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We who are about to dine salute you! As one of the world’s foremost authorities on food, I can say that your tasty concoctions always leave me satisfied…and I mean that from the bottom of my stomach!

Garfield

Global Fat Cat
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Who knows good food better than Gooseberry Patch and Garfield? I love the recipes found in every Gooseberry Patch cookbook…they remind me of my grandma’s cooking. And Garfield is my favorite comic character since he has a great love of food, especially lasagna! What a great combination!

Renae Scheiderer

Beallsville, OH
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I love to cook and Garfield loves to eat! I love Garfield because he’s a funny and loveable character who loves to eat “people food,” especially Italian food. I enjoy cooking and baking for my family & friends. Gooseberry Patch has many wonderful, yummy recipe ideas! I enjoy using good recipes that are easy, fun and inspired by others.

Patricia Shirley

Cumberland, RI
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I love Gooseberry Patch cookbooks…they highlight so many of us moms and our everyday cooking skills. There is so much talent and creativity out there that’s great to see in every Gooseberry Patch book. Now they have added my favorite lasagna-eating cat…Garfield! Who better than Garfield to try all the great recipes we have to offer? I just know he’ll bring Odie, Pooky, Jon and the rest of the gang with him to sample the delicious food found at Gooseberry Patch.

Chris Taylor

Bountiful, UT
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Dear Friend,

Looking for some fun and tasty new menu ideas? You’ve come to the right place! Gooseberry Patch has teamed up with the world’s favorite fat cat, Garfield. When it comes to scrumptious homestyle food, we wrote the book…and nobody knows more about EATING than Garfield!

In Garfield…Recipes with Cattitude! you’ll find more than 230 mouthwatering recipes for morning, noon and night. Breakfast Burritos, Crispy Home Fries and Brown Sugar-Glazed Bacon are worth getting up for, even for Garfield on a Monday morning. At lunchtime, try fast and yummy Potato, Ham & Cheddar Soup and Devilishly Good Burgers…you won’t believe your taste buds!

We’ve included two chapters for no-fuss feasting…one just isn’t enough! Enjoy lasagna…Garfield’s favorite food…lots of different ways like Creamy Chicken Lasagna and Easy Overnight Lasagna. There’s homemade pizza too! French Bread Sausage Pizza and Garlic Chicken Pizza are easy to whip up for the whole family. Mom’s Meatloaf and Best Baked Mac & Cheese will satisfy cravings for down-home comfort food; and when it’s time for a cookout, serve up BBQ Pork Ribs, Smoky Grilled Corn and Salad on a Stick. Nobody can resist Super Saucy Meatballs or Simple & Hearty Burritos any day of the week…so many meals, so little time!

Pizza Pretzel Nibbles, Easy Cheesy Chili Dip and Banana-Berry Smoothies are just right for snack time and party time with family & friends. Garfield can’t ever forget dessert, and neither can we. Fudgy Layer Cake, Luscious Strawberry Pie and Applesauce Spice Bars are certain to tickle your sweet tooth!

We’ve included easy cooking tips, simple substitutions and even ways to lighten up recipes a little (shhh…don’t tell Garfield!). There’s also cartoon fun with Garfield, Odie, Jon and the gang on practically every page.

As Garfield says, “Life is short…eat now!”

Let’s get cooking!
Jo Ann & Vickie
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Gooseberry Patch
2500 Farmers Dr., #110
Columbus, OH 43235

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

Copyright 2013, PAWS, INC. ALL RIGHTS RESERVED. “GARFIELD” and the GARFIELD characters are registered and unregistered trademarks of Paws, Inc.

www.garfield.com

Copyright 2013, Gooseberry Patch (recipes, design and non-Garfield illustrations), 978-1-62093-097-7
First Printing, June, 2013

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.

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 to share them with us instantly. If you’d rather jot them down by hand, use the handy form in the front of this book and send them to…

Gooseberry Patch
Attn: Cookbook Dept.
2500 Farmers Dr., #110
Columbus, OH 43235

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 cookbook!
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BREAKFAST IS SERVED…TIME TO GET UP!

