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| Get-Togethers with
- Gooseberry Patch

| Food to Bring Family and Friends to the Table

| Speciol o Hobday Shopfing Girde

aleome o the warm and cory home of
Gaooseherry Patch. Yehere time spent with
farrely aned friends erpoping the simple things
in life is sharys most importart.
Fer almest 15 pears, Gooseberry Pabch
cockbooks ve helped America’s home
cooks creare delidious meak for their laved ones. Meow, et Goose-
Berry Pacch lead you on a meutf-eatening jourmey through the sea-
sons with “Ger-Topethers with Gooseberry Patdh: Food o Bring
Famiy & Friands 1o the Tabla"

Froen appeizers 1o soups and sandwesches, and from main courses
o veperable dishes and desseris, here are the most crowd-pleasing
recipes for any seasonal eocision. Spring’s “Garden Lunch™ features
churky chicken salad with smeked gouds and “Bursiting Yyizh Bermies”
bunde cake, Summer’s “Dinner On The Deck™ serves up sweet and
sour shrimg kabobs and key lime mree Autumn's “Let’s Tailgate™
theme kicks off with "Goalposs Apple Skw' and pulled-pork bar-
beque sandwiches, And at Cheistmastime, [Fiends and famiy wil snjoy
the festve "Holiday Open Houze” Fighlighted with cheery chepse
oruffles, bruscherm with cranberey relzh, seafood sgna and red vel-
wit cake,

Fillead wich coenr 1500 tried and wrue pecipes that are easy to make,
“Gat-Togethirs with Gooseberry Parch™ akis offers smple cooking
arel encersmining dps chroughour sach chapter to make even everpday
maals feel specal,

In & frash owisz on the wedicoral llustrraned Goaoseberry Parch
cookboak, this collecton b accompaniad by surming, ful-coler pho-
mography that inspines readers to celebram We's amp\h pleasiuras with
che ones they love mest

BRUSCHETTA WITH
CRAMBERRY RELISH

A lslidary twist on an ltalian fivorite {s=e
phota, bottom left), this wersion combincs
the sweetness of fruic with the distnccive
mste of blue choose,

! bapuette, cut into | M-inch thick sihors
! 2 T, ol of

i L ononpe zest

! L keenon Fest

L £ chofitwd hasmr,

Brush baguette shees lighty with clive
oil Arrarge on a broder pan: poast lighdy
i cne 2o under brofer. Turn shices aver;
spread with Cranberry Refish. Sprinkde with
cambined zests, then with pecans and blue
cheese, Phce under Broder just ool
cheese baging to melt. Makes 15 1o 20

| CRAMBERRY RELISH:
[ 8oz, can whoks-bemy cranbemy 2oue
broi. pockage swieiened, dried cronberies
[f2 = supar or more 1o fa5me
[ t rum esxtroct

I < divepjeed prcans
Seir all ingresdienes i 2 medium bowd,

ABOUT GOOSEBERRY PATCH

Goosebarry Pacch maids over |0 milion catalogs a2 year oo
addresses across the globe In 1764, Tounders (and then-neighbors)
Wickiz Hutching and o Ann Martin started the business literally 2t the
Krchen table, while they swappsd recipes and looked after their
woung children, Since | 992, Gooseberry Pacch has published it popa-
far ine of cookbooks, over 100 tides in all, and now boasts over &5
milion copies sold,

“Gar-Togethers with Gosseberry Parche Food to Bring Family &
Eriends 1o the Table)” hardeover, |60 pages. bn bookstores, $24.55,
Wisi the Wb site at wosrwe goosebermypath.oom,
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