar, baking powder, cinnamon and salt. Stir until combined; set aside. In a separate bowl, mix together milk, oil, egg and vanilla. Stir milk mixture into flour mixture, just until combined. Gently stir in peaches. Fill greased or paper-lined muffin cups with batter, 3/4 full. Sprinkle muffin tops with additional sugar, if desired. Bake at 400 degrees for 20 minutes, or until a toothpick inserted into the center comes out clean. Makes one dozen.
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Wake everyone up to colorful pottery on the breakfast table… so cheery. Search tag sales for whimsical hens on nests or cream pitcher cows. What treasures!







Strawberry-Rhubarb Coffee Cake

Christy Easter
Dover, NH

There is a rhubarb patch in my father’s garden that grows every year, and has since I was a little girl. Every spring, this is the first recipe I make with the new crop. It is delicious served warm or at room temperature…there are usually no leftovers!


	3-1/2 c. all-purpose flour, divided

	1 t. baking powder

	1 t. baking soda

	1 t. salt

	1-1/4 c. butter, divided

	1-1/2 c. sugar, divided

	2 eggs

	1 c. buttermilk

	1 t. vanilla extract



Prepare Fruit Filling; set aside. In a large bowl, sift together 3 cups flour, baking powder, baking soda and salt; set aside. In the bowl of a stand mixer, beat together one cup butter and one cup sugar until fluffy. Add eggs, one at a time, beating well after each addition. Turn mixer to low speed. Add flour mixture to butter mixture in 3 batches, alternating with buttermilk. Add vanilla; beat just until batter is combined. Batter will be very thick; do not overbeat. Spread half of batter in a lightly greased 13"x9" baking pan. Spoon Fruit Filling over batter in pan. Using a large spoon, add remaining batter in dollops over fruit. For crumb topping, combine remaining flour, butter and sugar in a food processor; process until coarse crumbs form. Sprinkle evenly over fruit. Bake at 350 degrees for 40 to 50 minutes. Makes 12 servings.


Fruit Filling:


	3 c. rhubarb, cut into one-inch pieces

	1 lb. fresh strawberries, hulled and sliced

	1 c. sugar

	2 T. lemon juice

	1/2 c. cornstarch

	small amount water



Combine fruits and sugar in a saucepan over medium heat. In a small bowl, mix lemon juice and cornstarch into a paste, adding a little water until mixture is smooth. Add to fruit mixture. Cook and stir for about 5 minutes, until mixture thickens, watching closely.







Crabmeat Quiche

Linda Belon
Wintersville, OH

A delicious breakfast treat! Serve with fruit salad.


	2 eggs, beaten

	1/2 c. mayonnaise

	2 T. all-purpose flour

	1/2 c. milk

	1 c. fresh or canned crabmeat, drained and flaked

	1 c. Swiss cheese, diced

	1/2 c. green onions, chopped

	9-inch pie crust, unbaked



In a large bowl, beat together eggs, mayonnaise, flour and milk until well blended. Stir in crabmeat, cheese and onion. Spread into pie crust. Bake at 350 degrees for 40 to 45 minutes, until a knife tip inserted in the center comes out clean. Cut into wedges. Makes 6 to 8 servings.




Orange Julius

Doreen Knapp
Stanfordville, NY

This recipe is my Auntie Irene’s. I had asked for her cookbook after she passed. It’s filled with handwritten treasures. I’m thankful that I have it and I love to see her handwriting again.


	6-oz. can frozen orange juice concentrate

	1 c. milk

	1 c. water

	1/4 c. sugar

	1 t. vanilla extract

	6 to 8 ice cubes



Combine all ingredients in a blender. Process until well blended; divide among 3 tall glasses. Makes 3 servings.
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Sweet April showers
Do bring May flowers.
– Thomas Tusser







Grilled French Toast

Mary Kelly
Jefferson City, MO

Every summer, our family grills for at least the four nights leading up to and including the 4th of July. It’s been fondly dubbed “Grillfest.” One morning, my husband, daughter and I get up early, fire up the charcoal grill and make this yummy breakfast. The smoky taste of this French toast makes it unique, especially when topped with fresh berries, chopped pecans, a dollop of whipped cream, a drizzle of maple syrup and of course, a tiny American flag. While the fire is still hot, we also grill dinner for that evening.