Creamy Scrambled Eggs & Chives

Crustless Breakfast Pie

Morning Egg Mix-Up

Cheese & Onion Omelet

Egg in a Nest

Homestyle Potato Pancakes

Cheesy Scramblin’ Pizza

Breakfast Burritos

Sunny-Side Up Breakfast Egg Pizza

Farmhouse Sausage Patties

Country Sausage Gravy

Crispy Home Fries

Scrambled Eggs in Toast Cups

Brown Sugar-Glazed Bacon

It’s the Berries! French Toast

Cinnamon-Sugar Mini Doughnuts

Kitchen Cafe Mocha

Delicious Doughnuts

Pumpkin Flapjacks

Light & Fluffy Pancakes

Kitchen Cupboard Waffles

Orange Streusel Coffee Cake

Almond Coffee Cake

Upside-Down Apple Muffins

Oatmeal-Blueberry Muffins

Zazzy Zucchini Bread

Monkey Bread

Cream Cheese Danish

Real Deal Cinnamon Rolls

Lazy Cat Pancake

Nuts & Honey Granola

Grab & Go Breakfast Cookies

Breakfast Banana Split

Frosty Orange Juice

Sticky Bun Toast Topper

Dreamy Hot Chocolate

FIRST LUNCH, THEN A CATNAP

Delicious Patty Melts

Devilishly Good Burgers

Happy Burgers

Garlic Oven Fries

Stuffed Pepper Soup

Deluxe Grilled Cheese

5-Alarm Chili

Cheesy Chili Dogs

Lazy-Does-It Beefy Lasagna Soup

Parmesan Bread Sticks

Super Stacked Sandwich

Italian Meatball Subs

Mom’s Chicken Soup for a Cold

Grilled Peanut Butter & Jelly

Country Buttermilk Biscuits

Bacon Burgers

Grilled Dogs & Kraut

Hearty Sausage & Bean Soup

Mom’s Farmhouse Cornbread

Crispy Corn Dogs

Golden Onion Rings

Cheesy Burgers

Baked Chili Fries

Tuna-Egg Salad Sandwiches

Horseradish Dill Pickles

Potato, Ham & Cheddar Soup

A-to-Z Vegetable Soup

Indiana Chicken-Corn Chowder

Jim Davis’s Spicy Deviled Eggs

Hawaiian Pizza Sub

Picnic Sweet Pickles

Deluxe Greek Salad

SNACK ATTACK!

Garfield’s Pizza Bites

Cheesy Bean Dip

Liz’s Delish Guacamole

Hot & Sticky Buffalo Wings

Spicy Honey Chicken Wings

Chef’s Surprise Tangy Meatballs

Heavenly Herb Dip

Yummy Tuna Spread

Savory Snacking Mix

Pizza Pretzel Nibblers

Sparkling Fruit Punch

Hot Cheddar Fondue

Wonderful Warm Corn Dip

Super Snack Mix

Yummy Spiders

Peanut Butter People Chow

Dreamy Hot Artichoke Dip

Sweet Onion Dip

Cool & Creamy Green Onion Dip

Pull-Apart Pizza Bread

English Muffin Mini Pizzas

Baked Chile Rellenos

Easy Cheesy Chili Dip

Simple Summer Salsa

Mexi-Corny Popcorn Shake

Pizzeria Popcorn Sprinkle

Salty-Sweet Crunchy Mix

Best-Ever Sausage Balls

Crispy Bacon Bread Sticks

Cool Peach Smoothie

Strawberry-Orange Shake

Banana-Berry Smoothie

Chocolatey Moo Cow Shake

Almond Toffee Popcorn

Sweet Rainbow Popcorn

Garfield’s Tuna Treats (for real cats)

Odie’s Sit Up & Beg Biscuits (for real dogs)

