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Gateway Publishing Company Ltd. was founded back in 1965. The year 2015 
marks our 50th year in business! A family-owned company, the past 50 years 
has seen Gateway grow into a dynamic organization that continues to follow 
the principles on which it was founded. 

The summer of 2012 saw Gateway’s purchase of the Rasmussen Company – 
another family-run business also specializing in custom cookbooks for all types 
of groups, businesses, families and individuals looking to create awareness about 
their organization, raise money for a great cause or create a treasured keepsake 
of traditional family recipes for future generations.

Gateway’s merger with Rasmussen now makes Gateway Rasmussen one of the 
largest fundraising cookbook publishers in North America.

At Gateway Rasmussen we believe that each and every customer deserves the 
highest quality product, one that is competitively priced and produced with 
the utmost care and concern.

Our reputation speaks for itself – one of trust, reliability, honesty and integrity. 
You can count on us to provide you with knowledgeable, friendly service and 
support. 

In addition to offering a beautiful array of stock choices to enable you to create 
an attractive, easy to sell fundraising or keepsake cookbook, we also have the 
ability to offer you the option of complete customization.

Full color covers – designed by you. Photographs to be included – that matter 
and mean something – to you. Choices galore that will enable you to produce 
that very special, unique Fundraising Cookbook – or Family Reunion Project – 
or Wedding Day Keepsake. 

With Gateway Rasmussen the process of putting together a cookbook is fast – 
it’s easy – and your finished product (we guarantee!) will look fabulous!

As you read through this Cookbook Information Guide, we hope you’ll be 
inspired to create your own unique cookbook masterpiece, just as thousands 
of organizations and individuals have done with us over the last five decades. 
We hope to have the privilege of working with you!

Gateway Rasmussen – The Cookbook Printer.
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R A S M U S S E N

Our Promise To You
To Our Most Valued Customers, At Gateway Rasmussen, we are committed to helping you create a beautifully 

designed cookbook that will enable you to successfully raise funds for your cause or 

become a cherished family keepsake for generations to come.

 Our approach is simple – give our customers all of the very best features  

we possibly can without a bunch of hidden costs. We don’t charge for all of the  

extra options that our competitors charge for.  We take tremendous pride in each  

and every project that we do and you have our word that we will treat your cookbook  

with the utmost care and concern. When you have questions – call or email us at anytime. We are here to help.  

We want to make the process of creating a cookbook as easy as possible for you – 

with the most spectacular results. We want you to open up that box of books when 

you receive them and we want your reaction to be ‘Wow!’

 At Gateway Rasmussen we are with you - every step of the way!

                                                                                From Your Cookbook Team

                                                                                Gateway Rasmussen

        The Cookbook Printers

Gateway Rasmussen our history Table of contents Making It Easy!
You’re doing a Cookbook
With details galore;
So why would we want
To load you with more?
Questions about photos or logos,
DPI resolutions or inks?
Just email or call us –
It’s easier than you think.
We’ve kept things quite simple
Easy to follow – Have fun!
It’s your book – your project
We’re here to help get it done!
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Customized cookbooks are proven to be a highly profitable and very effective 
fundraising tool. Everyone enjoys food and cookbooks provide a great 
opportunity for everyone in your organization and community to get involved. 
Remember – usually every recipe contributor will purchase their own copy or 
two – along with extras for family and friends.  

Raise money for:

 Schools & Preschools
  Whether it’s a new play structure – computers for the library – or a class 
  field trip – there is always a need to raise funds. Get all the students’ 
  families involved.

 Sports Teams
  Soccer / Baseball / Football / Hockey / Lacrosse / the list is endless.    
  Whether it’s new uniforms or paying for a bus to get the team to   
  Nationals – a fundraising cookbook is always a hit with the families   
  of athletes.

 Dance / Gymnastics Academies
  Costumes and competitions – it all adds up. A fundraising cookbook   
  is a great way to ensure ongoing support.

 PTA’s / PTO’s / PAC’s
  A big hand to those parents that get involved! It’s challenging trying 
  to fund all those events and special projects. A cookbook is a 
  wonderful alternative to selling chocolates.

 Police & Fire Departments  

  Whether it’s for the purpose of raising money for equipment and special  
  events, or raising awareness in the community – a cookbook with recipes 
  from your town or city’s finest unifies the crew and is always well received.

 Churches  

  Churches and synagogues / Missions and special events. Get the entire  
  congregation involved. What a wonderful keepsake!

The Cookbooks were fabulous! Well received by many! 
We sold out almost immediately and have many requests 
for more. They are bright, colourful, and will be a treasure 
to enjoy for a long time to come.
     Hudson Bay Composite High school
    

Testimonial

Cookbooks as a  fundraiser
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 Youth Groups
  Boys and girls clubs / youth groups / centers / special camps – a 
  cookbook project is a fun and effective way to unite the kids, the   
  volunteers, and the administrators while raising funds for a multitude  
  of needs. 

 Humane Societies / Animal Shelters
  Educate the public about your services while raising much needed   
  funds for animal care and housing.

 Food Banks / Crisis Centers
  There is always a need to raise funds for these causes. A cookbook is  
  a fabulous way to raise money while at the same time showing the  
  public all of the good that your organizations bring to their town/city.

 Healthcare
  Nursing homes / Seniors residences / Palliative Care Centers / 
  Hospitals. A cookbook is a great way to raise awareness and funds!

 Museums & Historical Societies
  Preservation and restoration projects / special events / exhibits – the 
  list is endless. A fundraising cookbook brings your volunteers and staff 
  together to create a wonderful keepsake, raising money for all of 
  your needs.

 Non-profit Organizations / Charities
  The people behind these groups truly are amazing. Give your donors 
  a tangible item of value in exchange for the donation they have 
  made that supports your cause. A cookbook will keep your 
  organization’s message in front of them for years to come.

 Legions / Auxilliaries / VFW’s
  Honoring and supporting the members of the military – 
  A cause everyone believes in.

 Leisure Associations
  RV Parks / Hunting & Fishing Clubs / Antique Car Enthusiasts / 
  Motorcycle Clubs / The list is endless – Have your members submit 
  recipes and sell those cookbooks to raise money for your events.

 Community Events
  Your town’s Centennial or raising money for that new skateboard   
  park – a Community Cookbook is always a tremendous success.  
  Everyone loves to see their name in print and the cookbook is 
  raising money for their town.

We approached Gateway with an idea 
that quickly became reality and has 
garnered us national media attention 
and strong continuing sales. A big 
part of our success can be attributed 
to Gateway’s professional cookbooks 
and its helpful staff.

Gateway’s flexible approach has helped 
us grow from a small organization 
with a vision to a growing foundation 
that distributes cookbooks that serve 
a very meaningful purpose.

   For the Breasts of Friends
   Foam Lake, SK

Testimonial

Cookbooks as a  fundraiser
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Family Heritage Project
What a wonderful way to preserve and share all of your family’s special recipes.  
A custom family cookbook allows you to capture the fond memories from all 
those family gatherings – special holidays, family reunions, milestone birthdays 

 – all of those treasured family moments remembered 
and re-lived with each and every recipe.

Grandma’s homemade soup, Mom’s chocolate chip 
cookies, Uncle Bill’s BBQ ribs – immortalized in a 
custom cookbook that can be shared for generations 
to come!

We can print as few as 5 copies – 50 copies – 
whatever your family needs. Sprinkle in a few 
stories about the family history. Add a dash of 
family photos. It’s your book so personalize it a 
lot or a little – it’s up to you!

Family Reunions
A family reunion is the perfect occasion to create a family cookbook! As you 
plan the event, ask everyone to send in their favorite family recipe a few 
months prior. Let us know when the reunion is to be held and we’ll help you 
create a beautiful keepsake for everyone that attends (and even those that 
can’t make it). It’s a terrific time to remind everyone of all those childhood 
favorites and elder specialties.

Wedding Keepsakes
Instead of the usual wedding favors, why not make 
your wedding day even more memorable? 
Gather recipes from your attendants, 
family and friends and compile them into 
a beautiful custom wedding favor to be 
handed out to your guests. Customize with   
    a photo of the bride and groom – add a    
    special poem or the lyrics from ‘your  
               song’. Make it your own and a 
                    keepsake to remember!

Family keepsakes
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As a Business Promotional Item
Whether you create it as a Customer Appreciation Giveaway or sell it for 
profit  – a personalized custom cookbook is a terrific way for you / your 
business to get your name out there. Collect recipes from your employees 
and /or actual customers themselves and put it all together with an 
attractive cover shot of your business or other appropriate image that 
will have your company’s name in front of those that matter for years to come. 

A great idea for: Bed & Breakfasts
 Specialty Shops
 Banks & Credit Unions
                               Health Clinics
                               Hotels
                               Grocery Stores
                               Vacation Resorts
 Farmer’s Markets

Self-publishing
Everyone is always telling you you’re a great cook. Why not publish your 
very own cookbook?

It’s easy and the team at Gateway Rasmussen will show you how. 
Imagine a beautiful full color cover with a photo of your very best dish. 
Or a picture of you with your chef’s hat on in the kitchen whipping up 
something fabulous. Doesn’t that sound exciting?

What’s holding you back from getting started?

www.cookbookprinter.com

The whole book printing process was new to me, but the 
Gateway Publishing team was fantastic and helped every 
step of the way whether it was getting quotes, offering 
layout suggestions, providing final proofs, choosing the 
right paper and deciding on the final quantity. Everyone 
was very friendly, helpful and committed to finding the 
best solutions for me and my book. They helped me 
create a cookbook that ended up being Manitoba’s best 
cookbook for 2012 on CBC’s Cross-Country Canada 
Cookbook contest.  
     Getty Stewart   
 

Testimonial

Family keepsakes Promotional item
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elcome to Cornerstone United Church’s 50th 
Anniversary cookbook! We have had spectacular 
potlucks over the years and you will find many 

of those recipes showcased here. All the proceeds from the 
sale of this cookbook will be going to our Project Hope 
mission in Kenya. So, you are not only getting a great 
cookbook, you are helping to fund a great cause! 

