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Ahh...autumn! Whether your favorite harvest-time activity is family hayride fun, homecoming
parties with friends or Thanksgiving dinner with all the trimmings, you'll find just the right recipes
in The Harvest Table.Send the kids off to school with tummies full of Mom's Buttermilk Pancakes
and warm up a chilly afternoon with Creamy Corn Bisque and a basket of fresh-baked
Homestyle Oatmeal Bread. Invite friends to share Maynard's Game-Day Pretzels, Kicky Cheese
Spread and Hot & Sticky Maple Wings...they're all sure to be a hit! Thanksgiving will be extra
memorable when you serve Delicious Bacon Turkey, Brown Sugar Glazed Ham, Rosemary-
Parmesan Potatoes and Cranberry Fruit Salad. On busy days, serve up Oh-So-Good Crispy
Chicken, Cheeseburger Macaroni and lots of other easy dinner recipes. Of course, any occasion
will be a little sweeter when it ends with Dreamy Chocolate Fudge Pie or Cherries Jubilee
Crisp...yum!You'll love all the creative ideas at the bottom of each page for fun with family &
friends. We've also included sweet and touching autumn memories shared by our readers...a
feature that makes our cookbooks kitchen keepsakes! Hardcover, 224 pages. (9-1/4" x 6-1/2")

From the AuthorGingersnap Pumpkin Pie Gingersnap Crust:1-1/2 c. to 2 c. gingersnap cookies,
crushedOptional: 2 T. hazelnuts, crushed3/4 to 1 c. butter, melted 15-oz. can pumpkin14-oz. can
sweetened condensed milk2 eggs, beaten2 T. pumpkin pie spice1/8 t. saltGarnish: additional
pumpkin pie spice For Gingersnap Crust: In a bowl, toss crushed cookies and nuts, if using, with
melted butter. Press mixture into a 9" pie plate, making a 1/4-inch thick crust in the bottom and
up the sides of pie plate. In a bowl, blend pumpkin and condensed milk. Add eggs, spice and
salt; mix well. Pour Pumpkin mixture into Gingersnap Crust; sprinkle with additional spice. Bake
at 425 degrees for 15 minutes; reduce oven to 350 degrees and bake for another 35 minutes, or
until set. Makes 8 servings. --This text refers to an out of print or unavailable edition of this
title.From the Back CoverDear Friend, Autumn is certainly our favorite time of the year!
Sending the kids (or grandkids!) off toschool...packing a picnic lunch for a leaf hike with
friends...pulling out tried & true recipes for this year's Thanksgiving feast...it's all about making
memories. For The Harvest Table, we've collected a bumper crop of fall delights. Win cheers
for a football Saturday brunch of Roz's Brunch Casserole, Cranberry-Nut Coffee Cake and
French Iced Coffee. Keep the party going with Jim's Cheeseburger Bowl Dip, Firehouse Hot
Meatballs, Mini Corn Quiches and Vi's Fruit Cocktail Cake. Chilly weather calls for soup, so you'll
find Chicken & Barley Soup and Indian Corn Stew on the menu. Add a basket of Apple-Walnut
Muffins for a cozy meal to warm everyone through & through. For Thanksgiving, set a bountiful
harvest table with Holiday Brined Turkey, Hazel's Stuffing Balls, Herbed Potato Gratin and Sally's
Broccoli Puff. You'll be proud to serve scrumptious Gingersnap Pumpkin Pie and Buttermilk Pear
Cobbler for dessert. Short on time? There's a whole chapter of quick-fix recipes for busy