	5 eggs, beaten

	1/4 c. light brown sugar, packed

	1/4 t. cinnamon

	2 t. vanilla extract

	1-1/2 c. milk

	10 slices French bread, 3/4-inch thick

	Garnish: fresh strawberries and blueberries, chopped pecans, whipped cream, maple syrup



In a wide, shallow bowl, whisk together eggs, brown sugar, cinnamon and vanilla. Whisk in milk. Coat both sides of bread slices with egg mixture. Lightly oil grill grate. Add bread slices to the grill and cover. Grill over medium heat until lightly golden, about 2 to 3 minutes per side. Garnish as desired. Serves 5.
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For a fruity cream cheese spread, combine an 8-ounce package of softened cream cheese with 1/4 cup of your favorite fruit preserves. Stir until smooth. So delicious on bagels and muffins!







Kathy’s Egg Puff

Kathy Grashoff
Fort Wayne, IN

Easter’s coming! Actually, this dish is great for any gathering. It’s especially nice when you have guests.


	1/4 c. butter

	1 doz. eggs, beaten

	1/2 c. all-purpose flour

	1 t. baking powder

	2 c. cottage cheese

	16-oz. pkg. shredded Monterey Jack cheese



Place butter in a 13"x9" baking pan; place in 350-degree oven until melted. Meanwhile, in a blender, blend eggs, flour and baking powder for one minute, or until smooth. Transfer mixture to a bowl; fold in cheeses. Remove pan from oven; pour egg mixture over melted butter. Bake, uncovered, at 350 degrees for 30 minutes, or until center is set. Let stand 10 minutes; cut into squares. Makes 12 servings.




Babchi’s Glazed Bacon

Paula Marchesi
Auburn, PA

I love to serve this bacon at family gatherings. It’s great chopped and sprinkled over waffles and pancakes, or over salads and burgers. I always double the recipe and freeze half for later.


	1 lb. sliced bacon

	1 c. brown sugar, packed

	1/4 c. white wine or unsweetened apple juice

	2 T. horseradish mustard Optional: pepper to taste



Arrange bacon slices on a wire rack; set in an ungreased 15"x10" jellyroll pan. Bake at 350 degrees for 10 minutes; drain and set aside. In a bowl, combine brown sugar, wine or apple juice and mustard; drizzle half of mixture over bacon. Season with pepper, if desired. Return to oven for 10 minutes. Turn slices over and drizzle with remaining mustard; bake for another 10 minutes. Transfer slices to wax paper; serve warm. Serves 8.
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Hawaiian Breakfast Hash

Courtney Stultz
Weir, KS

This tasty twist on breakfast hashbrowns is full of flavor! It’s also full of possibilities. Top with a poached egg or add some fresh spinach for an extra twist.


	4 slices bacon

	1 T. coconut oil

	2 to 3 sweet potatoes, peeled and diced

	2 c. fresh or canned pineapple, diced

	1/4 t. chili powder

	1/4 t. paprika

	1/4 t. cinnamon

	1 t. sea salt

	1/2 t. pepper



In a large skillet over medium heat, cook bacon until crisp. Remove bacon to a paper towel-lined plate. Drain skillet; add coconut oil and sweet potatoes. Sauté for about 15 minutes, stirring frequently. Add pineapple and seasonings; crumble bacon and add to skillet. Sauté for another 5 to 8 minutes, until potatoes are tender and golden. Makes 4 servings.
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Tuck cut flowers into a vintage teapot for a delightful table decoration. Try old-fashioned blooms like daisies, coreopsis, bachelor buttons, zinnia and larkspur.







Banana-Nut Muffins with Coconut

Jahaira Cormier
Westampton, NJ

A tropical delight! The riper the banana, the better it is for this recipe.