Thanks so much to all our recipe contributors and thanks 
also to the helpful staff at Gateway Rasmussen for making 
this cookbook possible. 

The Cookbook Committee 

 

 

 

 

Thank you for 
your support! 
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FREE features

 CATEGORY INDEX

 Appetizers & Beverages....................................... 1 

 Soups & Salads.................................................. 9 

 Vegetables & Side Dishes .................................. 23 

 Main Dishes..................................................... 39 

 Breads, Loaves & Muffins .................................. 51 

 Cakes & Desserts ............................................. 59 

 Cookies, Bars & Candy ...................................... 91 

 This & That.....................................................117 

 Recipe Index ..................................................125  

Beautiful Full Color 
Standard OR 
Custom Cover. 
That’s right – 
NO CHARGE – to 
create your own 
Custom Cover

Laminated Front & 
Back Covers - FREE
For easy clean up 
in the kitchen

45 Different Colors Of 
PLASTIKOIL® Binding to 
choose from - FREE
Coordinate the binding 
with your cover

Two FREE 
Intro Pages

Two Black & 
White Photos 
can be 
Included at 
NO CHARGE

Category Index 
– at the front of 
the book – FREE

Rounded Corners – 
NO CHARGE
Prevents corners 
wearing

Important Note To Our Customers
Our competitors charge for many of the features on these two 
pages. We don’t. We know you want your cookbook to look 
as good as possible so we make all these features standard on 
our books. We want to make sure you have all of the very best 
features at NO EXTRA CHARGE to you.

Favorite 
Recipes 
– on the 
 back  of the 
  Category 
     Index –  
      FREE
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For additional copies of our cookbook,  
please use this order form: 

ORDER FORMWe’ll place your  group’s address andcontact information here. 

Please send_____copies of this cookbook at $_______each plus 

$_______postage and handling for each copy ordered. 
Name _____________________________________________ 

Address ___________________________________________ 

City ______________________________________________  

State/Prov ______________ Zip/Postal Code _____________ 

Telephone _________________________________________ 

Email _____________________________________________ 

ORDER FORMWe’ll place your  group’s address andcontact information here. 

Please send_____copies of this cookbook at $_______each plus 

$_______postage and handling for each copy ordered. 
Name _____________________________________________ 

Address ___________________________________________ 

City ______________________________________________  

State/Prov ______________ Zip/Postal Code _____________ 

Telephone _________________________________________ 

Email _____________________________________________ 

EQUIVALENTS AND SUBSTITUTIONS1 pound shelled walnuts = 3 cups chopped walnuts

1 pound raisins
= 2-3/4 cups seedless raisins

1 pound dates
= 2-1/2 cups pitted dates

1 tablespoon cornstarch = 2 tablespoons flour or 4 teaspoons tapioca
1 medium clove of garlic = 1/8 tsp. garlic powder
1 cup honey

= 1 cup molasses or corn syrup

1 cup ketchup
= 1 cup tomato sauce plus 1/2 cup sugar plus 2 table-spoons vinegar

1 teaspoon dry mustard = 1 tablespoon prepared mustard

1 small onion
= 1 tablespoon dried onion

1 cup tomato juice
= 1/2 cup tomato sauce plus1/2 cup water

1 cup self-rising flour = 1 cup flour plus 1-1/2 tablespoonsbaking powder plus 
1/2 teaspoon salt

1 egg
= 1 teaspoon cornstarch

1 cup liquid honey
= 1-1/4 cups sugar plus 1/4 cup liquid

1 cup corn syrup
= 1 cup sugar plus 1/4 cup liquid

1 cup buttermilk
= 1 cup plain yogurt

1 cup sour cream
= 1 cup plain yogurt

1 cup tomato juice
= 1/2 cup tomato paste plus 1/2 cup water

Recipe Index 

APPETIZERS & BEVERAGES 

1960's Punch .......
.......

.......
.......

......
4 

Backyard Sangria .......
.......

.......
.......

5 

Buffalo Chicken Dip.......
.......

.......
..... 3 

Fried Chicken Wings.......
.......

.......
.... 2 

Guacamole.......
.......

.......
.......

.......
... 3 

Holiday Apple Cider......
.......

.......
......

4 

Lettuce Wraps .......
.......

.......
.......

..... 1 

Mango Salsa .......
.......

.......
.......

.......
3 

Mimi's Cheese Soufflé .......
.......

.......
. 2 

Nan's Lemonade Concentrate .......
..... 4 

BREADS, LOAVES & MUFFINS 

Banana Muffins.......
.......

.......
.......

...31 

Beer Bread .......
.......

.......
.......

.......
.29 

Blueberry Oat Bran Muffins .......
.......

33 

Carrot Muffins .......
.......

.......
.......

....34 

Chocolate Cherry Loaf  

Peanut Butter Oatmeal Muffins .......
..33 

Pineapple Banana Bread .......
.......

....29 

Pumpkin Loaf .......
.......

.......
.......

.....3
0 

Strawberry Banana Muffins .......
.......

32 

Zucchini Loaf......
.......

.......
.......

.......
30 

CAKES & DESSERTS 

Apple Brown Betty .......
.......

.......
.....3

8 

Apple Butter Bars .......
.......

.......
......3

8 

Apple Pie .......
.......

.......
.......

.......
....42 

Beet Chocolate Cake with  

Banana-Nut Sauce.......
.......

.......
.36 

Carrot Cake .......
.......

.......
.......

.......
37 

Chocolate Zucchini Cake.......
.......

....35 

Coconut Oatmeal Cookies .......
.......

..40 

Fresh Berry Cobbler .......
.......

.......
...39 

Old fashioned Pumpkin Pie.......
.......

.41 

Rhubarb Cake .......
.......

.......
.......

....35 

Rhubarb Cream Pie .......
.......

.......
....41 

Snickerdoodles .......
.......

.......
.......

...39 

Swedish Shortbread .......
.......

.......
...40 

MAIN DISHES 

Baked Falafel with Yoghurt and  

Mint Dip .......
.......

.......
.......

.......
.28 

Beef and Pickle.......
.......

.......
.......

...24 

Casserole Cabbage Rolls .......
.......

....24 

Crockpot Stew and Dumplings.......
...22 

Friday Night Roast Beef .......
.......

.....2
3 

Kristy's Pasta .......
.......

.......
.......

.....2
7 

Lasagne.......
.......

.......
.......

.......
..... 21 

Maple Steelhead Trout......
.......

.......
26 

Strawberry Chicken.......
.......

.......
... 25 

Stuffed Melanzane .......
.......

.......
.... 25 

Vegetable Pizza .......
.......

.......
.......

. 27 

Zuppetta della Nonna .......
.......

.......
26 

SOUPS & SALADS 

Borsht .......
.......

.......
.......

.......
.......

.. 7 

Caesar Potato Salad .......
.......

.......
.. 10 

Copper Penny Salad .......
.......

.......
.. 12 

French Onion Soup.......
.......

.......
......

8 

Italian Potato Salad.......
.......

.......
... 14 

Potato Soup .......
.......

.......
.......

.......
. 8 

Ravioli Salad .......
.......

.......
.......

..... 12 

Spinach Salad.......
.......

.......
.......

.... 11 

Summer Garden Soup .......
.......

.......
. 9 

Summer Wheat Berry Salad .......
..... 13 

Sunshine Kale Salad.......
.......

.......
.. 11 

Thai Tuna Soup .......
.......

.......
.......

... 9 

Watermelon Salad.......
.......

.......
..... 10 

THIS & THAT 

Beet Pickles.......
.......

.......
.......

.......
44 

Canning: Hot Water Method .......
..... 43 

Chocolate Crunch Snack .......
.......

... 49 

Chokecherry Jelly.......
.......

.......
......

47 

Crisp Pickled Green Beans.......
.......

. 46 

Dill Pickles, One Jar at a Time.......
... 45 

Hot Dog Relish.......
.......

.......
.......

... 44 

Nuts & Bolts .......
.......

.......
.......

......
48 

Peanut Butter Dog Cookies.......
.......

49 

Pickled Carrots .......
.......

.......
.......

.. 46 

Saskatoon Jelly.......
.......

.......
.......

.. 48 

Strawberry Jam .......
.......

.......
.......

. 47 

Zucchini Relish .......
.......

.......
.......

.. 45 

VEGETABLES & SIDE DISHES 

3 Cheese Whipped Potatoes .......
..... 18 

Balsamic BBQ Beets .......
.......

.......
.. 19 

Broccoli and Wild Rice Casserole ......
16 

Caramelized Cauliflower......
.......

..... 17 

Curried Couscous .......
.......

.......
......

20 

Lemon Roasted Potatoes.......
.......

... 18 

Pecan Streusel Yams .......
.......

.......
. 19 

Roasted Vegetables with Feta .......
... 17 

Spicy Couscous with Vegetables ......
15 

Tomato-Zucchini Casserole .......
......

16 

(Evan's Cherry)......
.......

.......
......3

1 

125

Your Organization's Name Here 

Desserts 

Your Organization’s Name Here 1

 

LEMON LUSH Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or butter 

(butter preferable) 
1/4 c. walnuts, chopped 
8 oz. cream cheese, softened 
1 c. confectioners' sugar 

8 oz. container Cool Whip,  
thawed and divided 

2-3 oz. pkg. instant lemon pudding 
3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan. Bake  
at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold  in 1/2 of the 
container of Cool Whip. Spread on cooled crust.  

Mix the 2 packages of instant pudding mix with milk. Spread over cream 
cheese mixture. Chill, then cover with remaining Cool Whip and sprinkle 
with nuts. 

** These are a family favorite and disappear quickly. 
  
 
 
 

PUMPKIN PIE Glenna Davis 

1-1/2 c. pumpkin 
1/4 tsp. nutmeg 
1/4 tsp. ginger 
1/4 tsp. cinnamon 
Pinch mace 

1/4 tsp. salt 
3 tbsp. flour 
2/3 c. brown sugar 
3 eggs, beaten  
2 c. milk 

Combine pumpkin, spices, salt, flour and sugar. Add eggs and milk; beat 
well. Pour into unbaked pie crusts and bake for 20 minutes. Reduce to 350 F 
and cook until set. Yields: 2 large or 3 small pies. 