school nights, game days and even Thanksgiving. In a jiffy, your family will be sitting down to
Grandma's Spaghetti Supreme, Honey-Garlic Drumsticks, Easy Cheesy Potatoes and Gingery
Glazed Carrots. Treat them to Caramel Apple Cake too...it has just five ingredients! We've
added lots of clever tips for making the most of this wonderful season, plus sweet and heartfelt
memories of autumns past. Welcome to our harvest table,Jo Ann & Vickie --This text refers to an
out of print or unavailable edition of this title.From the Inside Flap My husband and I were in
Ohio's Amish Country recently and I purchased two of your new little Tiny Tips books. They are
so darling! I purchased Tiny Tips for the Kitchen for my next-door neighbor as a gift...she is a
real "homebody" who loves to bake and cook, as do I. I bought Tiny Tips for a Cozy Home for my
aunt...she is in her late 70's and already has a very cozy home, but she will also love the book!
Thanks so much for such cute little books...they make wonderful gifts.Gail FleenorSagamore
Hills, OH I just wanted to tell you that I made the Carrot Cake Jam from your Christmas Book
12 and won a blue first-place ribbon at our county fair! I added some raisins as my own touch...it
was the best homemade jam I have ever eaten. I will use this jam for filling in my three-layer
spice cake to take to my daughter's for Thanksgiving. Thank you again, Gooseberry Patch!
Tonidee CoatesEllensburg, WA I love cookbooks and have bought tons of them. But often you
really cannot afford to make most of the recipes in them. Until yours...I absolutely love it! I bought
your Big Book of Home Cooking, was reading some of the recipes to my mom, and had to say,
Wow! I went back and bought five more copies for my best friends for Christmas, plus one more
for a bride-to-be! I am just amazed...it is like having my grandma, my aunt and my mom all in one
cookbook. Thank you!Deirdre SivilsTuttle, OK --This text refers to an out of print or unavailable
edition of this title.About the AuthorGooseberry Patch was founded in 1984 by Vickie Hutchins
and Jo Ann Martin, two moms looking for a way to do what they loved and stay home with kids
too. 25 years later, they're best known for their collection of family-friendly, community-style
cookbooks. Each book is created with today's time-strapped, budget-conscious families in mind
and filled with recipes shared by cooks all across the country. Along with treasured family
recipes, each book includes the stories the go along with these tried & true dishes. With more
than 200 titles and nearly 9 million copies in print, plus an ever-growing collection of eBooks,
Gooseberry Patch has grown from a kitchen-table operation to a nationally recognized best-
selling publisher. Check out their books below and visit their website (gooseberrypatch.com) to
get thousands of free recipes and lots more free goodies. --This text refers to an out of print or
unavailable edition of this title.Read more
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My husband and I were in Ohio’s Amish Country recently and I purchased two of your new little
Tiny Tips books. They are so darling! I purchased Tiny Tips for the Kitchen for my next-door
neighbor as a gift…she is a real “homebody” who loves to bake and cook, as do I. I bought Tiny
Tips for a Cozy Home for my aunt…she is in her late 70s and already has a very cozy home, but
she will also love the book! Thanks so much for such cute little books…they make wonderful
gifts. Gail FleenorSagamore Hills, OHI just wanted to tell you that I
made the Carrot Cake Jam from your Christmas Book 12 and won a blue first-place ribbon at our
county fair! I added some raisins as my own touch…it was the best homemade jam I have ever
eaten. I will use this jam for filling in my three-layer spice cake to take to my daughter’s for
Thanksgiving. Thank you again, Gooseberry Patch! Tonidee
CoatesEllensburg, WAI love cookbooks and have bought tons of them. But often you really
cannot afford to make most of the recipes in them. Until yours…I absolutely love it! I bought your
Big Book of Home Cooking, was reading some of the recipes to my mom, and had to say, Wow! I
went back and bought five more copies for my best friends for Christmas, plus one more for a
bride-to-be! I am just amazed…it is like having my grandma, my aunt and my mom all in one
cookbook. Thank you! Deirdre SivilsTuttle, OKDear Friend,Autumn
is certainly our favorite time of the year! Sending the kids (or grandkids!) off to school…packing
a picnic lunch for a leaf hike with friends…pulling out tried & true recipes for this year’s
Thanksgiving feast…it’s all about making memories.For The Harvest Table, we’ve collected a
bumper crop of fall delights. Win cheers for a football Saturday brunch of Roz’s Brunch
Casserole, Cranberry-Nut Coffee Cake and French Iced Coffee. Keep the party going with Jim’s
Cheeseburger Bowl Dip, Firehouse Hot Meatballs, Mini Corn Quiches and Vi’s Fruit Cocktail
Cake.Chilly weather calls for soup, so you’ll find Chicken & Barley Soup and Indian Corn Stew
on the menu. Add a basket of Apple-Walnut Muffins for a cozy meal to warm everyone through &
through.For Thanksgiving, set a bountiful harvest table with Holiday Brined Turkey, Hazel’s
Stuffing Balls, Herbed Potato Gratin and Sally’s Broccoli Puff. You’ll be proud to serve
scrumptious Gingersnap Pumpkin Pie and Buttermilk Pear Cobbler for dessert.Short on time?
There’s a whole chapter of quick-fix recipes for busy school nights, game days and even
Thanksgiving. In a jiffy, your family will be sitting down to Grandma’s Spaghetti Supreme, Honey-
Garlic Drumsticks, Easy Cheesy Potatoes and Gingery Glazed Carrots. Treat them to Caramel
Apple Cake too…it has just five ingredients!We’ve added lots of clever tips for making the most
of this wonderful season, plus sweet and heartfelt memories of autumns past.Welcome to our
harvest table,Jo Ann & VickieGooseberry Patch2500 Farmers Dr., #110Columbus, OH
432351·800·854·6673Copyright 2012, Gooseberry Patch 978-1-61281-094-2First Printing,
March, 2012All 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 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
PatchAttn: Cookbook Dept.2500 Farmers Dr., #110Columbus, OH 43235Don’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!ContentsHearty Autumn Brunch Roz’s Brunch Casserole Ursula’s
Breakfast Danish Flap Jack-o’-Lanterns Golden Banana Waffles Scrambled Egg Muffins
Brown Sugar Muffins Mom’s Buttermilk Pancakes Mashed Potato Doughnuts Jo Ann’s Garden
Frittata Italian Scramble Wilderness Breakfast Bacon-Fried Spiced Apples Camp-Time Eggs
& Bacon Crumb Coffee Cake Peach Butter Muffins Goetta Breakfast Sausage Glorious
Cheese Grits Jane’s Sweet Bubble Bread Pumpkin Spice Latte Classic Quiche Lorraine Little
Tot’s Tater Breakfast Sunny-Side-Up Egg Pizza Bacon & Chile Quiche Amazing Tomato
Omelet Company Pecan French Toast Sweet Blintz Soufflé Sausage Balls Farmhouse
Sausage Gravy Poached Eggs & Grits Cranberry-Nut Coffee Cake Mom’s Orange Bow Knots
Nutty Skillet Granola Ruby’s B&B Spinach Quiche Pumpkin Hollow SurpriseSoup Supper with
Friends Indian Corn Stew Bean & Butternut Soup Oh-So-Easy Chili Cheesy Beer Corn
Muffins Slow-Cooked Campfire Stew Creamy Turkey Soup Mashed Potato & Turkey Soup
Fiery Tortilla Soup Chicken & Barley Soup Mom’s Beef Vegetable Soup Nanny Newman’s
Chili Luke’s Baggie Bread Portuguese Pea Stew Mémère’s Vegetable Soup Tangy Salmon
Cream Soup Karen’s Fish Chowder Dad Cole’s Hearty Beef Stew Homestyle Oatmeal Bread
Apple-Walnut Muffins Parmesan Potato Soup Chourico & Kale Soup Creamy Corn Bisque My
Best Bean & Bacon Soup Cowpoke Cornbread Italian Sausage-Zucchini Soup Chicken
Enchilada Soup Pork Stew & Dumplin’s Hungarian Beef Soup Pumpkin Spice Muffins
Cranberry-Pumpkin Muffins Feel-Better Chicken Soup Kitchen Cupboard Soup Savory Onion
& Garlic Soup Satisfying Slim-Down SoupSimple Harvest Supper Sausage & Apple Kraut
Roasted Chicken Sausage & Potatoes Grilled Lemon Turkey Grilled Sweet Potato Fries Tasty
Turkey Roll-Ups Easy Ranch Potatoes Grandma’s Spaghetti Supreme Halloween Hash Oh-So-
Good Crispy Chicken Honey-Garlic Drumsticks Buttery Cabbage & Noodles Sofie’s Upside-
Down Hamburger Pie Cheeseburger Macaroni Creamy Skillet Corn Herb-Buttered Broccoli
Garlicky Broccoli & Pasta Macaroni Cheese Twists Mom’s Mexican Mess Creamy Chicken &
Broccoli Darlene’s 5-Can Beef Stew Thyme Pork Chops Grandma’s Special Pork Chops Easy
Cheesy Potatoes Budget Turkey Sandwiches Twice-Baked Sweet Potatoes Corn & Spinach
Casserole Gingery Glazed Carrots Hearty Beef Macaroni Cheesy Chili Dog Bake Easy
Stuffed Manicotti Lazy Lasagna Gobble-Good Turkey Bake Cranberry-Pear Tossed Salad
Favorite Apricot Chicken Apple & Orange Slaw Savory Pork Roast Ginger Ale Baked Apples
Feta Cheese Tossed Salad Cranberry Frappe Lemon-Chive ButterThanksgiving with All the
Trimmings Holiday Brined Turkey Granny’s Cornbread Dressing Brown Sugar Glazed Ham
Sweet Potatoes in Baskets Harvest-Time Pork Loin Asparagus Bundles Roasted Brussels
Sprouts No-Noodle Eggplant Lasagna Saucy Barbecue Hens Maple Baked Beans Brown
Sugar-Bacon Squash Carrots & Cheese Casserole Scalloped Celery Bratwurst Meatloaf