	5 very ripe bananas

	3/4 c. sugar

	1/2 c. brown sugar, packed

	1 egg, beaten

	1/2 c. butter, melted

	1-1/2 c. all-purpose flour

	1 t. baking powder

	1 t. baking soda

	1/2 c. shredded sweetened coconut

	1/2 c. chopped walnuts



Mash bananas in a large bowl. Add sugars, egg and melted butter; mix well and set aside. In a separate bowl, mix flour, baking powder and baking soda. With an electric mixer on medium speed, or by hand, gradually add flour mixture to banana mixture. Fold in coconut and walnuts. Pour batter into 18 paper-lined or well-greased muffin cups, filling 3/4 full. Bake at 350 degrees for 25 to 30 minutes. Makes 1-1/2 dozen.
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Treat yourself to a melon bowl for breakfast. Cut a ripe cantaloupe or honeydew in half, scoop out the seeds and fill with yogurt, granola, berries and a drizzle of honey.







Cheesy Baked Eggs

Linda Murray
Brentwood, NH

I have been making this for


	2 10-3/4 oz. cans cream of chicken soup

	1/2 c. milk

	4 t. onion, grated

	1 t. mustard

	2-1/2 c. shredded sharp Cheddar cheese

	1 doz. whole eggs

	12 slices French bread, 1/2-inch thick

	softened butter to taste
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Blueberry Coffee Cake




	1/4 c. canola oil

	1 egg, beaten

	3/4 c. sugar

	1/2 c. buttermilk

	1-1/2 c. all-purpose flour

	1/2 c. whole-wheat flour

	2 t. baking powder

	1/2 t. salt

	2 c. frozen blueberries





Topping:


	1/4 c. butter, softened

	1/2 c. sugar

	1/3 c. all-purpose flour

	1/2 t. cinnamon
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Spinach & Mushroom Breakfast Bake




	1/4 c. butter, melted

	6 slices bread, crusts removed

	1 c. shredded mozzarella cheese

	1 c. shredded Cheddar cheese

	5 eggs, beaten

	2 c. half-and-half

	1 t. salt

	1/2 t. pepper

	1 to 2 T. butter, sliced

	1 c. onion, chopped

	1/2 lb. sliced mushrooms

	10-oz. pkg. frozen spinach, thawed and drained
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French Vanilla Cinnamon Roll Cake




	15-1/4 oz. pkg. French vanilla cake mix

	4 eggs, beaten

	3/4 c. oil

	1 c. sour cream





Cinnamon Topping:


	1 c. butter, melted

	1 c. brown sugar, packed

	1 T. cinnamon

	1/4 t. nutmeg

	1 t. vanilla extract







Icing:


	2 c. powdered sugar

	1/4 c. milk

	1 t. vanilla extract
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Blueberry-White Chocolate Chip Scones




	2 c. all-purpose flour

	1/3 c. plus 2 T. sugar, divided

	1 t. baking powder

	1/2 t. baking soda

	1/2 teaspoon salt

	5 T. chilled butter, diced

	3/4 c. white chocolate chips

	3/4 c. fresh blueberries

	3/4 c. buttermilk

	1 egg yolk

	1 t. vanilla extract
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Easy Fresh Fruit Salad




	8 to 10 c. assorted fresh melon cubes

	1 to 2 T. light corn syrup

	2 c. fresh pineapple cubes

	1 pt. fresh strawberries, hulled and sliced

	2 oranges, peeled and sectioned

	Optional: fresh mint leaves







Old English Devonshire Cream Dip




	8-oz. pkg. cream cheese, softened

	3/4 c. whipping cream

	1/2 t. vanilla extract

	1 t. sugar





[image: chpt_fig_013.jpg]










Biscuits & Gravy Casserole




	1 lb. ground pork sausage

	2 2-3/4 oz. pkgs. peppered gravy mix

	12-oz. tube refrigerated buttermilk biscuits, cut into one-inch pieces

	1 c. shredded Cheddar cheese

	6 eggs, beaten

	1/2 c. milk

	salt and pepper to taste
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Campers’ Breakfast Hash




	1/4 c. butter, cubed

	2 20-oz. pkgs. refrigerated shredded hashbrown potatoes

	6.4-oz. pkg. brown & serve sausage links, sliced 1/2-inch thick

	1/4 c. onion, chopped

	1/4 c. green pepper, chopped

	1 doz. eggs, lightly beaten

	salt and pepper to taste

	1 c. shredded Cheddar cheese
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Strawberry-Filled French Toast




	1 large loaf egg bread or challah bread

	6 eggs, beaten

	1/2 c. milk

	1/2 t. salt

	1 T. butter

	Garnish: powdered sugar





Strawberry Filling:


	2 8-oz. pkgs. cream cheese, softened

	1/2 c. sugar

	1 T. vanilla extract

	1/2 t. cinnamon

	16-oz. pkg. frozen no-sugar-added strawberries, thawed and drained
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Cream Cheese Sausage Balls




	1 lb. regular or hot ground pork sausage

	8-oz. pkg. cream cheese, softened

	1-1/4 c. biscuit baking mix

	1 c. shredded Cheddar cheese

	Optional: hot pepper sauce
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Breakfast Dump Pie




	2 russet potatoes, diced

	2 t. water

	1 c. cooked ham, sausage or bacon, chopped

	1/2 c. onion, diced

	1 c. favorite shredded cheese

	4 eggs, beaten

	1 c. milk

	salt and pepper to taste







Foolproof Hollandaise Sauce




	2 egg yolks, room temperature

	1/4 c. whipping cream

	1/4 c. butter, softened

	juice of 1 lemon

	salt and pepper to taste












Overnight Sticky Buns




	18 to 20 frozen yeast dinner rolls

	3.4-oz. pkg. cook & serve butterscotch pudding mix

	1/2 c. brown sugar, packed

	1 t. cinnamon

	1/2 c. butter, melted
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Sweet Corn Frittata with Bacon & Swiss




	8 eggs, beaten

	1/4 c. whole milk

	1-1/4 c. shredded Swiss cheese, divided

	salt and pepper to taste

	1 t. olive oil

	4 thick-cut slices bacon, diced

	1-1/2 c. corn, thawed if frozen

	5 green onions, coarsely chopped





[image: chpt_fig_019.jpg]










Spinach Scramble




	1/4 c. milk

	1 T. plus 1/8 t. all-purpose flour

	1 slice bacon, diced

	3/4 c. fresh spinach, torn

	2 eggs, beaten

	1/4 c. shredded Cheddar cheese

	1 T. grated Parmesan cheese salt to taste







Loaded Avocado Toast




	1 c. cherry tomatoes, halved

	olive oil and honey to taste

	salt and pepper to taste

	6 T. guacamole

	2 T. fresh basil, torn

	4 slices bread, toasted

	everything bagel seasoning to taste

	8 t. balsamic glaze








Berry Good Streusel Muffins




	2-1/2 c. all-purpose flour

	2-1/2 t. baking powder

	1 c. strawberries, thawed if frozen

	1 c. blueberries, thawed if frozen

	2 eggs, beaten

	1-1/4 c. sugar

	1/4 c. butter, melted and cooled slightly

	1/4 c. sour cream

	1 c. buttermilk

	2 t. lemon juice





Streusel Topping:


	3 T. sugar

	3 T. brown sugar, packed

	1/3 c. all-purpose flour

	3 T. butter, melted, or more as needed
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Mini Spinach-Artichoke Frittatas




	6 eggs, beaten

	3/4 c. grated Parmesan cheese

	1/4 c. mayonnaise

	1 T. all-purpose flour

	1 T. Dijon mustard

	1/2 t. pepper

	14-oz. can artichoke hearts, drained and chopped

	10-oz. pkg. frozen chopped spinach, thawed and drained

	3 green onions, thinly sliced

	1/3 c. red pepper, finely chopped





[image: chpt_fig_021.jpg]










Saucijsjes




	2 c. all-purpose flour

	2 t. baking powder

	1/2 t. salt

	1/2 c. shortening

	1 egg

	1/2 c. milk, or as needed





Pork Filling:


	1 lb. lean pork sausage

	1/2 lb. lean ground beef

	1/4 c. dry bread crumbs

	2 T. milk

	salt & pepper to taste
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Baked French Toast Sandwiches




	1/2 c. butter, melted

	1/2 c. brown sugar, packed

	1/4 c. honey

	1/4 to 1/2 c. butter, softened

	12 thin slices sandwich bread

	1 c. favorite fruit preserves

	6 eggs, beaten

	1/2 c. light cream or 3% milk

	1/2 t. cinnamon

	1/8 t. ground ginger

	Optional: warmed maple syrup
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Baked Walnut French Toast