 
 
 
 
 
 
 
 

 

 

Friends are flowers in the garden of life.  
~ Portuguese proverb 

 

Alphabetical Index Of 
Recipes – at the back of 
the book – FREE! Grouped 
according to Categories

Headers – FREE
Include recipe categories 
at the top of each page

Footers – FREE 
Include your group’s 
name at the bottom

Page Fillers – 
Included where 
necessary – at 
NO CHARGE

Set of 8 
Full Color Stock 
Dividers – NO CHARGE

Non-Continued 
Recipes – at NO 
EXTRA CHARGE 
No carry over of 
a recipe to the 
next page

Recipe Notes 
– Included 
at NO 
CHARGE

Conversion Charts 
– FREE
Printed on the 
back sides of 
the dividers

Color Coordinating Back 
Cover (with our logo) 
– at NO CHARGE

A substantial 8-1/2” 
x 5-5/8” format

Order Form – FREE – at 
back of book – to help you 
sell even more books

An Electronic Proof Of Your Cookbook – FREE
Provided so you can make sure everything’s right
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FREE features 
How Do We Compare To Our Competitors?

• Access to our online recipe submission system FREE Annual subscription fee
• Recipe submission forms FREE N/A
• Choice of full color stock FRONT covers FREE Up to 50¢ / book
• Choice of full color stock BACK covers FREE Up to 30¢ / book
• Full color CUSTOM front cover FREE Up to 50¢ / book
• Full color CUSTOM back cover* FREE Up to 30¢ / book
• Photos on back cover* FREE Addt’l 25¢ / book
• Choice of full color STOCK dividers FREE Only on orders of 300+ books
• Cooking measurements & tips on divider backs FREE Addt’l 20¢ / book
• Alternate dividers on colored paper FREE Addt’l 5¢ / divider
• Category Index / Table Of Contents (at front of book) FREE FREE
• Intro / Personal pages with photos (b/w) FREE Addt’l photos – add 5¢ /photo 
• Non-continued recipe format FREE Addt’l 25¢ / book
• Fillers (standard or custom) FREE Addt’l 25¢ / book
• Favorite Recipes page FREE N/A
• Recipe notes FREE Addt’l 25¢ / book
• Recipes grouped according to type FREE Addt’l 25¢ / book
• Category Headers (at top of each page) FREE Addt’l 15¢ / book
• Footers (at bottom of each page) FREE N/A
• Alphabetical Recipe Index (at back of book) FREE FREE
• Order Form (at back of book) FREE FREE
• Rounded corners FREE N/A
• Laminated FRONT & BACK covers FREE Addt’l 15 - 25¢ / book
• PLASTIKOIL® binding to coordinate with covers FREE Addt’l 15 - 25¢ / book
• Electronic proof for you to review FREE FREE
• Corrections / Changes    (10 FREE for every 100 recipes) FREE $3.00 per correction  
• Full Color sales posters with your book’s cover FREE Not provided
• FREE addt’l books to offset shipping charges              3% FREE books 3% FREE books
(* with inclusion of Gateway Rasmussen logo)
Read the small print! Our competitors talk about their FREE features but often there are minimum order quantities required before you qualify.
At Gateway Rasmussen there are no minimums.

Gateway Rasmussen       Other Companies

A Satisfied Customer is our top priority
....got my first order from you in August. I just thought you would be happy to 
know I have sold about 650 books and made $9000 for the work in Honduras. 
Thanks to all your staff that did such a good job.     
     Sharren Carlson    

I just wanted to give you a quick note to say thank you 
and to tell you how much we love the cookbooks you 
printed. They look great and the process was very easy! 
Thanks again.       
     Laura
     Oleniuk Family Reunion 
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Gateway Rasmussen utilizes state of the art digital 
production technology that can handle both 
short and long run projects. Our talented graphic 
design team is here to help you make your project 
the best it can be. We use quality materials and 
workmanship to produce the most attractive and 
durable cookbook possible – one that you will be 
proud to share with your family and friends!

• Online recipe submission makes input and project 
 coordination simple.
• We only charge for the actual number of pages 
 printed – saving you money! We don’t generalize 
 like our competitors with min/max recipe estimates.
• We offer a beautiful array of full color stock covers 
 and dividers for you to choose from.
• Custom full color covers can also easily be created 
 for you at no extra charge. Personalize with family 
 photos, your group’s logo, or any image or text 
 that reflects the spirit of your cookbook project.
• Laminated covers and rounded corners give our 
 books a beautiful durable finish.

• PLASTIKOIL® plastic spiral binding lets the finished 
 book lay flat or open a full 360 degrees from cover-
 to-cover (a handy feature when counter space is 
 limited). PLASTIKOIL® is also available in 45 different 
 colors so matching your cover to the binding is 
 never a problem.
• Our books are value-packed with a multitude of 
 additional standard features like weights & 
 measurements, spice guides, substitutes and 
 equivalents, and the list goes on – all for no extra 
 charge.
• Our established and extensive shipping services can 
 be utilized to ship your cookbooks to multiple 
 locations – no problem. We always use the most 
 effective, cost efficient method to ship your books. 
 We send you 3% FREE cookbooks which you can 
 sell to help defray shipping charges.
• We offer flexible payment terms, with no down 
 payment being required for recognized non-profit 
 organizations. 
• Our experienced customer service team is always 
 just a phone call away from offering you ‘hand 
 held’ support – from start to finish!

FREE features 

Gateway Rasmussen       Other Companies

But Don’t Just Take Our Word For It.
I received our cookbooks on Wednesday – wonderful service!!!! Thank you so 
much for your hard work. The books are wonderful and everyone is raving 
about them! Sales are going well. Also, thank you for the posters – what a 
wonderful surprise for us. They will be a great help in selling our books.  
     Sharon Rasmussen
     Trinity United Church, Fort Macleod
    

I received our cookbooks yesterday afternoon and am very happy with the final 
result. I would like to thank you for the excellent job. It was a pleasure working 
with both of you. All my questions and concerns were taken care of immediately 
and with a great attitude. The turnaround time was fabulous, I sent the final proof 
back with changes and in 9 working days I have the final book in hand--WOW!!
I will recommend your company with no hesitation. 
       Sincerely
       Sandra Ewart,Cookbook Co-coordinator
    

I would like to thank you and Gateway Rasmussen for 
the fantastic job on our GX94 Christmas Goodies cook 
books that you sent us this past fall. We were able to raise 
$7,500.00 and put out a product that we were so proud of. 
         
     Tonya Cherry
     GX94 Midday Host
    

We were very excited to open the box of cookbooks and 
we were extremely happy with them. They look absolutely 
fantastic and our parents are so happy with them. Your 
team did an excellent job!     
    Cindy Johnson
    Beaver Brae Broncos Girls Hockey Cookbook
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Creating a cookbook
Abbreviate 
Measurements
c. – cup 
tsp. – teaspoon 
tbsp. – tablespoon 
lb. – pound
oz. – ounce 
pt. – pint 
qt. – quart 
gal. – gallon
g – gram 
kg – kilogram 
ml – milliliter 
L – liter  
env. - envelope 
pkg. – package 
gal. – gallon 
qt. – quart
lge. – large 
med. –medium 
sm. – small 
in. – inch
mm – millimeter 
cm – centimeter 
F – Farenheit 
C – Celsius 

Submitting Recipes – Important Points To Remember 

Helpful Tips
1) When entering or writing down ingredients, list them in the order used in the recipe.  
    Make sure all of the ingredients that are listed are actually included in the directions.
2) Abbreviate measurements in the ingredients list using our standard abbreviations.
3) Include all amounts and container sizes. For example-  2 (14 oz.) cans green beans
4) Write the recipe’s directions in paragraph form. Please do not number them 
 with Step 1 – Step 2 – etc.
5) Please write the actual ingredients in the directions. For example: Combine 
 sugar and flour (instead of Combine first two ingredients).
6) Make sure a cooking temperature is always indicated if/when cooking is 
 required. Make sure a time is included for baking-chilling-freezing-cooling-etc. 
 For example: Bake at 350 F for 20 minutes.
7) Contributor’s names – be consistent.  If Betty Smith has submitted 5 recipes – 
 please ensure that all 5 recipes show her name as Betty Smith. Try not to have 
 one recipe from Elizabeth Smith – then one from B. Smith – etc. 
8) Consistency is critical. If using our Online Recipe Submission system – advise all 
 of the recipe inputters to follow the information and suggestions provided herein.
9) If a recipe is not clear – missing ingredients – or just doesn’t seem to make 
 sense – please call the contributor to clarify the information. 

Checking For Errors
•	It’s	always	a	good	idea	to	read	through a recipe before you submit it.
 Check the ingredients and the directions for accuracy and consistency.
•	If	we	are	typing	the	recipes	for	you,	we	are	not	able	to	guess	if	there	are	
 missing ingredients or instructions. Please review your recipes thoroughly.

Examples Of Fillers
Fillers are used to fill any empty spots in your cookbook. We offer 5 different 
categories to choose from.  
•	Cooking Hints - Example – Microwave a lemon for 15 seconds to double the juice.
•	Humorous - Example - If you think something small can’t make a difference, try 
 going to sleep with a mosquito in the room.
•	Family/Children - Example - While we try to teach our children all about life, 
 our children teach us what life is all about.
•	Inspirational - Example - Don’t let the world change your smile, let your smile 
 change the world.
•	Religious – Example - Every sunrise is God’s greeting - the sunset His signature.
You may also send us your own custom fillers. We cannot promise we’ll use them 
all but we will insert as many as needed.