Braised Cabbage & Apples Delicious Bacon Turkey Herbed Potato Gratin Icebox Mashed
Potatoes Broccoli-Corn Casserole Corn, Lima & Tomato Bake Caesar Green Beans Barbecue
Green Beans Sally’s Broccoli Puff Caraway Pot Roast Orange & Honey Yams Turkey
Croquettes Hazel’s Stuffing Balls Arugula Salad & Baked Pears Almond-Orange Salad
Cranberry Fruit Conserve Honey-Orange Butter Spirited Cherry Salad Crunchy Turkey
Casserole Delicious Creamed Turkey Family-Favorite Mac & Cheese Parmesan Potatoes
Crunchy Cashew Slaw Sandra’s Pomegranate Salad Aunt Patty’s Pea Salad Broccoli Salad
Supreme Cranberry Orchard SaladFestive Fall Flavors Cranberry Chicken Spread Pineapple
Cheese Ball Mini Corn Quiches Seasoned Spinach Balls Firehouse Hot Meatballs Sneaky-
Good Sausages Maple-Glazed Frankies Curried Chicken Party Rolls Very Best Veggie
Cheese Game-Day Bacon-Nut Mix Game-Time Pretzels Laurie’s Famous Bruschetta Poor
Man’s Appetizer Couldn’t-Be-Easier Tapenade Jim’s Cheeseburger Bowl Dip Feisty Red
Pepper-Bacon Dip Italian Hamburgers Mom’s Chili Dogs Secret Sandwich for a Crowd Spiced
Pineapple Sparkle Cranberry BBQ Pork Rolls Slow-Cooked Stadium Beans Sweet Potato
Cheese Ball Kicky Cheese Spread Football Party Pizza Dip Holiday Herb Dip Game-Day
Subs Touchdown Pickle Dip Braunschweiger Spread Hot Wing Dip Hot & Sticky Maple Wings
Brisket Roll Sandwiches Confetti Corn & Bean Dip Bacon-Cheddar Cups Cheesy Spinach-
Artichoke Dip Harvest Cider French Iced Coffee Touchdown Doughnut Balls Halloween
Popcorn BallsSave Room for Dessert Upside-Down Apple-Pecan Pie Gingersnap Pumpkin Pie
Halloween Poke Cake Caramel Apple Cake Signature Chocolate Cream Pie Rose’s Black
Midnight Cake Grandma’s Cherry Pudding Cake Brown Sugar Nut Pie Country Harvest Pie
Buttermilk Pear Cobbler Cheddar Crumble Apple Pie Walnut Frosties Autumn Pumpkin Bars
Chocolate-Bacon Cupcakes Jumbo Candy Cookies Frosted Pumpkin Cookies Orange
Gingerbread Cut-Outs Glazed Apple Cookies Cranberry-Orange Drops Heavenly Key Lime
Pie Hot Lemon Pie Lemon Upside-Down Cake Vi’s Fruit Cocktail Cake Raisin Squares
Double Chocolate Tiramisu Cappuccino Mousse Trifle Cam’s Trail Mix Cookies Oatmeal-
Cherry Cookies Old-Fashioned Sweet Potato Pie Crustless Sweet Potato Pie Walnut Layer
Cake Grandma Mary’s Cran-Apple Stuff Mom’s Jam Cookies Cherries Jubilee Crisp Apple-
Cranberry Dump Cake Saint Louie Ooey-Gooey Cake Too-Easy Toffee Cheesecake Chocolate
Ganache Bars Chocolate-Peanut Butter Marble Cake Pumpkin Ice Cream PieDedicationFor
everyone gathered around harvest tables during this most bountiful time of
year.AppreciationThanks to all our friends who shared their most delicious recipes and fondest
autumn memories.Roz’s Brunch CasseroleRosalind DickinsonGrandview, WAMy husband’s
family has a Thanksgiving brunch every year, and I’m required to bring this delicious dish…it’s a
real favorite! I love that I can dice the veggies and ham the night before, then in the morning it
takes only ten minutes to pop it in the oven. Even the warmed-up leftovers taste fantastic!1/2 c.
onion, diced1/2 c. green pepper, diced1 to 2 t. oil2 c. cooked ham, diced1 doz. eggs, beaten1 c.
milk32-oz. pkg. frozen shredded potatoes1 c. shredded Cheddar cheeseseasoning salt or salt-
free seasoning blend to tastepepper to tasteGarnish: additional shredded Cheddar cheeseIn a



