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The following recipes have been
given for your use and

enjoyment. However we are all
humans and errors may happen,

either in the written
instructions or in the use of
them. So I, Lovina, assume no
responsibility for the results

obtained from any of them. My
liability is limited to purchase
price. With that being said, I
hope you enjoy and treasure
these recipes as much as I do!

Please read

Lovina|



What Are Amish?
Amish are a religious group of people who do
not believe in using technology or wearing

traditional American clothing. They grow all
their food at home and cook 3 meals a day. they
handmake all their clothing on foot treadle
sewing machines and all the small details like
buttons and button holes are handsewn with
needles. There are different churches within
each community. A community is when a lot of
Amish all live in the same area. The churches

are derived by splitting a community into
smaller groups. Each church has their own set
of rules and a bishop to enforce the rules and
decide what is and isn’t allowed. If you are a

baptized church member and you break the rules
you will get shunned until you confess your

sins before the church and promise not to do it
again. Most Amish get baptized between the age
of 17 and 21 and get married between the age of

18 and 23.They do not believe in using birth
control so the average Amish family has

between 10 and 15 kids. They also do not believe
in getting divorced.
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Instructions

Amish Cinnamon Bread

1 c. warm whole milk
4 T unsalted butter, melted
2 T sugar

1 large egg plus 2 egg yolks
 lightly beaten

2 1/4 tsp instant yeast
3 cups bread flour

For The Cinnamon Swirl:
2 T unsalted butter, melted
1/4 c. sugar
1/4 c. brown sugar
2 T cinnamon

For The Egg Wash:
1 egg
1 T milk
(Beat together)

In a mixing bowl, combine the milk, butter, sugar, egg, egg yolks, yeast, and flour. 
Knead until it begins to become smooth and supple. Add a little more flour 
if the dough is unbearably sticky. Lightly grease the bowl, cover with plastic wrap,
and allow to rise until puffy and almost doubled in size, about 1 1/2 to 2 hours.
Punch the dough down. Transfer the dough to a lightly floured
 work surface and roll it into an 8 by 18-inch rectangle. With a pastry 
brush, brush all over with a thin layer of the melted butter. 
Combine the sugars and cinnamon and sprinkle over the buttered dough, 
leaving a 1-inch border on each long side. Using a spray bottle, lightly spray
 the cinnamon sugar with water to moisten. This will prevent too much 
gaping between the swirls. Roll into a very tight log, pinching the 
ends to seal to prevent the filling from leaking out and bubbling over while
 baking. Place the log seam side down in a lightly greased 9 by 5-inch
 loaf pan. Cover the pan loosely with lightly greased plastic wrap and allow the 
bread to rise for about 1 hour, until it’s domed about 1-inch above the edge
of the pan. Brush the eggwash gently all over the top of the dough.
Bake the bread in a preheated 350°F oven for 45 to 55 minutes, or until deeply 
golden brown. If using a glass or ceramic baking dish, drop oven temperature 
to 325°F and bake for about 1 hour. Tent the loaf loosely with foil if it 
begins to brown too much. Remove the bread from the oven and allow it 
to cool completely in the pan on a wire rack before removing to slice.
 Store the bread in a plastic bag at room temperature for up to 5 days. 
You can also slice and freeze the bread for toast.
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For The Bread:



Tapioca Pudding
(This is a very easy and common dessert among The

Amish. It is often used for weddings as well.)

8 c. boiling water
1 c. pearl tapioca
pinch of salt
2/3 c. Jello (any flavor) 
8 oz. tub of cool whip

Cook tapioca in water with salt slowly for
15-20 minutes until tapioca is almost clear.
Add Jello and mix until incorporated.
Cover and let set on low heat for another
3-5 minutes. Cool and mix in cool whip.
Optional: You can add marshmallows,
candies, or sliced fruits to this bafore
serving as well.

Instructions
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Basic Vanilla Pudding

3 c. milk
2 egg yolks
1/2 c. sugar
1/3 c. flour
1/4 tsp salt

2 tsp vanilla

This is a simple Amish staple for many desserts instead
of instant pudding mix. It can also be enjoyed warm

with fried potetoes or saltine crackers. (Don’t knock
it till you try it ; )

Instructions

Bring 2 1/2 cups of the milk to boil. Make a
paste with the remaining 1/2 cup milk, the egg
yolks, sugar, and flour. Stir into the boiling
milk and boil on low heat until thick,
stirring all the time. Remove from heat and
add the salt and vanilla. Cool and enjoy with
your favorite toppings.
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Amish Oven Apple Butter

1 quart unsweetened applesauce
2 cups sugar
3 T apple cider vinegar (white works too)
1 tsp cinnamon
1/4 tsp ground cloves
1/4 cup cinnamon red hots (optional)

In a large greased roast pan, combine

Bake at 350 degrees F for 3 hours, or
until thick. Stir every 20 minutes.

Put in Jars and refrigerate.
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Shoofly Pie

1/2 c. molasses
1/4 c. brown sugar
1 egg

1/2 c. boiling water
1/2 tsp baking soda

For the crumbs:

1 c. flour
1/3 c. brown sugar

2 T lard or butter, softened

Mix together the 5 filling ingredients.
Mix together the crumbs and add half to
the filling. Pour into an unbaked 9 inch pie
shell. Top with remaining crumbs. Bake at
400 degrees F for 10 minutes then reduce
the heat to 350 degrees F and bake for
another 35-45 minutes. Cool before serving.
Delicious with cold milk.