Estimating Your Costs IMPORTANT!
When you reference our price list you will see a column on the left titled ‘Number Of Recipes’ and a column 
across the top that is titled ‘Number Of Books’. We average 2 to 3 recipes per page (depending upon the 
recipe format chosen) and that is what our prices are based on.
Please understand, however, that there are also additional pages used for your introduction – your table of 
contents - your recipe index – etc. If you have lengthier recipes this can and does also affect your page count.
Please use the printed price list as an estimate only. Our Project Coordinators will help you to confirm your cost.
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Form A Committee & Designate A Primary Contact
If you are creating a cookbook as a fundraising project, it’s likely you’ll 
have a group of people at your disposal that are ready and willing to help. 
Appoint a chairperson to oversee the group and be Gateway Rasmussen’s 
primary contact for questions.
 

Set a Fundraising Goal
Your group can raise money from selling the cookbook itself but also from 
selling advertising in the cookbook. Selling advertising is a great way to 
get the entire community involved. If you have a particular project with a 
pre-determined cost – that’s your goal! If your objective is to raise funds for 
an ongoing cause – the sky’s the limit.

Set Your Target Dates
If you would like to receive your finished cookbooks by a specific date – 
determine what that date is and plan things accordingly. Give your group 
about a month to gather and submit all of the recipes; another week to 
compile any necessary photos/images and intro/history pages; and perhaps 
an additional week to send everything in to us. Once you have gathered 
everything together at your end and submitted it to us through our Online 
Recipe Submission, you should expect to see a proof from us within 2 to 3 
weeks. Once you review and approve your final proof – we need 4 weeks to 
produce and ship your books to you. We offer the fastest turnaround in the 
industry!

How Many Recipes? How Many Books?
Typically the more recipes that are in a cookbook  – the more you can sell 
it for. Ask your recipe contributors for at least 2 or 3 of their favorite recipes. 
You can also pull recipes from the Recipe Resource links on our website.
Every recipe contributor will usually want at least 1 or 2 copies for themselves, 
along with extras for family and friends. Look outside your organization 
too for recipe contributors. Ask local celebrities like the mayor of your 
town or a local sports hero for their family recipe. They will be honored by 
the request and you’ll be able to sell more books with their support. Our 
Pricing & Profit Analyzer on our website will help you set a price for your 
books – based on the number of recipes submitted.

Choices To Make – 2 Easy Options

Getting started

Do It Yourself 
& Save $$

Online Recipe Submission
or Print-Ready Files

1 2
Let Us Do the 
Work for You!

Gather Your Recipes...
We’ll Do The Rest

OR

Creating a cookbook
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Gateway Rasmussen’s Online Recipe Submission 

Create An Account & Get Started Today
Our online recipe submission makes recipe submission and project 
coordination simple. Online submission also allows for input from virtually 
anywhere, enabling you to really expand on the recipes and/or theme 
content possibilities. A complete Step-by-Step Guide to Online Recipe 
Submission is available on our website to help you set things up and 
guide you through the process.

Select one of Gateway Rasmussen’s 
Beautiful Stock Cover/Divider sets
OR create your own Custom Cover and Custom Dividers. 
You also have the option to Mix & Match.

Select a Typestyle/Layout  

For a selection of typestyles and layouts, see page 18.

Submit your Intro Pages  

You have 2 FREE Intro pages* (black ink only – with up to 
2 black and white photos) at the front of your cookbook. 
 Additional pages and/or color printing are extra. You may   
     use these pages however you like. 

          Some ideas:
	 	 	 •	Appreciation	or	Dedication	Page

	 	 	 •	History	of	your	organization	/	group
	 	 	 •	A	message	from	your	group
	 	 	 •	Letter	from	the	President
          (*A ‘page’ is one side of a single sheet of paper)

Recipe Notes
Recipe Notes are any non-recipe related content that the contributor would like included 
with their recipe. A few examples - “A family favorite!“ OR  “Grandma made this every 
Christmas”. Just some personalized touches to make your cookbook special.

Headers
There is room for one line of type at the top of each page. Customers often print the 
recipe category here.  

Footers
A footer is text that appears along the bottom of each cookbook page, opposite the 
page number. It can be the title of the cookbook, your organization’s slogan, or 
anything else you like. There is space for 3 or 4 words. This text is optional. Some 
groups choose to leave this area blank; it’s up to you!

Option 1 – do it yourself & save $$1
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Option 1 – do it yourself & save $$
Fillers
Another popular idea is to provide “filler” content that can be used 
throughout the book to fill in empty spaces wherever they occur. Fillers 
can take the form of tips, thoughts, humorous quips, facts and figures 
or other informational tidbits. Gateway will insert your fillers, or we 
can provide you with our own. Gateway has fillers 
appropriate for any group or occasion.  

Sponsors / Advertising
Selling sponsorships or advertising space in your cookbook can really help offset 
the costs of printing your book – and it helps raise even more money for your cause! 
Local merchants are very receptive to the idea of putting their ad in front of all your 
potential cookbook customers when they know that the money raised is supporting 
your community project or cause. Simple black ink ads are best. (More information 
on page 34)

Personalize 
Is there something we’ve missed? It’s your cookbook. If there are stories/info pages/
photos/ etc. that you want included that we haven’t addressed – give us a call and 
we will work out the details with you. 

Cookbook Order Form 

Please make sure you submit a signed Cookbook Order Form.
Two signatures are required.

Print Ready Materials
Customers sometimes choose to supply print-ready electronic files. Print-ready is a 
term used to describe materials that don’t need to be formatted or handled in any 
way before they are printed. If you submit print-ready work, we shouldn’t have to 
make any adjustments to it. What you send is exactly what will be printed. 

Customers sometimes believe that submitting ‘print-ready’ material will save them 
money. Unfortunately that is not always the case. You may lay things out in a way 
that could result in more pages than we would have for the same number of recipes, 
resulting in higher printing costs.

If you are considering doing a print-ready book, please call us Toll Free 
1-800-665-4878 or email us at info@cookbookprinter.com and we will provide you 
with the information and format templates that will ensure your book follows our 
recommended parameters – helping you keep your cost to a minimum.
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Gather Your Recipes & We’ll Do The Rest 
  

FREE Recipe Submission Forms
Recipe Submission Forms are available for you to distribute to 
potential recipe contributors. Just call us at 1-800-665-4878 and 
let us know how many Recipe Submissions Forms you need and 
we will send them to you. You can also download the form from 
our website to get started even sooner. A complete Step-by-Step 
Guide for Written Recipe Submssion is available on our website 
and is included with your Recipe Submission Forms to help you 
keep things consistent and organized. The Recipe Submission 
Form also allows the contributor to pre-order books so this 
will help you determine how many books to print.

Group Recipes By Category  

Once you have received all of the recipes, they should 
then be grouped into categories. If you plan on using 
one of our Stock Cover/ Divider sets – the heading for 
each Divider category is shown on the divider. Group 
your recipes according to those categories.  

It is preferable to group recipes together within each 
Category (for example – in the Main Dishes section all beef dishes are 

grouped together, all chicken dishes, etc.) Our formatters and our formatting 
program will do this automatically for you at no additional charge.

Submit Your Intro Pages
You have 2 FREE Intro pages* (black ink only – with up to 2 black and white 
photos) at the front of your cookbook. Additional pages and/or color printing 
are extra. You may use these pages however you like.
Some ideas:
•	 Appreciation	or	Dedication	Page
•	 History	of	your	organization	/	group
•	 A	message	from	your	group
•	 Letter	from	the	President
(*A ‘page’ is one side of a single sheet of paper)

Select one of Gateway Rasmussen’s 
Beautiful Stock Cover/Divider sets
OR create your own Custom Cover and Custom Dividers. 
You also have the option to Mix & Match.

Option 2 – let us do the work for you2
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Option 2 – let us do the work for you
Recipe Notes
Recipe Notes are any non-recipe related content that the contributor would like included 
with their recipe. A few examples - “A family favorite!“ OR  “Grandma made this every 
Christmas”. Just some personalized touches to make your cookbook special.

Headers
There is room for one line of type at the top of each page. Customers often print 
the recipe category here.  

Footers
A footer is text that appears along the bottom of each cookbook page, opposite 
the page number. It can be the title of the cookbook, your organization’s slogan, 
or anything else you like. There is space for 3 or 4 words. This text is optional. 
Some groups choose to leave this area blank; it’s up to you! 

Fillers
Another popular idea is to provide “filler” content that can be used throughout 
the book to fill in empty spaces wherever they occur. Fillers can take the form 
of tips, thoughts, humorous quips, facts and figures or other informational 
tidbits. Gateway will insert your fillers, or we can provide you with our own. 
Gateway has fillers appropriate for any group or occasion.  

Typesetting
Gateway Rasmussen will type your recipes for you. Select a Typestyle/Layout 
(see Page 18) and indicate that Format on your Order Form. Our team will 
type and format your recipes and will carefully proofread to make sure all of 
the ingredients and instructions are entered exactly as submitted. Make sure 
you have spelled everyone’s names correctly and that the names are legible 
and easy to read. 

Submitting Materials 

•	 When submitting your recipes, please make sure you include a signed 
 Cookbook Order Form. Two signatures are required.
•	 Make a copy! Before you send us your material – make sure you make a copy 
 of everything – just in case your package gets lost or damaged in the mail.
•	 Package	up	everything	securely.	We	recommend	sending	with	a	company	like		
 UPS or Fed Ex (so that your package can be tracked and traced in shipment).

For your convenience we have two locations for recipe submission.