skillet over medium heat, cook onion and green pepper in oil until softened. Add ham and warm
through; remove from heat. In a large bowl, stir together eggs, milk, frozen potatoes, onion
mixture and cheese. Add seasonings to taste. Pour into a lightly greased 13"x9" baking pan,
spreading evenly. Bake, uncovered, at 350 degrees for 45 minutes to one hour, until set. Top with
additional cheese. Serves 10 to 15.Small-town county fairs, food festivals, craft shows, swap
meets…the list goes on & on, so grab a friend or two and go for good old-fashioned fun. A hearty
warm breakfast will get you off to a terrific start.Ursula’s Breakfast DanishUrsula Juarez-
WallDumfries, VAYour company will never guess that you made these scrumptious treats in less
than 30 minutes! Try filling them with fruit jam instead of cream cheese…they’re great either
way.2 8-oz. tubes refrigerated crescent rolls1/4 c. cream cheese, softened1/4 t. vanilla extract1/2
c. powdered sugar2 to 3 t. milk1/4 c. chopped pecans or sliced almondsUnroll one tube of
crescent rolls without separating rolls; press together to make one large rectangle. Repeat with
remaining tube. Cut each rectangle lengthwise into 4 long strips, making 8 strips. Coil each strip
into a roll while twisting it; tuck end under slightly. Arrange rolls on an greased baking sheet. With
your thumb, make a slight indentation in the center of each roll. In a bowl, blend cream cheese
and vanilla. Fill indentations with a teaspoon of cream cheese mixture. Bake at 375 degrees for
10 to 14 minutes, until golden. Remove to a wire rack; cool. In a separate bowl, stir together
powdered sugar and enough milk to make a drizzling consistency. Drizzle rolls with glaze and
sprinkle with nuts. Makes 8 rolls.During the first week of school, deliver a tray of your favorite
breakfast goodies to the teachers’ lounge…they’re sure to be appreciated!Flap Jack-o’-
LanternsTerri La BountyBritish Columbia, CanadaTopped with maple or cinnamon syrup, these
pancakes are irresistible! Kids love to make the pumpkin faces on them.2 c. all-purpose flour2 T.
sugar1 T. baking powder1/2 t. salt1/2 t. cinnamon1/2 t. ground ginger1/2 t. nutmeg2 eggs,
beaten1-3/4 c. milk1/2 c. canned pumpkin2 T. butter, meltedGarnish: raisins, maple syrup or
cinnamon syrupIn a large bowl, mix flour, sugar, baking powder, salt and spices. In a separate
bowl, whisk eggs and milk; add pumpkin and butter. Add egg mixture to flour mixture; stir just
until blended. Pour batter by 1/4 cupfuls onto a greased hot griddle or skillet. When bottom is
almost done, make a pumpkin face on top with raisins; turn. Cook until done; serve with syrup.
Serves 4.A delicious way to perk up a bowl of oatmeal…stir in a tablespoon or two of canned
pumpkin. Top with a sprinkle of pumpkin pie spice. Good and good-for-you!Golden Banana
WafflesTonya AdamsMagnolia, KYThese anything-but-ordinary waffles deserve to be dressed
up with dollops of luscious whipped cream.2 c. all-purpose flour2 T. sugar1 T. baking powder1/4
t. salt3 eggs, separated1-1/4 c. milk1 c. banana, mashed3 T. butter, meltedMix flour, sugar,
baking powder and salt in a large bowl. In a separate bowl, beat egg yolks with milk, banana and
butter until smooth. Add to flour mixture, stirring until just moistened. In another bowl, beat egg
whites with an electric mixer on high speed until stiff peaks form; fold into batter. Let batter stand
for 5 to 10 minutes. Add batter to a greased hot waffle iron by 1/2 cupfuls; bake according to
manufacturer’s instructions. Prepare Banana Topping while waffles are baking; serve over
waffles. Makes about 10.Banana Topping:1 T. cornstarch1/4 t. salt1-1/2 c. apricot nectar,



divided2 T. honey1 T. lemon juice2 T. butter3 bananas, slicedIn a saucepan, blend cornstarch
and salt with a small amount of nectar. Gradually stir in remaining nectar and honey. Cook over
low heat until thickened, stirring constantly; remove from heat. Add lemon juice and butter,
stirring until butter melts. Stir in sliced bananas.Make breakfast waffle sandwiches for a delicious
change. Tuck scrambled eggs, a browned sausage patty and a slice of cheese between
waffles…yum!Scrambled Egg MuffinsVicki ChamblissLouisville, MSMy children enjoy these
tasty muffins for breakfast before school. I like to make up several batches on Sunday afternoon,
then the kids can just pop them in the microwave in the morning!1/2 lb. ground pork sausage1
doz. eggs, beaten1/2 c. onion, chopped1/2 c. green pepper, chopped1/4 t. garlic powder1/2 t.
salt1/4 t. pepper1/2 c. shredded sharp Cheddar cheeseBrown sausage in a skillet over medium
heat; drain well. In a bowl, whisk together eggs, onion, green pepper and seasonings. Stir in
sausage and cheese. Spoon into greased muffin cups by 1/3 cupfuls. Bake at 350 degrees for
20 to 25 minutes, until a knife tip inserted in the center tests clean. Serve warm. Makes 6 to
8.Layer creamy low-fat yogurt, fresh berries and crunchy whole-grain cereal in old-fashioned
parfait or sundae glasses…so easy for brunch guests to help themselves! Chill glasses in the
freezer before filling so they’ll stay frosty longer.Brown Sugar MuffinsDoris CarrigMiami, FLI have
14 grandchildren, and when they come for breakfast at my house, they all love these yummy
muffins!1 c. quick-cooking oats, uncooked1/2 c. milk3/4 c. brown sugar, packed1/4 c. butter,
melted and slightly cooled1 egg, beaten1 c. all-purpose flour1/2 c. chopped walnuts2 t. baking
powderMix oats, milk and brown sugar in a large bowl; let stand for 5 minutes. Add butter and
egg; blend well. Stir in remaining ingredients just until moistened. Fill greased muffin cups 2/3
full. Bake at 400 degrees for 15 to 20 minutes, until a toothpick inserted in the center comes out
clean. Makes one dozen.In our home, we have a saying that when something isn’t perfect, or
has been damaged, it’s not really broken, it’s just “loved.” When my little girl Victoria was in
kindergarten, she took her first class trip to the pumpkin patch. I went along as a chaperone. The
teachers told all the children they could pick out any pumpkin they wanted to take home. Most
children searched for a perfectly shaped, unblemished pumpkin. My daughter carefully looked
over the pumpkins and without hesitation she picked up a little lopsided, scratched pumpkin.
She brought it up to me and said, “Look at the pumpkin I picked, Mommy, it looks like it’s been
loved…just like me!” My heart melted. We took that little pumpkin home, carved it and put it near
the fireplace for all to see, and it was indeed loved.– Melissa Varela, Clovis, CAMom’s Buttermilk
PancakesDebbie DriggersCampbell, TXWhen I was growing up, we always looked forward to
Sunday nights after church. That’s when my mom would serve these pancakes for supper with
her own special syrup.2 c. buttermilk3 eggs, beaten2 T. oil1/2 c. evaporated milk1/2 t. vanilla
extract1 T. sugar1 T. baking powder1 T. baking soda1/2 t. salt1 t. active dry yeast2 c. all-purpose
flourIn a large bowl, combine all ingredients; whisk well. Pour 1/3 cup batter onto a hot greased
griddle for each pancake. Cook until top of each pancake is speckled with bubbles; turn and
cook until other side is lightly golden. Serve warm pancakes with Homemade Maple Syrup.
Makes 10 to 12.Homemade Maple Syrup:1 c. water2 c. sugar1/4 t. maple flavoringIn a small