LOTSA LASAGNA, PASTA & PIZZA

Classic Lasagna

Bachelor-Style Skillet Lasagna

Buttery Garlic Bread

Bow-Tie Lasagna

Emergency Lasagna

Easy-Peasy Mushroom Lasagna

Cheesy Lasagna Rolls

Busy-Day Lasagna Toss

Easy Overnight Lasagna

Creamy Chicken Lasagna

Garlic Vinaigrette Dressing

Tex-Mex Chicken Lasagna

Ham & Mushroom Tortellini

Ravioli & Meatballs Pronto

Angel Hair with Tomato & Basil

Mamma’s Beef & Sausage Baked Pasta

Stuffed Shells Florentine

Italian Restaurant-Style Bruschetta

Chicken & Broccoli Parmesan

Farmers’ Market Fettuccine

Good Ol’ Spaghetti & Meatballs

Sausage & Sweet Pepper Sauce

Fill-You-Up Noodle Bake

3-Cheese Spinach Rigatoni

Chicken & Ratatouille Rotini

Creamy Salmon Manicotti

Vito’s Deep-Dish Sausage Pizza

Upside-Down Pizzeria Pot Pie

Zesty Marinated Olives

Garlic Chicken Pizza

Double-Crust Pizza Rustica

French Bread Sausage Pizza

Herbed Ripe Tomatoes

BBQ Chicken Pizza

Hot! Buffalo Chicken Pizza

Cheesy White Pizza

Country Market Marinade Salad

Fresh Bruschetta Pizza

Meatball Pizza Pockets

IT'S DINNER TIME…NOW!!!

Mom’s Meatloaf

Buttery Mashed Potatoes

Super Saucy Meatballs

Best Baked Mac & Cheese

Batter-Top Chicken Pot Pie

Dijon Beef Stew

Baked Chicken & Noodles

Sour Cream Pork Chop Bake

Delicious Drummies

Old-Fashioned Scalloped Potatoes

Crispy Chicken Nuggets

Spicy Roasted Potatoes

Newfangled Tuna Penne Casserole

Oven-Fried Catfish

Hushpuppies

Yummy Chicken Quesadillas

Simple & Hearty Burritos

Scrumptious Mexican Salad

Chicken Chimies

Spicy Salsa Twists

BBQ Pork Ribs

Smoky Grilled Corn

Farm-Fresh Coleslaw

Marinated Flank Steak

Country-Style Potato Salad

Lemony Roasted Broccoli

Herbed Grilled Chicken

Salad on a Stick

Sunday Chicken & Vegetables

Mom’s Very Best Stuffing

Incredibly Easy Pot Roast

Creamy Potatoes & Baby Peas

Mustard-Glazed Carrots

Brown Sugar-Glazed Baked Ham

Minty Cool Green Bean Salad

Baked Turkey Drumstick

Garlicky Parmesan Asparagus

Hot Bacon Brussels Sprouts

Tossed Salad with Sherry Dressing

DINNER IS OVER…WHAT'S FOR DESSERT?

Golden Birthday Cake

Best-Ever Bakery Frosting

Mocha Party Cake

Picnic Basket Cake

Fudgy Layer Cake

Classic Carrot Layer Cake

Strawberry Shortcake

Luscious Strawberry Pie

Fresh Peach Pie

Just Peachy Blueberry Crisp

No-Bake Lemon Icebox Pie

No-Bake Banana Cream Pie

Walnut Crunch Pumpkin Pie

Sour Cream Apple Pie

Country Cheesecake Bars

Classic Cherry Trifle

Red, White & Blueberries Trifle

Apple Crisp Pizza Pie

Caramel Apple Cake

Cherry Pie à la Mode

Fresh Blueberry Pie

No-Pain Blackberry Pie

Blueberry Crumble

Homemade Applesauce

Old-Fashioned Rhubarb Sauce

Brownie Sundae Pie

Frosty Butter Pecan Crunch Pie

Strawberry Ice Cream Soda

Soda Shoppe Root Beer Float

Jumpin’ Java Soda

Oodles of Snickerdoodles

Magic Peanut Butter Cookies

Maple-Walnut Drops

Banana Drop Cookies

Prize Oatmeal Cookies

Chewy Chocolatey Brownies

Triple Fudgy Brownies

Sneaky Zucchini Brownies

Peanutty Caramel Bars

Chewy Chocolate Chunk Cookies

Indoor S’mores

Monster Cookies

Giant Chocolate Chip Cookies

Applesauce Spice Bars

Soft Pumpkin Cookies

Sugar Cookie Cut-Outs

Easy Gingerbread Men

Fruit Cookie Gems

Molasses Crinkles

Fizzy Milk Punch

Candy Cane Snowballs

Odie’s Peppermint Bark

Never-Fail Divinity Candy

Double-the-Fun Fudge
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Creamy Scrambled Eggs & Chives

Eggs are delicious with herbs…try dill weed, thyme and parsley too. No catnip, unless Garfield is coming for breakfast!

