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You'll be hearing a lot more
about Gooseberry Patch cook-
books, as I have three review
copies hot off the press.

But the one I'm featuring
this week is a 221-page spiral

bound hardback cookbook titled, .

“Rush-Hour Recipes.”

“Whether you're a busy stay-
at-home mom, or a mom who
goes out to work every day, you
probably share our challenge...
how to enjoy family meals at
home, not in the drive-through
lane,” the women write in their
introduction.

The women have collected
more than 230 quick-to-fix din-
ner recipes they believe “your
family will love,” even slow-
cooker meals and potluck dish-
es. Another plus is most of the
recipes are ready in 30 minutes

or less, and use familiar pantry

ingredients.
Below are some of my top

that have collected on the plate.
Tum chicken in sauce to coat.
Serve chicken with cheese sauce
spooned over it.

Makes 4 senvings.

IRISH SUPPER

Erin Stamile, Waco, Texas

M 1 16-ounce package wide
egg noodles, uncooked

M 1 pound ground pork
sausage :
M 1 head cabhage, shredded

M salt and pepper to taste

Cook noodles according
1o package directions; drain.
While noodles are cooking,
brown sausage in a skillet over
medium heat. Drain sausage
and set aside, resening
some drippings in skillet. Add
cabbage, salt and pepper to
skillet; cook until cabbage is
tender. Toss together cooked
noodles, sausage and cabbage
in a sewving bowl.
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