saucepan over medium-high heat, bring water to a boil. Add sugar; stir until completely
dissolved and clear. Stir in maple flavoring. Cool; store in a covered container.Make a
scrumptious apple topping for pancakes and waffles. Sauté 3 cups sliced apples in a tablespoon
of butter over medium-high heat until tender, about 8 minutes. Stir in 1/4 cup maple syrup and
sprinkle with 1/2 teaspoon cinnamon. Serve warm.Mashed Potato DoughnutsDiane
MeyerMarion, IAThis is my Grama’s recipe…my mom and I made these wonderful doughnuts
and now the fourth generation is making them too. They’re well worth the effort!1 c. plain mashed
potatoes1 c. sugar2 eggs, beaten1/2 c. milk1/2 t. vanilla extract3-1/2 c. all-purpose flour4 t.
baking powder1/2 t. cinnamon1/2 t. nutmegcanola oil for fryingGarnish: cinnamon-sugarIn a
large bowl, mix together mashed potatoes and sugar; stir in eggs, milk and vanilla. Add flour,
baking powder and spices; mix well. Roll out dough on a floured surface about 1/2-inch thick; cut
with a doughnut cutter. In a large skillet, heat several inches of oil until hot. Fry several
doughnuts at a time, turning them over as they become golden. Doughnut holes and any scraps
of dough may be fried also. Drain on paper towels; sprinkle with cinnamon-sugar while still hot.
Store doughnuts in an airtight container. Makes 3 dozen.Pull out all your favorites to welcome
autumn! Fill your open cupboards with brown crocks, redware bowls, gourds, bundles of wheat
and sweet-scented beeswax candles. Line shelves with quilts or folded lengths of homespun in
warm autumn colors.Jo Ann’s Garden FrittataJo AnnFamily & friends are sure to love this savory
egg dish. It’s filled with brightly colored vegetables…beautiful to look at and delicious to eat.4
thick slices bacon, chopped1 onion, diced1 red pepper, thinly sliced1 c. corn1 c. green beans,
thinly sliced1 bunch Swiss chard, thinly sliced3 eggs, beaten1-1/4 c. half-and-half1/8 t. dried
thymesalt and pepper to taste1 c. shredded Cheddar cheeseIn a large oven-proof skillet over
medium-high heat, cook bacon until crisp. Drain bacon on paper towels; reserve drippings. In
one tablespoon drippings, sauté onion, red pepper and corn for 5 minutes. Add beans; sauté
another 3 minutes. Transfer vegetable mixture to a bowl; set aside. Add one teaspoon drippings
to skillet; sauté chard for 2 minutes. Add to vegetable mixture in bowl. In a separate large bowl,
whisk eggs, half-and-half and seasonings. Stir in bacon, cheese and vegetable mixture; pour
into skillet. Bake at 375 degrees for about 35 minutes, until set and crust is golden. Let stand for
10 minutes; cut into wedges. Makes 8 servings.A handy memo-keeper that’s ready in a jiffy!
Hang a cast-iron skillet on a sturdy hook, then use magnets to hold grocery lists, coupons and
back-to-school notes.Italian ScrambleKathleen KennedyRenton, WAMy adaption of a favorite
restaurant’s late-night offering. Use hot or mild sausage, or a combination of the two.8 eggs,
beaten1/4 c. half-and-half or milk1 lb. Italian pork sausage links, casings removed1/2 c. fresh
spinach, choppedpepper to tasteGarnish: shredded Parmesan cheeseIn a bowl, whisk together
eggs and half-and-half or milk; set aside. Brown sausage in a large skillet over medium-high
heat, breaking it up as it cooks; drain. Add egg mixture to sausage in skillet; reduce heat to
medium-low. Cook until eggs start to set. Add spinach and pepper. Cook, stirring occasionally,
until eggs are set. Sprinkle with Parmesan cheese before serving. Serves 4.Enjoy a worn-out
quilt again by turning it into a table topper. Cut the quilt to the desired size, then stack with cotton



batting and backing fabric cut to the same size. Stitch together around the edges and finish with
extra-wide double-fold bias tape.Wilderness BreakfastTammy AdamLathrop, MOThis recipe was
handed down from my Great-Uncle Russell. He used to cook this breakfast dish while camping
on long hunting trips with his sons. My own daughters have used this recipe for 4-H
demonstrations and been very successful with it. It can be prepared the night before,
refrigerated and baked the next morning.3 c. croutons1-1/2 c. shredded Cheddar cheese6 to 8
eggs, beaten3 c. milk10-3/4 oz. can cream of chicken soup3/4 t. dried, minced onion3/4 t. dry
mustard3/4 t. salt1/8 t. pepper1 lb. bacon, crisply cooked and crumbled1 lb. ground pork
sausage, browned and drainedLine a greased 13"x9" baking pan with croutons and cheese; set
aside. In a large bowl, stir together eggs, milk, soup, onion, mustard, salt and pepper. Pour
mixture over croutons and cheese; sprinkle with bacon and sausage. Bake, uncovered, for one
hour at 325 degrees. Serves 6 to 8.Bacon-Fried Spiced ApplesJames BohnerHarrisburg,
PAMake this sweet & salty side after frying your bacon. It’s delicious on a breakfast platter or
spooned over a bowl of oatmeal.2 T. bacon drippings2 apples, cored and sliced into rings1/3 c.
brown sugar, packed1 t. cinnamonWarm bacon drippings in a skillet over medium heat. Add
apples and cook for 2 minutes. Sprinkle brown sugar and cinnamon over apples. Turn over;
continue cooking for one to 2 minutes, until apples are tender and golden. Serves 4 to 6.Camp-
Time Eggs & BaconTina GeorgeEl Dorado, ARFor five years I was a counselor at our church’s
Bible camp. I always looked forward to eating these eggs for breakfast. Serve them with crisp
hashbrowns and buttered toast…perfect!1 lb. bacon1 doz. eggs, beaten1/2 c. milk2 T.
margarine, divided1/2 to 1 c. shredded Cheddar cheeseIn a non-stick skillet over medium heat,
cook bacon until crisp. Drain bacon on a paper towel-covered plate; drain skillet. Cut bacon into
1/2-inch pieces and set aside. In a bowl, beat eggs with milk until well blended. Add one
tablespoon margarine to skillet; stir until melted. Add egg mixture; cook over medium heat until
eggs are set, stirring occasionally to scramble. Turn off heat. Add bacon and desired amount of
cheese; stir until cheese melts. Serves 10 to 12.Go out to greet the sunrise! Wrap warm
breakfast breads in a vintage tea towel before tucking into a basket…add a thermos of hot
coffee or tea.Crumb Coffee CakeDeanna Polito-LaughinghouseKnightdale, NCI’m from New
Jersey and grew up on this fabulous coffee cake that has more crumb topping than cake! Now I
live in North Carolina, and for 20 years I haven’t been able to find this delectable cake anywhere.
So, I created a recipe for it…this way I can enjoy a piece of coffee cake whenever I want!1/2 c.
butter, softened1-1/3 c. sugar2 eggs, beaten3/4 c. low-fat milk2 c. all-purpose flour2 t. baking
powder1-1/2 t. vanilla extractGarnish: 1/2 c. powdered sugarLine a 13"x9" baking pan with non-
stick aluminum foil; set aside. In a large bowl, blend butter and sugar. Stir in eggs and milk; set
aside. In a separate bowl, mix flour and baking powder; add flour mixture to butter mixture. Add
vanilla; beat until combined. Pour batter into prepared pan. Sprinkle Crumb Topping over cake
batter with your hands, squeezing it together as you do. Crumb Topping should be lumpy; there
will be more topping than cake. Bake at 350 degrees for 40 minutes. Cool for 15 to 20 minutes;
top with powdered sugar. Makes 16 servings.Crumb Topping:6 c. biscuit baking mix2 c. sugar1