In the U.S. send to:
Gateway Rasmussen
472 South 5th St.
Pembina, ND  58271

In Canada send to: 
Gateway Rasmussen
385 DeBaets St.
Winnipeg, MB  R2J 4J8

www.cookbookprinter.com

I wanted to sincerely thank 
you for your wonderful service 
and professionalism. I received 
my cookbooks last week and 
couldn’t have been more 
excited and impressed. 
Thank you for meeting my 
tight deadline and allowing me 
to distribute the cookbook to 
my group in time for Christmas.
Working with you was a 
wonderful experience and 
I wouldn’t hesitate in 
recommending your company 
to anyone. Thanks again and 
Merry Christmas.
  Michelle Leveille
  The Friday Book Club

Testimonial
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Desserts 

Your Organization’s Name Here 

1

 

LEMON LUSH 

Elaine Elkton 

2 c. flour 

1/2 lb. (2 sticks) margarine or butter 

(butter preferable) 

1/4 c. walnuts, chopped 

8 oz. cream cheese, softened 

1 c. confectioners' sugar 

8 oz. container Cool Whip,  

thawed and divided 

2-3 oz. pkg. instant lemon pudding 

3 c. milk 

Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan. Bake  

at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold  in 1/2 of the 

container of Cool Whip. Spread on cooled crust.  

Mix the 2 packages of instant pudding mix with milk. Spread over cream 

cheese mixture. Chill, then cover with remaining Cool Whip and sprinkle 

with nuts. 

** These are a family favorite and disappear quickly. 

  
 
 
 

PUMPKIN PIE 

Glenna Davis 

1-1/2 c. pumpkin 

1/4 tsp. nutmeg 

1/4 tsp. ginger 

1/4 tsp. cinnamon 

Pinch mace 

1/4 tsp. salt 

3 tbsp. flour 

2/3 c. brown sugar 

3 eggs, beaten  

2 c. milk 

Combine pumpkin, spices, salt, flour and sugar. Add eggs and milk; beat 

well. Pour into unbaked pie crusts and bake for 20 minutes. Reduce to 350 F 

and cook until set. Yields: 2 large or 3 small pies. 

 
 
 
 
 
 
 
 

 

 

Friends are flowers in the garden of life.  

~ Portuguese proverb 

 

Cheltenham  

Easy to follow – Easy to read
Recommended for books with 300 
or more recipes (to help keep the 
page count down)

Verdana  

Neat and clean with graphic 
separation between recipes

We’ve heard nothing but ‘good’ about the cookbook. People are very 
pleased with the quality and the rapid service we rec’d - nine days from 
submission till they were on my doorstep. Can’t thank you enough!  
      Joan MacDonald 
      St. John Vianney CWL 
      Kamloops, BC
         

Testimonial

Desserts 

Your Organization’s Name Here 1 

 

LEMON LUSH Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or 

butter (butter preferable) 
1/4 c. walnuts, chopped 

8 oz. cream cheese, softened 
1 c. confectioners’ sugar 

8 oz. container Cool Whip, 
thawed and divided 

2 – 3 oz. pkg. instant lemon 
pudding 

3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch 
pan. Bake at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold in 1/2 of 
the container of Cool Whip. Spread on cooled crust. Mix the  
2 packages of instant pudding mix with milk. Spread over cream 
cheese mixture. Chill, then cover with remaining Cool Whip and 
sprinkle with nuts. 

** These are a family favorite and disappear quickly.  
  

 

PUMPKIN PIE Glenna Davis 

1-1/2 c. pumpkin 
1/4 tsp. nutmeg 
1/4 tsp. ginger 
1/4 tsp. cinnamon 
Pinch mace 

1/4 tsp. salt 
3 tbsp. flour 
2/3 c. brown sugar 
3 eggs, beaten  
2 c. milk 

Mix pumpkin, milk, sugar, egg, cinnamon, cloves, salt and 
vanilla. Pour into 9x13 inch pan. Cover with dry cake mix, then 
drizzle butter over top. Bake at 350 F for 25-30 minutes. Cover 
with nuts. Bake for additional 15 minutes. 

 

 
Friends are flowers in the garden of life.  

- Portuguese proverb 
 

Recipe Formats / templates
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Classic  

Our classic cookbook styling
Recommended for books with 300 
or more recipes (to help keep the 
page count down)

Poet 

A little elegance and a hint 
of formality is brought to 
your cookbook with Poet

Desserts 

Your Organization’s Name Here 1 

 

LEMON LUSH Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or 

butter (butter preferable) 
1/4 c. walnuts, chopped 
8 oz. cream cheese, softened 
1 c. confectioners’ sugar 

8 oz. container Cool Whip, 
thawed and divided 

2 – 3 oz. pkg. instant lemon 
pudding 

3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan. 
Bake at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold in 1/2 of the 
container of Cool Whip. Spread on cooled crust. Mix the 2 packages 
of instant pudding mix with milk. Spread over cream cheese mixture. 
Chill, then cover with remaining Cool Whip and sprinkle with nuts. 

** These are a family favorite and disappear quickly.  
  

 

PUMPKIN PIE Glenna Davis 

1-1/2 c. pumpkin 
1/4 tsp. nutmeg 
1/4 tsp. ginger 
1/4 tsp. cinnamon 
Pinch mace 

1/4 tsp. salt 
3 tbsp. flour 
2/3 c. brown sugar 
3 eggs, beaten  
2 c. milk 

Mix pumpkin, milk, sugar, egg, cinnamon, cloves, salt and vanilla. 
Pour into 9x13 inch pan. Cover with dry cake mix, then drizzle butter 
over top. Bake at 350 F for 25-30 minutes. Cover with nuts. Bake for 
additional  
15 minutes. 

 

 
Friends are flowers in the garden of life.  

- Portuguese proverb 
 
 

Desserts 

Your Organization’s Name Here 
1

 

LEMON LUSH 

Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or butter (butter preferable) 1/4 c. walnuts, chopped 8 oz. cream cheese, softened 1 c. confectioners’ sugar 

8 oz. container Cool Whip, thawed and divided 2 – 3 oz. pkg. instant lemon pudding 
3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan.  

Bake at 350 F for 20 minutes, until light brown. Cool.  
Mix softened cream cheese and powdered sugar. Fold in 1/2 of the 

container of Cool Whip. Spread on cooled crust. Mix the 2 packages  

of instant pudding mix with milk. Spread over cream cheese mixture. 

Chill, then cover with remaining Cool Whip and sprinkle with nuts. 

** These are a family favorite and disappear quickly.  

  

 

PUMPKIN PIE 

Glenna Davis 

1-1/2 c. pumpkin 1/4 tsp. nutmeg 
1/4 tsp. ginger 
1/4 tsp. cinnamon Pinch mace 

1/4 tsp. salt 
3 tbsp. flour 
2/3 c. brown sugar 3 eggs, beaten  

2 c. milk Mix pumpkin, milk, sugar, egg, cinnamon, cloves, salt and vanilla. Pour  

into 9x13 inch pan. Cover with dry cake mix, then drizzle butter over 

top. Bake at 350 F for 25-30 minutes. Cover with nuts. Bake for 

additional  
15 minutes. 

 
 
 
 
 
 Friends are flowers in the garden of life.  - Portuguese proverb 
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Seagull 
A large, easy-to-read style with a 
casual easy going feel.

Recipe Formats / templates

Everyone says the cookbook is beautiful and very well done. Now, they are
coming back asking for more copies to give for gifts. I am certainly happy
that I ordered extra….I would recommend Gateway Rasmussen to anyone 
who wants to put together a cookbook for any reason.    
       Bev Woodcock
       Kingston Standard Church  
       

Testimonial

Teebrush  

A playful and casual styling

Desserts 

Your Organization’s Name Here 

1

 

LEMON LUSH 

Elaine Elkton 

2 c. flour 

1/2 lb. (2 sticks) margarine or 

butter (butter preferable) 

1/4 c. walnuts, chopped 

8 oz. cream cheese, softened 

1 c. confectioners’ sugar 

8 oz. container Cool Whip, 

thawed and divided 

2 – 3 oz. pkg. instant lemon 

pudding 

3 c. milk 

Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan.  

Bake at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold in 1/2 of the 

container of Cool Whip. Spread on cooled crust.  

Mix the 2 packages of instant pudding mix with milk. Spread over cream 

cheese mixture. Chill, then cover with remaining Cool Whip and sprinkle 

with nuts. 

** These are a family favorite and disappear quickly.   

 

PUMPKIN PIE 

Glenna Davis 

1-1/2 c. pumpkin 

1/4 tsp. nutmeg 

1/4 tsp. ginger 

1/4 tsp. cinnamon 

Pinch mace 

1/4 tsp. salt 

3 tbsp. flour 

2/3 c. brown sugar 

3 eggs, beaten  

2 c. milk 

Mix pumpkin, milk, sugar, egg, cinnamon, cloves, salt and vanilla. Pour  

into 9x13 inch pan. Cover with dry cake mix, then drizzle butter over top. 

Bake at 350 F for 25-30 minutes. Cover with nuts. Bake for additional  

15 minutes. 
 

Friends are flowers in the garden of life.  

- Portuguese proverb 

 

Desserts 

Your Organization’s Name Here  1 

 

LEMON LUSH Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or 

butter (butter preferable) 
1/4 c. walnuts, chopped 
8 oz. cream cheese, softened 
1 c. confectioners’ sugar 

8 oz. container Cool Whip, 
thawed and divided 

2 – 3 oz. pkg. instant lemon 
pudding 

3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan. 
Bake at 350 F for 20 minutes, until light brown. Cool.  

Mix softened cream cheese and powdered sugar. Fold in 1/2 of the 
container of Cool Whip. Spread on cooled crust. Mix the 2 packages of 
instant pudding mix with milk. Spread over cream cheese mixture. Chill, 
then cover with remaining Cool Whip and sprinkle with nuts. 

** These are a family favorite and disappear quickly.  
  

 

PUMPKIN PIE Glenna Davis 

1-1/2 c. pumpkin 
1/4 tsp. nutmeg 
1/4 tsp. ginger 
1/4 tsp. cinnamon 
Pinch mace 

1/4 tsp. salt 
3 tbsp. flour 
2/3 c. brown sugar 
3 eggs, beaten  
2 c. milk 

Mix pumpkin, milk, sugar, egg, cinnamon, cloves, salt and vanilla. Pour 
into 9x13 inch pan. Cover with dry cake mix, then drizzle butter over top. 
Bake at 350 F for 25-30 minutes. Cover with nuts. Bake for additional 15 
minutes. 