8 eggs

1/4 c. water

2 T. fresh chives, chopped

1/2 t. salt

1/4 t. pepper

2 to 3 t. butter

1/2 c. cream cheese, cubed

Combine eggs, water, chives, salt and pepper in a bowl. Whisk well and set aside. Melt butter in a skillet over medium-low heat; pour in egg mixture. As eggs begin to set, push them gently toward center with a spatula so that uncooked egg can flow toward sides of skillet. When eggs are partially set, add cream cheese. Continue cooking for one more minute, stirring occasionally, or until eggs are set but still moist. Makes 4 servings.
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Eating breakfast on the run? Scrambled eggs turn into a portable breakfast when spooned into a pita half.


Crustless Breakfast Pie

A wonderful way to use up last night’s leftover potatoes and ham. Sliced mushrooms and chopped tomato would be tasty too.

2 c. cooked potatoes, diced

1 to 2 T. butter

1/2 c. onion, chopped

1/2 c. red or green pepper, chopped

2/3 c. cooked ham or crisply cooked bacon, diced

salt and pepper to taste

4 eggs, beaten

2 T. milk

In a skillet over medium heat, cook potatoes in butter until golden, 5 to 6 minutes. Add onion and red or green pepper; cook until onion is translucent, about 5 minutes. Remove skillet from heat; stir in ham or bacon, salt and pepper. Spoon potato mixture into a lightly greased 9" pie plate. In a small bowl, whisk together eggs and milk. Pour egg mixture over potato mixture. Bake at 350 degrees for 12 to 15 minutes, until eggs are set and center tests clean with a knife tip. Cut into wedges. Makes 4 to 6 servings.
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Butter-flavored non-stick vegetable spray is handy at breakfast time. Spritz it on a skillet, waffle iron or pancake griddle in a jiffy. You’ll even save calories by using it instead of butter or oil!


Morning Egg Mix-Up

A hearty breakfast in no time! Frozen diced potatoes are speedy in this recipe…there’s no need to thaw them first.

2 T. oil

2 c. frozen diced potatoes

1 c. cooked ham, diced

1/2 c. onion, chopped

6 eggs, beaten

salt and pepper to taste

1 c. shredded Cheddar cheese

Heat oil in a large skillet over medium heat; add potatoes, ham and onion. Cook for 10 minutes, stirring occasionally, or until potatoes are tender. In a bowl, whisk together eggs, salt and pepper. Reduce heat to low; add eggs to skillet. Cook, stirring occasionally, until eggs are set. Remove skillet from heat; gently stir in cheese. Let stand for a few minutes, until cheese is melted. Serves 4.
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Love cheesy scrambled eggs, overstuffed omelets and other egg dishes, but you’re always too sleepy or short on time to fix them for breakfast? Good news…they’re yummy at dinnertime too!


Cheese & Onion Omelet

No tricky flipping required with this easy method! Fill your omelet with extra cooked veggies or meat too, just warm them first.

2 T. onion, chopped

2 to 3 t. olive oil, divided

2 eggs, beaten

1 T. sour cream

1/4 t. onion powder

1/8 t. nutmeg

salt and pepper to taste

1/4 c. shredded Parmesan cheese

In a skillet over medium heat, sauté onion in 2 teaspoons oil until translucent. In a bowl, whisk together eggs, sour cream and seasonings. Add a little more oil to skillet, if needed; reduce heat to low. Pour egg mixture into skillet; swirl eggs around to fill skillet. Cook without stirring for 2 to 3 minutes, until eggs are lightly cooked through. Add cheese to one side of skillet; fold over omelet with a spatula. Let stand for a few minutes, until cheese melts. Serves one.
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Don’t work too hard cleaning up after breakfast! To remove egg from bowls and pans, soak them in cold water, not hot. Hot water actually cooks the egg, making it more difficult to scrub off.