c. brown sugar, packed5 to 6 t. cinnamon1-1/2 c. margarineCombine biscuit mix, sugars and
cinnamon in a large bowl. Cut in margarine; combine with your hands until well mixed.A vintage-
style wire basket full of brown eggs makes a charming centerpiece on the breakfast table.Peach
Butter MuffinsViolet LeonardChesapeake, VAI make my own home-canned peach butter every
summer and use it to make these muffins all winter long. You can make this recipe using apple
butter instead. Yummy!1-3/4 c. all-purpose flour1/3 c. sugar2 t. baking powder1 t. pumpkin or
apple pie spice1 egg, beaten1/2 c. milk1/4 c. oil1/4 c. plus 1/3 c. peach butter, dividedGarnish:
cinnamon-sugarIn a large bowl, combine flour, sugar, baking powder and spice. Make a well in
the center and set aside. In a separate bowl, whisk together egg, milk, oil and 1/4 cup peach
butter; pour into well in flour mixture. Stir just until moistened. Spoon a rounded tablespoon of
batter into each of 12 paper-lined muffin cups. Top each with a rounded teaspoon of remaining
peach butter; divide remaining batter among muffin cups. Sprinkle with cinnamon-sugar. Bake at
350 degrees for 20 to 25 minutes, or until set. Best served warm. Makes one dozen.Every
autumn when apples were ready to pick at the nearby orchard, our neighbor Mac would call
ahead and arrange for my family to pick fallen apples off the ground and get them half-price. We
loaded every box, bucket and crate into the van for the kids and me to fill. Sometimes Mac came
along with us to help. Back home, we would peel and slice, filling up every slow cooker with
apples, a cup of sugar and a touch of cinnamon. The whole house smelled sweetly of apples!
Mac passed away on Valentine’s Day 2011. We miss our dear neighbor so much, but with every
taste of apple we remember him fondly.– Lorraine Bretzin, Rixeyville, VAGoetta Breakfast
SausagePatrick BeneschSaint Petersburg, FLA German recipe passed down from my family on
my dad’s side since 1806. Our motto is, “It’s good anytime…gotta get our Goetta!”8 c. water2-1/2
c. pinhead or steel-cut oats, uncooked1 T. salt1-1/2 t. pepper, or to taste1 lb. ground beef1 lb.
ground pork or pork sausage1 onion, slicedOptional: 1 to 4 bay leavesIn a large stockpot,
combine water, oats, salt and pepper. Bring to a boil over high heat. Reduce heat to medium-low;
cover and simmer for 2 hours. Crumble in meats; add onion and bay leaves, if using. Cover and
cook for another hour, stirring occasionally. Discard bay leaves. Pour mixture into an ungreased
9"x5" loaf pan; cool. Cover and refrigerate up to 2 weeks, or freeze until ready to use. To serve,
turn loaf out of pan and cut into thin slices. Cook slices in a little butter or oil until crisp and
golden on both sides. Serves 6 to 8.Slow-Cooker Method:Heat water, salt and pepper in a slow
cooker. Add oats; cover and cook on high setting for 1-1/2 hours. Add remaining ingredients.
Turn heat to low; cover and cook an additional 3 hours. If too thin, uncover and cook a little
longer until thickened. Pour into a loaf pan and proceed as directed above.With the holidays
coming, fall is an excellent time to check your spice rack. Take a pinch of each spice and crush it
between your fingers. If it has a fresh, zingy scent, it’s still fine to use. Toss out old-smelling
spices and stock up on any that you’ve used up during the year.Glorious Cheese GritsAngela
MatosOcoee, FLWe southern girls know a thing or two about grits…my recipe really dresses
them up. I have taken it to several covered-dish functions and so many people ask what it is,
because they have never had grits this yummy before! You’re gonna love every spoonful.4 c.