 

 

Friends are flowers in the garden of life.  
- Portuguese proverb 
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Thank you very much for our cookbooks. 
We received them yesterday and we love them. 
THANK YOU!!      
     Dawn Laybolt
     Morell Credit Union
     Morell, PE

        
 

Testimonial

Landscape Classic  

The Classic styling laid out 
horizontally for a different look. 
Only one recipe will print per page.

Desserts 

Your Organization’s Name Here 

1 

LEMON LUSH 

Elaine Elkton 

2 c. flour 
1/2 lb. (2 sticks) margarine or butter  

(butter preferred) 1/4 c. walnuts, chopped 8 oz. cream cheese, softened 

1 c. confectioners’  sugar  8 oz. container Cool Whip, thawed and divided 
2 – 3 oz. pkg. instant lemon pudding 
3 c. milk 
Additional nuts for garnish 

Blend flour, butter and 1/4 cup nuts; press dough into 9x13 inch pan. Bake at 350 F for 20 minutes, until light 

brown. Cool.  
Mix softened cream cheese and powdered sugar. Fold in 1/2 the container of Cool Whip. Spread on cooled crust.  

Mix the 2 packages of instant pudding mix with milk. Spread over cream cheese mixture. Chill, then cover with 

remaining Cool Whip and sprinkle with nuts. 
**These are a family favorite and disappear quickly. 

 

Friends are the flowers in the garden of life. 
~ Portuguese proverb 
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Custom Covers
Our Specialty At No Extra Charge To You 

Front Covers
You and/or your group have spent countless hours selecting recipes – inputting 
recipes – writing up intro pages – possibly selling advertising for your cookbook. 
Why finish it off with anything less than a beautiful full color CUSTOM cover 
that is a reflection of your work and what you / your group are all about?

The reality is that people really do judge a book by its cover – and they do 
so within a matter of seconds. The cover of your cookbook is basically the first 

page of the book and it needs to communicate with the potential buyer what 
they can expect to find inside. A good cover also adds an enhanced sense of 
value to the book. It also provides a great point of purchase advantage.

A GREAT COOKBOOK COVER = GREAT COOKBOOK SALES!
At Gateway Rasmussen we understand the importance of a well-designed cover 
for your project. We specialize in creating beautiful full color covers that are 
fully customized for our customers AND WE OFFER THIS SERVICE AT NO EXTRA 
CHARGE TO YOU!

Whether you choose to include original artwork or a photo of your team – 
your church – your family – you can capture the spirit of your project with a 
personalized custom cover. Just send us the image(s) that you want included 

and our design team will help you bring it all together – FREE OF CHARGE!

We have access to literally millions of images that can be used to enhance 
your cookbook project.  Photograph and vector images that add character 

and interest. Many of our Stock Covers also offer the option of including a 
photo or image but you can take it one step further by completely making it 

your own.

Back Covers
Enhance your cookbook even further with a fully customized back cover. 
Color coordinate – add a second photo – it’s only limited to your imagination.

As long as we can include our Gateway Rasmussen logo on your outside back 
cover – we’ll help you create a fully customized full color back cover – once 
again – FREE OF CHARGE!  

None of our competitors offer 
this service without charging 
additional fees. At Gateway 
Rasmussen, we understand the 
importance of great covers on 
your cookbook. Creating CUS-
TOM COVERS really has become 
our specialty and we are very 
proud of the work we have done 
and the tremendous amounts 
of money that our customers 
have raised with the help of our 
efforts.
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Perhaps you would like to create your own dividers for your cookbook. Maybe 
you are looking for very specific categories and none of our Stock Dividers have 
the titles you want. You have options!

Place Settings – A Special Set of Stock Full Color Dividers – 
Your Choice Of Wording

This lovely set of 8 full color dividers have been specially created to enable you to 
have a beautiful colorful divider – with the categories exactly as you choose. Create 
your categories to suit your cookbook – Vegetarian / Special Occasion / Gluten-Free 
– it’s up to you! NO EXTRA CHARGE for this set of 8 – images as is – with the 
wording of your choice!

Alternate Dividers
You can also create your own categories and have us print them in black ink on 
one of our Alternate Divider sets – available on a variety of colored paper – 
NO EXTRA CHARGE.

Stock Dividers – Wording 
Changed to Suit Your Categories

Gateway Rasmussen has a 
beautiful collection of STOCK 
Covers and Dividers.  Do we 
have a Divider set that you just love but our pre-determined category names just 
aren’t quite right for your cookbook? No problem. You may change the wording on 
any of our Stock Dividers for a small fee. (See your Cookbook Price List – Extras.)

Full Color Fully Customized Dividers
Fully customized full color dividers are always an option. Perhaps you have some 
amazing photos that you would like to use for your dividers.  Childrens drawings. 
Collages of family photos. Nature shots. We can help you bring your images to life. 
Our graphic design team is here to help!  There is a fee for this option. (See your 
Cookbook Price List – Extras.) 

Custom Covers Custom Dividers make it your own

Category
Name

Category
Name

Buffet Dividers Borders Dividers Line Art Dividers Raccoon Dividers

Teddy Bear Dividers Sunflower Dividers Sweetheart Dividers Dinner Plate Dividers

Cream Pink

Blue Yellow

Green Gray
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Stock Cover / Divider sets

Contemporary 
Fresh
Recommended Coil Binding 
Color: White or Pearl

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Chef’s Kitchen
Recommended Coil Binding 
Color: White or Pearl

Back Cover

Dividers

Pickles, 
Hors d’oeuvres 
& Relishes

Salads,
Vegetables
& Soups

Meat,
Poultry
& Fish

Breads,
Rolls
& Cookies

Cake & Pastry Desserts Candy,
Preserves
& Jelly

Miscellaneous

Celebrations
Recommended Coil Binding 
Color: Blue or white

Back Cover

Dividers

Appetizers
& Beverages

Soups
& Salads

Vegetables &
Side Dishes

Main
Dishes

Breads, Loaves
& Muffins

Cookies, Bars
& Candy

Desserts This & That
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Stock Cover / Divider sets

Tomato Reds
Recommended Coil Binding 
Color: Red

Wording of Your 
Choice

Name of Your 
Group

Your 
Photo 
Here 

- OR -

Back Cover

Alternate Front Cover

Dividers

Cake &
Pastry

Desserts Candy,
Preserves
& Jelly

Miscellaneous

Pickles, 
Hors d’oeuvres 
& Relishes

Salads,
Vegetables
& Soups

Meat,
Poultry
& Fish

Breads,
Rolls
& Cookies

Awesome Olive
Recommended Coil Binding 
Color: Neon Yellow

Your 
Photo 
Here 

Wording 
of Your Choice

Name of Your 
Group

- OR -

Back Cover

Alternate Front Cover

Chocolate Blues
Recommended Coil Binding 
Color: Medium Brown

Wording of 
Your Choice

Name of Your 
Group

Your 
Photo 
Here

- OR -

Back Cover

Alternate Front Cover

Dividers

Breads, Loaves 
& Muffins

Cakes &
Desserts

Cookies,
Bars &
Candy

This & That

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Dividers

Breads, Loaves 
& Muffins

Cakes &
Desserts

Cookies,
Bars &
Candy

This & That

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes
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Stock Cover / Divider sets

Sunflowers
Recommended Coil Binding 
Color: Golden Yellow or 
Dark Blue

Back Cover

Dividers 

Cake & Pastry Desserts Candy,
Preserves 
& Jelly

Miscellaneous

Appetizers
& Beverages

Salads, 
Vegetables
& Soups

Meat,
Poultry
& Fish

Breads,
Rolls &
Cookies

Back Cover

Dividers

Pink Cupcake
Recommended Coil Binding 
Color: Fuschia

Breads, Loaves 
& Muffins

Cakes &
Desserts

Cookies,
Bars &
Candy

This & That

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

In The Navy  
Recommended Coil Binding 
Color: Navy

Back Cover

Dividers

Breads, Loaves
& Muffins

Cakes &
Desserts

Cookies, Bars
& Candy

This & That

Appetizers
& Beverages

Soups
& Salads

Vegetables &
Side Dishes

Main Dishes
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Stock Cover / Divider sets

Cheesecake
Recommended Coil Binding 
Color: Dark Blue or Red

Back Cover

Dividers
Cake & Pastry Desserts Candy,

Preserves
& Jelly

Miscellaneous

Family Dinner
Recommended Coil Binding 
Color: Tan

Back Cover

Dividers

Breads Desserts Canning Extra Special

Appetizers
& Beverages

Salads & Dressings
Soups & Sauces

Vegetables Main Dishes

Window Daisies
Recommended Coil Binding 
Color: White

Back Cover

Dividers

Breads Desserts Canning Extra Special

Appetizers
& Beverages

Salads & Dressings
Soups & Sauces

Vegetables Main Dishes

Pickles, 
Hors d’oeuvres 
& Relishes

Salads,
Vegetables
& Soups

Meat,
Poultry
& Fish

Breads,
Rolls
& Cookies
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Stock Cover / Divider sets

Blueberry Hill
Recommended Coil Binding 
Color: Wynn’s Purple

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Kitchen Shelf
Recommended Coil Binding 
Color: Ivory

Back Cover

Kitchen Window
Recommended Coil Binding 
Color: White

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes
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Bears & Pie
Recommended Coil Binding 
Color: Burgundy

Back Cover

Bears Bake Sale
Recommended Coil Binding 
Color: Green

Back Cover

Bears For Dinner
Recommended Coil Binding 
Color: College Orange

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes
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School Daze
Recommended Coil Binding 
Color: Wynn’s Purple

Back Cover

Dividers

Breads, Loaves
& Muffins

Cakes &
Desserts

Cookies,
Bars &
Candy

This & That

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

School House
Recommended Coil Binding 
Color: Forest Green

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups & 
Salads

Vegetables
& Side Dishes

Main Dishes

Kids In The 
Kitchen
Recommended Coil Binding 
Color: Lilac

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups & 
Salads

Vegetables
& Side Dishes

Main Dishes

Stock Cover / Divider sets
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Pumpkin House
Recommended Coil Binding 
Color: Tan

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups
& Salads

Vegetables
& Side Dishes

Main Dishes

Country Kitchen
Recommended Coil Binding 
Color: Wynn’s Purple

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups & 
Salads

Vegetables
& Side Dishes

Main Dishes

Gloria’s Kitchen
Recommended Coil Binding 
Color: Tan

Back Cover

Dividers

Breads Desserts Canning Odds & Ends

Appetizers
& Beverages

Soups & 
Salads

Vegetables
& Side Dishes

Main Dishes
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Mix & match
Do you see one of our Stock Covers that you 
absolutely love but a set of dividers from another 
grouping has also caught your eye? Do you see 
one of our Stock Covers that you’d like to use 
but want to create your own custom dividers? 
Maybe you have a very custom front cover in 
mind for your book but you’d like to pair it up 
with one of our Stock Divider sets?