Egg in a Nest

Our favorite orange cat is partial to robin and sparrow eggs…but we suggest you stick to the chicken kind!

3 to 4 T. butter, softened and divided

4 slices white or whole-wheat bread

4 eggs

salt and pepper to taste

Spread one tablespoon of butter lightly over both sides of bread slices. Cut a hole in the center of each slice with a biscuit cutter or a small juice glass. Add remaining butter to a skillet over medium-low heat. Cook bread slices for 2 minutes on each side, or until toasty and golden. Break an egg into each hole. Cook for another 2 to 3 minutes, until eggs are lightly set on top. Season with salt and pepper. Carefully turn with a spatula; cook on other side for one to 2 minutes, to desired doneness. Circles may be toasted in the skillet and served alongside the bread. Makes 4 servings.


Homestyle Potato Pancakes

There’s no more delectable way to enjoy leftover mashed potatoes! Top with sour cream…mmm.

2 eggs, beaten

4 c. mashed potatoes

2 onions, finely chopped

1 t. salt

1/2 t. pepper

1/4 c. olive oil

Combine all ingredients except oil in a bowl; stir well to blend. Heat oil in a large skillet over medium heat. Drop potato mixture into oil by 1/4 cupfuls; flatten each to 3/4-inch thick with a spatula. Cook until golden on both sides. Makes 6 servings.

Eggs and potatoes are tasty with catsup, but to really wake yourself up at breakfast, add some spicy salsa!


Cheesy Scramblin’ Pizza

Cold pizza and orange juice for breakfast…what could be better? A warm egg pizza, that’s what! Even Garfield would scramble out of bed for this!

6 eggs, beaten

1/4 c. milk

1/4 c. green onions, sliced

1 tomato, chopped

12-inch pre-baked Italian pizza crust

8-oz. pkg. pasteurized processed cheese spread, cubed

6 slices bacon, cut into 1-inch pieces and crisply cooked

In a bowl, whisk together eggs, milk, onions and tomato; pour into a skillet sprayed with non-stick vegetable spray. Cook over low heat until eggs are set, stirring occasionally. Remove from heat. Place pizza crust on an ungreased baking sheet. Top with egg mixture, cheese and bacon. Bake at 450 degrees for 10 minutes, or until cheese is melted. Cut into wedges. Serves 6.


Breakfast Burritos

Wrap these tasty burritos in foil to freeze for later. Unwrap and warm ’em up in the microwave.

16-oz. pkg. hot or mild ground pork breakfast sausage

8-oz. pkg. shredded Mexican-blend cheese

10-oz. can diced tomatoes with green chiles, drained

5 eggs, beaten

8 10-inch flour tortillas

Brown sausage in a skillet over medium heat; drain. Combine sausage, cheese and tomatoes in a bowl; set aside. Add eggs to skillet; cook over low heat until set, stirring occasionally. Add eggs to sausage mixture; mix well. Divide mixture evenly among tortillas and roll up tightly. To seal, cook burritos, seam-side down, for one to 2 minutes on a lightly greased hot griddle. Makes 8 servings.


Sunny-Side Up Breakfast Egg Pizza

Chop up everything the night before and tuck it in the fridge. In the morning, your breakfast pizza will be delivered quick as a wink!

12-inch pre-baked Italian pizza crust

6 eggs

salt and pepper to taste

8 slices bacon, crisply cooked and crumbled

1 c. red and/or green pepper, diced

1 onion, diced

1-1/2 c. shredded mozzarella cheese

Place pizza crust on an ungreased 12" round pizza pan. With a biscuit cutter or small juice glass, cut 6 circles out of crust, evenly spaced and about one inch from the edge. Reserve crust circles for another use. Break an egg into each hole; season with salt and pepper. Top crust with bacon, peppers, onion and cheese. Bake at 450 degrees for 8 to 10 minutes, until eggs are completely set. Slice into wedges, with one egg per wedge. Makes 6 servings.
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Fresh eggs can safely be kept in the refrigerator for 4 to 5 weeks…go ahead and stock up when they’re on sale.