water1 c. long-cooking grits, uncooked3 c. shredded sharp Cheddar cheese, divided2 T.
butter1-1/2 t. garlic salt1 t. Worcestershire sauce1 egg, beaten1 lb. pork breakfast sausage,
browned and drainedIn a large saucepan, bring water to a boil over high heat. Stir in grits; bring
to a second boil. Reduce heat; cover and cook for 5 minutes, stirring occasionally. Remove from
heat. Add 2 cups cheese, butter, garlic salt and Worcestershire sauce; mix thoroughly until
cheese is melted. Stir egg slowly into mixture. Transfer half of mixture to a buttered 2-quart
casserole dish. Add cooked sausage; top with remaining grits mixture. Cover and refrigerate at
least 8 hours. To serve, let stand at room temperature for 30 minutes. Bake, uncovered, at 350
degrees for 40 minutes. Remove from oven and top with remaining cheese. Return to oven for
several minutes, until cheese is melted. Makes 4 to 6 servings.Serve a variety of cheeses at your
brunch…perfect for guests to nibble on! Arrange brightly colored autumn leaves on a clear glass
plate, then top with another glass plate to hold them in place. Fill with assorted cheeses,
crackers and crisp apple slices.Jane’s Sweet Bubble BreadJo AnnThis tasty recipe came from
an old friend of mine. She was close to retirement age years ago when we taught school
together.1/2 c. butter, melted1-1/2 c. sugar1-1/2 t. cinnamon2 16-oz. loaves frozen bread dough,
thawed1 c. chopped nuts, divided2 T. dark corn syrup, dividedPlace melted butter in a small
bowl; mix cinnamon and sugar in a separate small bowl. Form dough into walnut-size balls; roll in
butter, then in cinnamon-sugar. Place half of dough balls in a greased Bundt® pan. Sprinkle with
1/4 cup nuts; drizzle with one tablespoon corn syrup. Pack remaining dough balls on top.
Sprinkle with 1/4 cup nuts; drizzle with remaining corn syrup. Cover and let rise until dough
doubles in size. Bake at 350 degrees for 25 minutes. Cool for 3 minutes; invert onto a serving
plate and top with remaining nuts. Makes 10 to 12 servings.Pumpkin Spice LatteKim
WilsonMelbourne, FLI love to buy lattes at my favorite coffee place but it can get very expensive.
So here is a homemade version with ingredients you probably already have on hand. Enjoy!3 c.
hot milk2 T. sugar1/2 t. vanilla extract1 t. pumpkin pie spice1 c. hot strong brewed coffeeGarnish:
whipped cream, pumpkin pie spiceCombine hot milk, sugar, vanilla and spice in a blender.
Process until frothy. Pour into 3 to 4 coffee mugs, filling 2/3 full. Divide coffee among mugs.
Garnish mugs with a dollop of whipped cream and a sprinkle of pumpkin pie spice. Serves 3 to
4.Classic Quiche LorraineFrancie StutzmanClinton, OHThis recipe makes two delicious
quiches…just add a fresh fruit salad for an oh-so-easy brunch with friends.1 lb. bacon, cut into 1-
inch pieces2 9-inch pie crusts8-oz. pkg. shredded Swiss cheese8-oz. pkg. shredded Cheddar
cheese8 eggs, beaten2 c. whipping cream1 T. Worcestershire sauce1/8 t. salt1 T. pepperIn a
skillet over medium-high heat, cook bacon until crisp; drain on paper towels. Arrange pie crusts
in two 9-inch pie plates; sprinkle bacon into crusts. Mix together cheeses in a bowl; sprinkle over
bacon. In a separate bowl, whisk together remaining ingredients. Divide egg mixture between
the crusts. Bake at 350 degrees for 45 minutes, or until golden. Let stand about 10 minutes; cut
into wedges and serve warm. Makes 2 quiches; each serves 6.Make ’em mini! Bake a favorite
quiche recipe in mini muffin cups for individual servings…just decrease baking time by 10 to 15
minutes. Top each bite-size quiche with a dainty dollop of sour cream and a sprig of dill.Little



Tot’s Tater BreakfastVanessa MaloneMagnolia, AROne day, my 4-year-old son Ethan wanted
potato puffs for breakfast, so I decided to combine eggs with them. I named it Little Tot’s
because he tasted it and said, “This is great!” My husband is from Louisiana, where we lived for
ten years, so hot sauce is a must when we fix eggs. But heat doesn’t deter my sons at all! Your
kids will say, “Yummy!”12-oz. pkg. maple-flavored pork breakfast sausages, cut into bite-size
pieces1 onion, diced2 cloves garlic, minced8 eggs, beaten1/4 c. whipping cream or half-and-
half1 t. to 1 T. hot pepper saucesalt and pepper to taste3 c. frozen potato puffs8-oz. pkg.
shredded Mexican-blend cheeseGarnish: catsupIn a skillet over medium-high heat, cook
sausage until browned; drain. Add onion and garlic to skillet; cook until tender. Remove from
heat. In a bowl, whisk together eggs, cream or half-and-half, hot sauce, salt and pepper; set
aside. In a lightly greased 13"x9" baking pan, layer frozen potato puffs and sausage mixture;
pour egg mixture evenly over top. Bake, uncovered, at 350 degrees for 35 minutes, or until eggs
are almost set. Sprinkle cheese on top; return to oven for another 10 minutes. Serve with catsup.
Makes 6 to 8 servings.Whip up some birdseed bagels so the birds can enjoy breakfast as the
season turns chilly…fun for kids to do! Just spread peanut butter on the cut side of a bagel and
coat with birdseed. Slip a length of raffia through the bagel’s hole and hang from a tree outside
your window.Sunny-Side-Up Egg PizzaGladys KielarPerrysburg, OHWhen you call the family for
breakfast, say, “Pizza’s ready!” You have to try this one. It is a delight to see and taste.12-inch
Italian pizza crust6 eggs1-1/2 c. shredded mozzarella cheese8 slices bacon, crisply cooked and
crumbled1/2 c. red pepper, chopped1/2 c. green pepper, chopped1/2 c. onion, choppedPlace
crust on a lightly greased 12" round pizza pan. With a 2-1/2" round biscuit cutter, cut out 6 circles
from crust, evenly spaced and about one inch from the edge. Reserve cut-out crust circles for
another use. Break an egg into each hole in the crust. Sprinkle remaining ingredients over the
crust. Bake at 450 degrees for 8 to 10 minutes, until eggs are completely set. Cut into wedges.
Makes 6 servings.Need a biscuit cutter and you don’t have one handy? Use a small glass
tumbler or the open end of an empty soup can instead.Bacon & Chile QuicheDarlene Weathers-
GastFairfield, CAThis quiche is our favorite for holiday brunches. You can use diced ham instead
of bacon. I also like to add fresh asparagus. May be made a day ahead and reheated when
needed.4 eggs, beaten1-1/2 c. milk4-oz. can diced green chiles, drained1/2 t. salt1/8 t. cayenne
pepper8-oz. pkg. shredded Cheddar or Swiss cheese1 T. all-purpose flour8 slices bacon,
chopped and crisply cooked10-inch pie crustIn a bowl, combine eggs, milk, chiles and
seasonings; mix well. In a separate bowl, toss cheese with flour. Add cheese mixture and bacon
to egg mixture; stir. Pour into unbaked pie crust. Bake at 350 degrees for 40 to 45 minutes. Let
stand 10 minutes before cutting into wedges. Serves 6.Planning a midday brunch? Alongside
breakfast foods like baked eggs, coffee cake and cereal, offer a light, savory casserole or a
zingy salad for those who have already enjoyed breakfast.Amazing Tomato OmeletAdam
GelbardAiea, HII love making this for my boys’ breakfast on lazy mornings. I serve it with whole-
grain wheat toast. These tomatoes can also be used for making homemade bruschetta or other
Italian dishes.5 eggs, beaten1/3 c. onion, finely diced1/3 c. green pepper, diced1 c. Oven-