At Gateway Rasmussen you are welcome to 
Mix & Match. Take the Cover from 
one set and pair it up with the 
Dividers from another. Create your 
own Custom Cover and use one of 
our Stock Divider sets. Whatever 
you want! It’s your cookbook – it’s 
your project. 
We’re here to help you make it 
a reality! Just specify on your 
Cookbook Order Form what it 
is that you’d like to do.

Pink Cupcake 
Stock Dividers

Contemporary Fresh 
Stock Cover

Stock Cover / Divider sets

Cooking
with Spice
Recommended Coil Binding 
Color: Tan or Red

Back Cover
Dividers

Breads Desserts

Canning Odds & Ends

Appetizers
& Beverages

Soups & 
Salads

Vegetables
& Side Dishes

Main Dishes
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Gateway Rasmussen offers 45 different colors of PLASTIKOIL® plastic 
spiral binding. There is an endless array of choices to coordinate with 
your cookbook cover. All colors are available – No Extra Charge!  

If you choose one of our Stock Cover / Dividers and you don’t want 
to use the recommended coordinating coil binding color – just let us 
know on your Cookbook Order Form what color you’d prefer.

Binding Color choices

Personalized Sales posters
– included FREE with every order. Your actual 
cookbook front cover is featured on the posters 
to help you sell even more books! Gateway 
Rasmussen will include 2 FREE posters with 
every 100 books ordered. Posters are a great 
way to advertise your cookbook. There are 
often community billboards at the local 
grocery store or post office, or at your church 
or school.

Additional posters are available for a small 
fee (See your Cookbook Price List – Extras.)
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Selling sponsorships or advertising space in your cookbook can really help 
offset the costs of printing your book – and it helps raise even more money 
for your cause! Local merchants are very receptive to the idea of putting 
their ad in front of all your potential cookbook customers when they know 
that the money raised is supporting your community project or cause. 

Introduce yourselves to the local merchants. Explain your project and explain 
how the cookbook profits will be used. Let them know that you are printing 
hundreds of books to be sold within the community. Often times even if 
the merchant doesn’t go with a full or half page ad – they’ll gladly support 
you with a Sponsorship Listing that you can sell for $15 to $20/each. A 
Sponsorship Page with 20 sponsors listed will support your fundraising
effort with an additional $300 to $400 dollars that is straight profit for 
your organization! 

Display advertising is what you typically see in magazines or the newspaper. 
A display ad often contains a company’s logo with their address, phone & 
fax numbers, additional images, etc. If you want to include display advertising 
in your book we ask that it be supplied to us print-ready. If you need our 
help setting up display ads, set-up charges will apply.  

Contact us for more information on Sponsors/Advertising – 
Email: info@cookbookprinter.com or call Toll Free 1-800-665-4878

Sponsors / advertising

We would like to thank all of the businesses and individuals who 

have so kindly provided their support to our organization. 

We gratefully acknowledge the following Sponsors – 

• Allied Equipment 
• Algonquin Insurance 
• Benders Motorsports 
• Brink Automotive 
• Creative Hairstyles 
• Davis & Davis 
• Dewitt Travel 
• Eleanor’s Gift Shop 
• Fairlane Chevrolet 
• Gardener’s Corner 
• Glen & Dorothy Hines 

• Grove Pharmacy 
• Hemit Florists 
• Isfeld Overhead Doors 

• Dr. & Mrs. Ingmundson 

• Kelly’s Grill • Larson Brakes 
• Richard & Eileen Lambert 

• Marsh Plumbing 
• Riverside Grill 
• Sandalwood Boutique 

• Stephenson Motors 
• Trailside Books 
• Ventor Construction 

                      
                      

                    Anytown Realtors

Joe’s Deli & Smokehouse

22 Smokehouse Road

Goodeats, ID  

Joe Castellano

Tel (555) 222-1111

Fax (555) 222-1112

  Heather’s Hairstyles

  123 Main St.

  St. Andrew’s MB

  Heather Smith

Stella McPhee   

Tel (555) 123-4567

Fax (555) 765-4321

Example of Display Ads
Example of Sponsorship Listings
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Sponsors / advertising
Now that your cookbook is printed and ready to go 
– here are some tips to help you market your book. 
Think Big!
 The more recipes you include in the cookbook and the more people involved 
 with the project – the higher your profits are likely to be. The recipe contributors 
 will usually purchase 3 or 4 copies just themselves because they are proud of  
 their contribution. Cookbooks are also a popular collector’s item. Cookbook  
 collecting is one of the most popular hobbies in North America. 
  
Keep Up The Pace
 Distribute the reserved / pre-sold copies right away so the books gain visibility 
 in the community. Word of mouth is one of the most powerful marketing  
 tools at your disposal.
 
Advertise / Free Publicity  
 Whether it be in the local newspaper or in a community newsletter, 
 ads are an effective way to promote your book. If you are a non-profit  
 organization or group, most newspapers will allow you to advertise for  
 free. Contact the paper’s editor to see if they will do a feature on the book  
 and its cause. Re-visit those local merchants that supported your book  
 with a sponsorship or ad. They are likely to agree to selling the books at  
 their store/shop to help the cause and show they’ve supported the project.

Free Posters 

 Gateway Rasmussen offers FREE publicity posters at no charge. (Quantity is 
 determined by number of books ordered.) Posters and flyers are another 
 great way to advertise your cookbook. There are often community billboards
 at the local grocery store or post office, or at your church or school.

Talk To Your Local Media 

 Pitch the local media to run a story about your project. You could target 
 the local food editor to feature a recipe from the book or get the community 
 affairs editor to do a story on how the funds raised will benefit the chosen 
 cause / event. Gateway Rasmussen can help you write a Press Release. 
 Just contact us for more information.

Sales Incentives
 Motivate the members of your organization/group by giving a 
 token prize to the person who sells the most cookbooks.

Book & Bake Sale
 You can set up in a mall or at a craft sale with samples of some of 
 the baked goods featured in your book. People will like what they 
 see and will enjoy what they taste – helping you sell more books.

The Price Of Your Cookbook  
 A fair market price helps ensure that the cookbook will sell itself, while 
 also helping your organization/group achieve their fundraising goals. 
 When you follow the suggested selling prices on our price list, you make 
 it easy for people to buy, not just one, but several copies.

Marketing & Selling your books

www.cookbookprinter.com
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Proofs
Before we actually print your books, we will send you an Electronic 
Proof of the book for you to review. The Electronic Proof, along with a 
Customer Proof Check List and Customer Corrections Form, will be sent 
to the Primary Contact on the Cookbook Order Form. Once you receive 
the emailed Proof of your book, read through it very carefully. Double-
check the spelling of the contributors’ names, ingredients, the meth-
ods, etc.  This is your opportunity to correct any errors. Email Gateway 
Rasmussen with your comments and corrections. We will do 10 FREE 
corrections for every 100 recipes submitted. Additional corrections and/
or major editing is subject to a small fee (See your Cookbook Price List 
-  Extras). Remember – you are proofreading – not editing. If you decide 
you want to make major changes to your book like re-arranging recipes, 
re-writing Intro Pages or adding new photos – editing fees may apply.  

At this same time you will receive a Final Quote for your books. You will 
be emailed a Final Proof Approval Form that needs your signature. This 
Form must be returned to us so that we may proceed to print.
 

Production Times
Gateway Rasmussen has one of the fastest production times in the industry 
at just 4 weeks from Final Proof Approval with Online Recipe Submission.

We must receive all of your material; you must review your proof and 
final price quote; and we must receive your signed and dated Final Proof 
Approval Form before we can proceed. Production time begins the day 
we receive that signed Final Proof Approval Form and does not include 
the shipping time after your books leave our plant.  

If you have a special event or date that you want to receive your books 
for/by – please allow enough time to gather/submit recipes and allow for 
proofing/corrections. We do all that we can to meet your requirements.

Final details

I am so happy today our cookbooks just arrived, they are WONDERFUL 
I love them, thank you so much for everything,  the coloring is super. 
Thanks Again.         
     Cindy Levingston-PSC.    
   

Testimonial
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Final details
Shipping
Gateway Rasmussen will arrange for the shipping of your books and we 
will add those freight charges to your invoice total. To help defray those 
costs, we send you 3% FREE additional cookbooks for you to sell to help 
offset those costs. That’s 3 FREE books for every 100 books ordered. 
Most orders ship via Ground UPS. Please allow 2 to 5 business 
days for shipping time within continental North America. All 
additional shipping charges incurred for foreign shipments or 
for Customer-requested expedited deliveries will be billed to the 
Customer, but will not be covered by additional free cookbooks. We 
recommend that you inspect the delivered books for any damage. 
Damaged cartons/books are the carrier’s responsibility, not 
Gateway Rasmussen, but we can certainly assist you in the unlikely 
event that a claim should be required.

Payment Terms
We offer extended payment terms for recognized non-profit organizations 
so that you have plenty of time to sell your cookbooks to cover costs.  
Recognized non-profit organizations/groups, subject to our approval, 
do not have to make any payments until 30 days after their books are 
shipped. Half of the balance due is required in 30 days with the remainder 
due 30 days after that.  