Farmhouse Sausage Patties

Taste-test the seasoning by frying a small patty of the freshly mixed sausage. Like it spicy? Add a sprinkle of cayenne pepper.

1 lb. ground pork

1 t. ground cumin

1/2 t. dried thyme

1/2 t. dried sage

1 t. salt

1/2 t. pepper

Optional: 1/8 t. cayenne pepper

Combine all ingredients in a bowl; mix well with your hands. Cover and refrigerate overnight to allow flavors to blend. Form into 6 to 8 patties. Arrange patties in a lightly greased skillet over medium heat. Cook until browned on both sides; drain. Serves 6 to 8.


Country Sausage Gravy

For delicious homemade biscuits, check out the recipe on page 51.

1 lb. ground pork breakfast sausage

12-oz. can evaporated milk

1/4 c. butter, softened

2 to 3 T. all-purpose flour

garlic salt and pepper to taste

6 buttermilk biscuits, split

Brown sausage in a skillet over medium heat; partially drain. Stir in milk; bring to a low simmer. In a small bowl, blend together butter and flour until smooth; slowly stir into sausage mixture. Add seasonings. Cook over low heat for 5 minutes, stirring frequently, or until thickened. Spoon gravy over warm biscuits. Serves 6.
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Gather clothes, keys and other important stuff before you go to bed so the morning routine doesn’t turn into a mad rush. More time to enjoy breakfast!


Crispy Home Fries

What’s better than golden home fries? Home fries made with two kinds of potatoes!

2 lbs. Yukon Gold potatoes, peeled and cubed

2 lbs. sweet potatoes, peeled and cubed

3 T. butter

1 onion, coarsely chopped

2 cloves garlic, minced

3/4 t. salt

1/2 t. pepper

Place Yukon Gold potatoes in a large saucepan; cover with water. Bring to a boil over high heat. Boil for 2 minutes; add sweet potatoes. Return to a boil. Cook for 10 to 12 minutes, until potatoes are tender. Drain; let cool. Meanwhile, melt butter in a large skillet over medium heat. Add onion; cook for 5 to 7 minutes, until softened. Add garlic; cook for one minute. Add potatoes, salt and pepper. Cook for 15 to 20 minutes, stirring occasionally, until golden. Makes 8 servings.
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Eggs to order! For eggs sunny-side up, break two or three eggs into a buttered skillet over medium-low heat. Cook until the edges begin to set, then pour in a tablespoon of water. Cover skillet and turn up the heat a little. Cook for one to two minutes more, until yolks are as done as you like. For eggs over easy, carefully turn the eggs over when the edges set, and finish cooking the same way.


Scrambled Eggs in Toast Cups

Mmm…eggs you can eat with your hands! When friends come for brunch, these cute little toast cups look nice on a platter.

5 thin slices white bread, crusts trimmed

1 T. butter, softened and divided

2 eggs, beaten

2 T. milk

salt and pepper to taste

1/2 c. cooked ham, diced

3 T. canned mushrooms, chopped

1/3 c. shredded Cheddar cheese, divided

Spread bread slices on both sides with half of the butter. Gently press each slice into a buttered muffin cup. Bake at 375 degrees for 3 minutes, or until lightly toasted; remove from oven. In a bowl, whisk together eggs, milk, salt and pepper. Add ham, mushrooms and 2 tablespoons cheese; mix well. Melt remaining butter in a skillet over medium-low heat. Pour in egg mixture; cook and stir until eggs are barely set. Spoon eggs into toast cups. Bake at 375 degrees for 10 to 15 minutes, until golden. Sprinkle with remaining cheese; return to oven until cheese melts, about 2 minutes. Makes 5 servings.
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Salt & pepper is a must for eggs and potatoes at breakfast. It’s the perfect time to use Grandma’s vintage rooster-shaped shakers for a sweet rise & shine greeting!


Brown Sugar-Glazed Bacon

Bet you thought bacon couldn’t get any better!