Roasted Tomatoes, divided1/4 c. shredded Swiss cheese1/4 c. shredded Monterey Jack
cheese2 T. butterIn a bowl, whisk together eggs, onion, pepper and 3/4 cup Oven-Roasted
Tomatoes. Add most of cheeses, reserving a little for the top. Melt butter in a non-stick skillet
over medium-low heat. Add egg mixture. Cook, lifting sides to allow uncooked portion to run
underneath. When omelet is done, slowly roll it out of the pan onto a plate. Top with remaining
tomatoes and cheese. Serves 2 to 4.Oven-Roasted Tomatoes:6 roma tomatoes, quartered
lengthwise1/4 c. oil3 cloves garlic, finely choppedCombine all ingredients in a bowl; toss
together. Spread on an ungreased baking sheet. Bake at 400 degrees for 25 to 30 minutes, until
lightly caramelized. Let cool.Line a vintage tin lunchbox with a pretty tea towel and fill with
muffins or other baked goods…perfect for a back-to-school buffet!Company Pecan French
ToastKristen LewisBourbonnais, ILThis recipe makes its own ooey-gooey caramel topping!
Since you prepare it the night before, it’s a convenient make-ahead when you have guests
coming for brunch.1 c. brown sugar, packed1/2 c. margarine, melted1 t. cinnamon1/2 c. chopped
pecans12 slices bread5 eggs, beaten1-1/2 c. milk1 t. saltOptional: maple syrupIn a bowl,
combine brown sugar, margarine, cinnamon and pecans. Spread in a greased 13"x9" glass
baking pan; layer with bread slices. Whisk together eggs, milk and salt; pour over bread. Cover
and refrigerate 8 hours to overnight. Uncover; bake at 350 degrees for 45 minutes to one hour.
Turn slices over to serve gooey-side up. Serve with syrup, if desired. Serves 10 to 12.Snowy
paper-white narcissus flowers are a winter delight, and they’re easy to grow. Place paper-white
bulbs pointed-side up in water-filled bulb vases. Set in a sunny window…in about six weeks
you’ll have blooms!Sweet Blintz SouffléLori RosenbergUniversity Heights, OHMom always
pulled this yummy recipe out for company and holidays. It’s light, refreshing and unusual.12
frozen blintzes, any variety4 eggs, beaten1/4 c. sugar1/8 t. salt1 t. vanilla extract1/2 c. butter,
melted and slightly cooled1-1/2 c. sour creamGarnish: applesauce or sour creamArrange frozen
blintzes folded-side down in a 13"x9" glass baking pan coated with non-stick vegetable spray. In
a bowl, beat eggs, sugar, salt and vanilla together; stir in butter and sour cream. Spoon over
blintzes. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until golden. Serve with
applesauce or sour cream. Serves 6.Sausage BallsJoanna Watson-DonahueLubbock, TXMy
mom and I have made this tasty recipe for many family gatherings, including the morning after
my wedding. It’s so simple and takes only three ingredients.16-oz. pkg. ground pork breakfast
sausage1 c. all-purpose flour16-oz. pkg. shredded sharp Cheddar, Pepper Jack or mozzarella
cheeseCombine all ingredients in a large bowl. Knead together until completely incorporated.
Form mixture into one to 1-1/2 inch balls. Place balls on parchment paper-lined baking sheets,
one inch apart. Bake at 350 degrees for 15 to 20 minutes, until golden and and sausage is no
longer pink. Cool slightly before serving. May be baked, then refrigerated up to one week in a
plastic zipping bag and warmed at serving time. Makes 3 to 4 dozen.
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Jessica, “Thanksgiving Dinner Ideas and Great Fall Food. I have a tradition of purchasing cook
books for my mom for holidays and celebrations. I purchased this one for her this year for
Thanksgiving. I don't usually get her a gift for Thanksgiving but I wanted to this year since most
of us are now out of the house and on our own. She loved it and we made a few of the recipes for
Thanksgiving dinner. Definitely a favorite!”

Sally L. Ferguson, “Fall book. Harvest Table; believe it to be the first book that I received. It is in
good shape and I will enjoy it much better nearer the Fall.”

A. Garber, “The Harvest Table Gooseberry Patch cook book. I love Gooseberry Patch, so this
cook book was a must have to add to my collection. And I was not disappointed! Awesome cook
book with wonderful ideas, memories, and delicious recipe's that are very easy and I normally
have all the fixings on hand already. Enjoy!”

Jdmich, “welcome autumn cook book. I love it, but then again I love goose berry patch products
their cook books are awsome with great recipes and good tidbits of information on the bottom of
the page also some very helpful info ...love this cook book yesssssssssss”

Ebook Tops Reader, “BOUGHT THIS AS A GIFT. WONDERFUL BOOKS”

Twalls, “Harvest. Fall is one of my favorites times of the year. This cookbook with its recipes and
all the hints is perfect.  It gets me in the mood for Fall all the more.  I love these cookbooks!!!”

Ebook Tops Reader, “Gooseberry Patch does a great job with their recipe themes and
presentation. This book is no exception.. Good layout. Book sticks to theme of title. Nice
chapter breakdown.  Happy with purchase.  Would definitely recommend to other customers.”

Jules, “great. i love anything gooseberry patch. takes me back to when i was growing up. plus i
like to see what other people are making.”

Ms. A. Fowler, “Birthday food. My dad was 90 on Thanksgiving so I decided to use that as a
theme for his birthday party as he had also lived in Chicago for several years. I looked for a
recipe book and came upon this one, which is wonderful! Several of the guests were vegetarian
and my son and I are also gluten and casein free, but the recipes were easy to adapt and very
tasty.”

The book by Gooseberry Patch has a rating of  5 out of 4.9. 54 people have provided feedback.
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