	4 c. French bread, cut into 1-1/2 inch cubes

	6 T. margarine, sliced and divided

	1/2 c. brown sugar, packed

	1/4 c. walnuts, finely diced

	3 eggs, beaten

	1-1/2 c. whole milk

	1/2 c. sugar

	1 T. vanilla extract

	1 t. cinnamon

	1/8 t. nutmeg

	Garnish: pancake syrup
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30-Minute Orange Knots




	16-oz. tube refrigerated biscuits, cut in half

	3 T. butter, melted

	2 T. sugar

	1 T. plus 1 t. orange zest, divided

	1/2 c. powdered sugar

	1 T orange juice







Java Chiller




	4 c. cold brewed coffee

	3/4 to 1 c. favorite flavored liquid coffee creamer

	4 c. crushed ice

	Garnish: whipped cream, chocolate or caramel syrup





[image: chpt_fig_025.jpg]










Grandma’s Crunchies




	8 c. old-fashioned oats, uncooked

	1 c. whole-wheat flour

	1 c. cornmeal

	1 c. sugar

	1 c. wheat bran

	1/2 c. wheat germ

	7-oz. pkg. flaked coconut

	10-oz. pkg. unsalted sunflower kernels

	1 t. salt

	1/2 c. butter, melted

	1/4 c. water

	1/2 c. honey or molasses

	1 T. vanilla extract
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Yummy Lemon Orzo, 89

Zesty Garlic String Beans, 66

Zucchini Crescent Pie, 72


Soups-Chilled


Chilled Cherry & Lemon Mint Soup, 102

Chilled Cucumber & Lime Soup, 104

Chilled Fire-Roasted Tomato Soup, 115

Chunky Corn & Tomato Gazpacho, 96

Cold Strawberry Soup, 103

Easter Soup, 102

Shrimp Cocktail Soup, 92

White Gazpacho, 113


Soups-Hot


Brunswick Stew, 95

Chicken Lemon-Rice Soup, 115

Cream of Asparagus Soup, 109

Cream of Homegrown Tomato Soup, 99

Crowd-Pleasing Chili, 94

End-of-Summer Chicken Tortilla Soup, 116

Marta’s Nacho Cheese Soup, 101

New England Summer Squash Soup, 109

Picked-from-the-Garden Soup, 98

Prize Garden Chowder, 106

Springtime Soup, 108

Summer Chicken & Vegetable Soup, 114

Summer Veggie Soup, 110

Triple Corn Chowder, 100

Veggie Potato-Leek Soup, 93






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.
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Share your recipe on our website at
www.gooseberrypatch.com


Or mail to:


Gooseberry Patch • Attn: Cookbook Dept.
PO Box 812 • Columbus, OH 43216-0812


* Don’t forget to include your name, address, phone number and email address so we’ll know how to reach you for your FREE book!






If you liked these recipes, you’ll LOVE Fresh Farmhouse Recipes and Our Best 5-Ingredient Fresh Family Recipes, two of our best-selling cookbooks, now available as eBooks!
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Be the first to know when our next cookbook is available! Follow us at
www.bookbub.com/authors/gooseberry-patch
to receive new release and discount alerts.


Visit
www.gooseberrypatch.com
to find the cookbook in a store near you or look for it wherever your favorite eBooks are sold!


Find us here too!
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Sign up for our Emails and discover free recipes & crafts, great tips & more! Visit our website or blog to get even more goodies, watch our recipe & how-to videos on YouTube and be sure to follow us on Facebook, Twitter, Pinterest and BookBub too.






U.S. to Metric Recipe Equivalents



Volume Measurements





	





	1/4 teaspoon
	1 mL



	1/2 teaspoon
	2mL



	1 teaspoon
	5mL



	1 tablespoon = 3 teaspoons
	15 mL



	2 tablespoons = 1 fluid ounce
	30 mL



	1/4 cup
	60 mL



	1/3 cup
	75 mL



	1/2 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








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








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
	2L = 23×13×7cm



	Round
	



	8×1-1/2 inches
	1.2 L = 20×4 cm



	9×1-1/2 inches
	1.5 L = 23×4 cm
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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 almost 40 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!
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Visit our website anytime


www.gooseberrypatch.com
1•800•854•6673
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