1 lb. bacon

1/3 c. brown sugar, packed

1 t. all-purpose flour

1/2 c. pecans, finely chopped

Cut bacon slices in half, if desired. Set a wire rack on a baking sheet. Arrange bacon slices on rack, close together but not overlapping. Combine brown sugar, flour and pecans in a small bowl; sprinkle evenly over bacon. Bake at 350 degrees for about 30 minutes, until bacon is crisp and glazed. Drain bacon on paper towels before serving. Serves 8.
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Treat yourself to a buttery slice of cinnamon toast. Spread softened butter generously on one side of toasted white bread and sprinkle with cinnamon-sugar. Broil for one to 2 minutes, until bubbly and golden.


It’s the Berries! French Toast

For making French toast, day-old bread holds its shape better than very fresh bread, so go ahead and use up that loaf.

3 eggs, beaten

3/4 c. half-and-half

1 T. strawberry jam

8 thick slices French bread

2 to 3 T. butter

Garnish: sliced strawberries, powdered sugar

In a shallow bowl, whisk together eggs, half-and-half and jam. Melt butter in a large skillet over medium heat. Dip bread slices into egg mixture on both sides; cook until golden on both sides. Serve warm toast slices topped with a large dollop of Strawberry Butter, strawberries and a dusting of powdered sugar. Serves 4.

Strawberry Butter:

1/3 c. strawberry jam

1/4 c. butter, softened

Beat jam and butter with an electric mixer on low speed until well blended. Serve at room temperature.
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For another berry delicious pancake & waffle topping, add 1/2 cup fresh blueberries, 1/2 cup softened butter and one tablespoon honey to a blender. Process until smooth.


Cinnamon-Sugar Mini Doughnuts

A basketful of warm sugary doughnuts to enjoy with your coffee, ready in just a few minutes? It’s almost like magic!

7-1/2 oz. tube refrigerated biscuits

1/2 t. cinnamon

1/2 c. sugar

2 T. oil

Separate biscuits; cut each biscuit into 4 pieces. Combine cinnamon and sugar in a shallow bowl; set aside. Heat oil in a large skillet over medium-high heat. Add biscuits to hot oil, several at a time. Cook until golden on both sides; drain on paper towels and roll in cinnamon-sugar. Serve warm. Makes about 2-1/2 dozen.


Kitchen Cafe Mocha

Add even more flavor to your cup of coffee. Simply wet the paper filter before brewing as usual.

6 c. hot brewed coffee

3/4 c. half-and-half

6 T. chocolate syrup

2 T. plus 1 t. sugar, or to taste

Garnish: whipped cream, chocolate syrup

In a large saucepan, combine all ingredients except garnish. Cook and stir over medium heat until sugar is dissolved and mixture is heated through. Pour into mugs; top with a dollop of whipped cream and a drizzle of chocolate syrup. Makes 6 servings.

[image: ]

Perk up morning place settings in a wink…fill pint-size jelly jars with cheery blooms.


Delicious Doughnuts

This recipe makes enough for an army of hungry doughnut fans…or just enough for Garfield, preferably with a pot of coffee.
Remember to mix up the dough ahead of time so it can rise.

2 c. buttermilk

3 eggs, beaten

1/3 c. shortening

7 c. all-purpose flour, divided

2 c. sugar

1 t. baking soda

2 t. salt

1 t. nutmeg

1/2 t. cinnamon

canola or peanut oil for deep frying

Garnish: powdered sugar, cinnamon-sugar or Powdered Sugar Glaze (see page 211)

Blend together buttermilk, eggs and shortening in a large bowl; set aside. In a separate bowl, mix together 2 cups flour, sugar, baking soda, salt and spices. Add flour mixture to buttermilk mixture; stir well. Mix in remaining flour. Cover and refrigerate for 8 hours to overnight. Roll out dough on a lightly floured surface, 1/3-inch thick. Cut out doughnuts with a 3" doughnut cutter. Add 3 inches of oil to a heavy stockpot. Heat oil to 365 degrees over medium-high heat. Add doughnuts and holes, a few at a time; cook until golden on both sides, about 2 minutes. Drain on paper towels. Sprinkle with powdered sugar or cinnamon-sugar, or drizzle with Powdered Sugar Glaze. Makes 4 to 5 dozen.
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Don’t have a deep-frying thermometer? Here’s how to tell when the oil is hot enough. Drop a bread cube into the hot oil…if it turns golden in 60 seconds, the oil is ready.
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