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Maybe it&#39;s the fresh air or the smoky aroma...but we think just about everything tastes better

when it&#39;s cooked over a fire!For Grilling and Campfire Cooking we&#39;ve gathered plenty of

easy recipes to enjoy year &#39;round. Your family will love Tangy Peach-Glazed Chicken, BBQ

Bacon Cheeseburgers, Firecracker Shrimp and Barbecue Spareribs. Round out the menu with

Campfire Potatoes and Tomato & Sweet Corn Salad. Mustard & Herb Strip Steak is sure to

convince the gang that you&#39;re a real grill-master and Kicked-Up Campfire Beans and

Pan-Fried Corn Fritters will be hits at your next picnic. For dessert, try Grilled Pineapple

Sundaes...yum!Since it can&#39;t always be sunny weather, we have a few tricks to get that

delicious cookout flavor even on rainy days. Slow-Cooked Kalua Pork and Broiled Honey Chicken

are perfect for indoor and RV & camper cooking too. We&#39;ve included plenty of helpful tips too.

So...let&#39;s cook out tonight! Hardcover, 224 pages. (9-1/4" x 6-1/2")
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Gooseberry Patch has done it again per their usual unique, and fun-filled cookbook style, which

inspires from beginning to end. This cookbook is incredible, and worth every penny in price. The

authors once again present a variety of delicious recipes, from people all over the world,

contributing to this cookbook edition, which is added to my growing collection. There is so much that

this book offers, I'm still amazed, and just looking at some of these recipes, makes you hungry.The



recipes given include: Breakfast; Lunch; Dinner; Snacks; Appetizers; Soups; Desserts; Dips &

Spreads; Refreshing Drinks; Sauces; And more. The Salad recipes caught our attention as we are

already in Summer for AZ, so my daughter has been selecting different salad recipes, for different

days of the week. The Appetizers are a sensation, and the Desserts make your mouth water. We

tried the Yummy Banana Boat, and will be making it again, there's no way you can pass up this

recipe. My daughter wants to try the Roasted Apple & Ice Cream, who wouldn't? At the end of this

cookbook, the authors also include Questions & Answers readers may have, and there's a long

index of delicious recipes.Most of the recipes are simple, and many are great for the Budget. Each

recipe includes the number of servings, directions, and helpful tips. I am anxious to make the

Homemade Ice Cream, and the Homemade Burger Buns, and both recipes are easy-to-prepare.

We made the Grilled Chicken Marinade, and The Georgia Peach Smoked Chops, absolutely divine!

In addition: Recipes include: Pot Roast; Spare-ribs; Fish; Sandwiches; Homemade Relish;

Parmesan Bread; Pan-Fried Corn Fritters; And More.We made the Pork And Peach Kabobs, and

the Blackberry Skillet Pancakes, both were very tasty, and satisfying.
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