Individuals, families, businesses and foreign orders are required to pay 
a 50% deposit at the time the order is submitted, with the balance due 
before the books are shipped.

Reorders
We keep our cookbook files for 7 years. You may reorder at any 
point within that time period. Errors or minor corrections can/
will be made at no extra charge. A Cookbook Reorder Form is 
available for download on our website. Please reference your 
Project # – found on the first page of your cookbook.

Your cost per book for reorders, provided you order the 
same quantity as your first order, will be less than the 
original printing. Please call us for a price quote – 
Toll Free 1-800-665-4878.  

Cookbook Reorder Form

PLEASE PRINT CLEARLY IN INK AND COMPLETE THE FORM IN ITS ENTIRETY

Project #                 # Cookbooks                 Event Date (if any)                    

(Last page of book)Group Name:                                                                                                 

             □ Organization □ Family  □ Individual  □ Business 

T. 1-800-665-4878 F. 204-224-4410 

info@cookbookprinter.com 

www.cookbookprinter.com

Special Instructions / Changes:                                                                                                                                    

                                                                                                                                                                       

                                                                                                                                                                   

PRIMARY CONTACT

Name:                                                                                            

Address:                                                                                                                              

                                                                                            

City:   
 

    State/Prov:           Zip/PC:

                                                                                   

Daytime Telephone: (        )                                          

Cell: (        )                                                                  

Email:                                                                             

SECONDARY CONTACT

Name:                                                                                            

Address:                                                                                                                              

                                                                                            

City:   
 

    State/Prov:           Zip/PC:

                                                                                   

Daytime Telephone: (        )                                          

Cell: (        )                                                                  

Email:                                                                             

SHIPPING ADDRESS

IMPORTANT: Please supply a street address where someone is  

always available during business hours. We cannot ship to a P.O. Box.

Ship to: □ Same as Primary   □ Same as Secondary   □ Address Below

Name:                                                                                            

Address:                                                                                                                              

                                                                                            

City:   
 

   State/Prov:           Zip/PC:

                                                                                   

Daytime Telephone: (        )                                          

Cell: (        )                                                                  

Email:                                                                           

BILLING ADDRESS

IMPORTANT: Please supply a current mailing address. The invoice 

will be mailed as indicated below after your books ship.

Mail to: □ Same as Primary   □ Same as Secondary   □ Address Below

Name:                                                                                            

Address:                                                                                                                              

                                                                                            

City:   
 

    State/Prov:           Zip/PC:

                                                                                   

Daytime Telephone: (        )                                          

Cell: (        )                                                                  

Email:                                                                             
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Frequently asked questions
Q. Can we order less than 100 cookbooks?
A. YES! You can order as few as 5 books – 10 books – 100 books – 1000 books. 
 It’s up to you. Just keep in mind that pricing is based on the number of 
 pages and the number of books. The more books you order – the better 
 the price.

Q. Can a smaller group do a fundraising cookbook or does it have to be a 
 larger organization?
A. Absolutely! Even a group with a few members can produce a cookbook 
 and sell it successfully as a fundraiser.

Q. Can individuals and businesses publish a cookbook for profit?
A. Yes. The entire process is the same – whether it’s an individual / a business 
 / or an organization. The difference is the payment terms. Individuals and 
 businesses are required to pay a 50% deposit with the balance due when 
 the books are ready to ship.

Q. How long does it take to have a book made – from start to finish?
A. With Online Recipe Submission, from the time we receive your final proof 
 approval until we ship your completed books is about 4 weeks. This also 
 depends upon how quickly you review the final proof of your book as 
 changes can/will cause delays. Gateway Rasmussen does have one of the 
 fastest turnarounds in the industry at 4 weeks.

Q. When should I expect to see a proof of my book?
A. With Online Recipe Submission, once you have submitted everything, you 
 will receive a proof of your cookbook in approximately 7 to 10 business 
 days. If we are typing the recipes for you, it may take 3 to 4 weeks before 
 everything is typed and a proof is ready.

Q. Do recipes have to be typed?
A. If you are using Gateway Rasmussen’s Online Recipe Submission – 
 submitting recipes is done online. If you are using the Recipe Submission 
 Forms – they do not have to be typed but printed legibly in ink. One 
 recipe per form.

Q. Can we design our own cover and how much will it cost?
A. Absolutely. We encourage you to personalize your cookbook and what 
 better way than to use your own image on the cover! Photos must be 
 supplied electronically and should be a high resolution (300 dpi). There 
 is NO ADDITIONAL CHARGE for our design team to give you a hand in 
 setting it up.

Q. If we use one of your Stock Cover / Divider Sets can we change the 
 wording on the cover? On the dividers?
A. Yes. All of our Stock Covers allow you to put the wording of your choice 
 on the front cover. There is NO CHARGE for the wording of your choice 
 on our Stock Covers.
 Our Place Settings Divider Set (see page 23) is designed for you to put  
 your own Category/Divider titles at NO ADDITIONAL CHARGE. If you 
 would like to change the wording on any of our other Stock Divider Sets 
 there is a small fee. You are also welcome to create your own Custom 
 Dividers. (See your Cookbook Price List – Extras).
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Q. How much does it cost for shipping the books to us?
A. Gateway Rasmussen prepays Ground UPS freight charges on all cookbook 
 orders in the continental United States and Canada and then we add 
 those charges to your invoice. Gateway Rasmussen will then ship 3 extra 
 books for every 100 books ordered FREE with your order so that you can 
 sell them to offset the shipping cost.

Q. What are the payment terms?
A. We offer flexible payment terms. Recognized non-profit organizations 
 can remit one-half of the balance due 30 days after the books are shipped. 
 The remaining balance is then due 60 days after shipment. For private 
 individuals, families and businesses, a 50% deposit is required with the 
 balance due when the books are ready to ship.

Q. What about copyright laws?
A. Gateway Rasmussen has no copyright interest of any nature or kind 
 whatsoever in the cookbook, the recipes or other printed material 
 provided to us. Stock covers and/or dividers are the copyright of Gateway 
 Rasmussen. Copyright of the cookbook content is either your property or 
 the property  of the person(s) who submitted the recipe or recipes to you. 
 It is your responsibility to ensure that all titles are not offensive to the 
 general public, and in particular, to the members of your organization. 
 Recipes themselves cannot be copyrighted but certain recipes have 
 trademark titles (ie. Neiman Marcus® Cookies) and should not be 
 duplicated. Reproduction of an entire cookbook may also be considered 
 infringement. Artwork taken from greeting cards, scrapbook paper, books, 
 etc. is copyrighted. Unless you are able to obtain written permission to 
 use these images, it is recommended not to.  

Q. Can we print our organization’s logo or my business logo in my cookbook?
A. Logos are trademarked. You should get permission to use any logos in 
 your book. Contact us for an Image Release Form for your organization or 
 business to provide you with authorization.

Q. How do I purchase a copy of a book Gateway Rasmussen printed?
A. We do not sell any books we print for customers. You need to contact the 
 organization directly. If you have a copy of the cookbook, check in the 
 back of the book for a mail-order form or on the title page for contact 
 information. You may also contact us and we may be able to provide 
 contact information. 

If you have any questions that we haven’t covered please feel 
free to contact us at anytime – Toll Free 1-800-665-4878 
or Email: info@cookbookprinter.com
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Now Offering e-books
e-book
- an electronic version of a printed book that can be read 
on a computer or handheld device designed specifically 
for this purpose.

With so many people today using iPads®, tablets, eReaders 
and cell phones to manage their lives it is no surprise that 
they may prefer a cookbook compatible with this format 
too. Gateway Rasmussen can help you convert your printed 
cookbook into an electronic format. Give us a call for more 
information – Toll Free 1-800-665-4878.

As part of the initiative to raise funds for the ‘Regional Breast Assessment 
Centre’ located in the Trenton Memorial Hospital...the TMH Foundation 
Gala Committee made the decision to produce a cookbook. Gateway Ras-
mussen made it possible! With only a few people involved in collecting and 
sorting recipes, and the ease of inputting the info into Gateway’s easy-to-
use template, we put together a very successful cookbook! ...Our response 
was tremendous! $ 18,000.00 worth of tremendous!    
      Lynn Lake 
      Trenton Memorial Hospital 
      Foundation Gala Chair
       

Testimonial

What Did We Miss?
We hope that we have covered all of the details and answered all of your 
questions about the process of creating your very own cookbook for 
fundraising or for-profit. If you have a specific question and would like 
more information, we take great pride in our ‘hand-held customer 
service’. Please give us a call and let one of our Project Coordinators 
provide you with the answers you need. We are here to help!
Call us Toll Free 1-800-665-4878 or email: info@cookbookprinter.com
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The Possibilities Are Endless.

Have You Ever Thought Of
Self-Publishing Your Work?

Let Us Help You 
Make It Happen

Toll Free: 1-800-665-4878
www.gatewaypublish.com

Fiction Novels
That novel you’ve been 
working on for the past 
5 years. You know it’s good! 
Let us help you get it into 
print. Market it yourself! 
We’ll show you how.

Photography Books
Whether a professional or amateur 
– you’ve taken some beautiful 
photographs. Why not put it all 
together and show the world what 
your lens has captured..

Children’s Books
You’ve always had a flair 
for telling children’s stories. 
It’s a huge industry! And if 
nothing else – what a great 
keep sake for the grandkids!

Family History Books
Outline your family’s genealogy. 
Explain how crazy Uncle Eddie 
came into the family! Capture 
the memories for generations 
to come.

Chic Literature
One of the fastest growing 
genres of fiction! Very 
popular! You know you’ve 
got the tale of lipstick and 
lace just waiting to be told!

Children’s Artwork
What child wouldn’t want their 
drawings and story captured 
forever in a professionally 
printed book?

Poetry Books
It may have been written with a 
pen – but it came straight from your 
heart. A collection of your poetry. 
What an incredible work of art!

P U B L I S H I N G
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