For the filling:
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Amish Church Peanut Butter spread

This is the most popular spread among the
Amish and is served at almost every after

church lunch (they take turns having
church at every members house and host
lunch every time before anyone can go

home -they only have church every other
Sunday and the service starts at 9 and ends

around n00n- with an average of 100-150
people attending)

1/2 c. brown sugar
1/4 c. water
1 t light corn syrup
1 c. peanut butter (creamy or crunchy)
3 c. marshmallow creme 

Mix together the first 3 ingredients and
bring to a boil. Cool. Add the peanut butter
and marshmallow creme. If you want more
peanut butter flavor you can add less
marshmallow creme or more peanut butter.
Spread on sliced bread and enjoy.

Instructions
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Whoopie Pies
1 c. sugar
1/2 c. lard
1 egg
1 tsp vanilla
1/4 tsp salt

1/2 c. thick sour milk
2 c. flour
1 tsp soda
1/2 c. cocoa
1/2 c. boiling water

Instructions

Cream together first 5 ingredients. Add flour
alternately with sour milk. Add slightly more flour
if not thick. Put soda and cocoa on top of dough.
Pour boiling water over it and mix well. Drop by
teaspoons full onto greased cookie sheet and bake at
400 degrees F. Cool, then spread filling between two
cookies.

Whoopie pie filling

1 egg white, beaten stiff
1 T cream
1 tsp vanilla

1/2 lb. powdered sugar
3/4 c. Crisco or butter
pinch of salt

Mix all together until smooth.

Whoopie pies are a very popular snack among
the Amish 
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Fruit Custard Cream Pie 

2 T flour 
1 c. light brown sugar
1/4 tsp salt

Instructions

Whisk everything together until well mixed.
Layer an unbaked 9 inch pie crust with 1 1/2 cup
cut up fruit of your choice (suggestions below).
Pour cream mixture over the fruit and. Top with
crumbs (optional-recipe below). Bake at 400
degrees F for 10 minutes then reduce the heat to
350 degrees F and bake for another 30-40 minutes
or until set in the middle. Cool before enjoying. 

2 eggs beaten
1 1/2 c. sweet cream
1 tsp vanilla

For the crumbs mix together:
1/3 c. flour 

1/3 c. brown sugar
1 tsp cinnamon

1/4 c butter, softened
The best fruits to use for this is any of the following: 

diced rhubarb, diced apples, sliced peaches or sliced
strawberries.

Note* You can substitute the sugar with maple syrup
and add 1 extra tablespoon of flour.   -8-



Amish Peanut Butter Pie

3 cups milk
2 egg yolks
1/2 cup sugar
1/4 cup flour

1/2 tsp salt
1 tsp vanilla
1 T peanut butter

For the filling:

Instructions
For the filling, bring 2 1/2 cups of the milk to boiling. Make
a paste with the remaining 1/2 cup of milk, the sugar, egg
yolks and flour. Stir into the boiling milk and boil on low
heat until thick, stirring all the time. Remove from the
heat and add the peanut butter, vanilla and salt. Set aside
to cool. For the crumbs, mix everything together until it’s
crumbly. Use whipped topping of your choice. To assemble,
spread 1/3 of the crumbs in the bottom of the pie shell,
spread the cooled filling over it and spread another 1/3 of
the crumbs over the filling. Spread the desired amount of
whipped topping on top and coat with the last of the crumbs.
Serve right away or chill in refrigerator for up to 4 hours. 

For the crumbs:
1/3 c peanut butter
1 cup powdered sugar
1/4 tsp salt

Additional Ingredients:
1 baked 9 inch pie crust
1 8 oz. tub of cool whip

“This is a very
popular and easy

pie among the
Amish. It is a

favorite in most
households.”
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Grape nuts
3/8 c. maple syrup or sugar
2 T blackstrap molasses
1 c. buttermilk
2 1/2 c. graham flour

1/2 tsp soda
1/4 tsp salt
1 tsp vanilla
2 t shortening

Instructions

First put the flour, soda, and salt in a large
mixing bowl, then add syrup, molasses, milk,
vanilla and shortening. Mix well. Bake at 350
degrees F until a toothpick inserted in the
middle comes out clean. Let cool the grind or
shred and toast at 300 degrees F, stirring
occasionally until they’re toasty brown. let
cool. To serve, soak in cold milk for 3-5
minutes then enjoy.

These are often used as a cereal among
The Amish and are considered a healthier

option than store bought cereals. 

WARNING: 
These can speed up your metabolism.
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Fry Pies
For the pies:
3 c. cake flour
2 tsp sugar
1 tsp salt
1 c. shortening

2/3 c. water
thick fruit filling
oil for deep frying

For the glaze:
2 1/2 lbs. powdered sugar
2 1/2 T cornstarch
1 1/2 T powdered milk

1/2 tsp vanilla
3/4 c. + 1 T warm water

Instructions

To make pies, combine flour, sugar, and salt in a mixing
bowl. Cut in shortening until pieces are the size of small
peas. Add water, a little at a time, until the flour
mixture is moistened. Divide into 12 equal pieces and roll
each piece into a circle. Top one side of circle with
about a tablespoon of filling and fold in half. Wet half
of the edge with a little water and fold circle in half.
Crimp edges to seal. Heat shortening to deep fry
temperature on thermometer. Fry a few pies at a time in
deep fat until golden brown. Cool on wire racks.
Meanwhile, in a mixing bowl, combine all glaze
ingredients until smooth. While pies are still warm, dip
them into glaze. Allow pies to drip on wire racks until
cool.

  -11-



Old Fashioned Potato Salad

6 c. diced potatoes, cooked and cooled
6 hard boiled eggs, diced
1/2 c. chopped celery
1 small onion, chopped

For the dressing:
1 c. salad dressing
2 T vinegar
1 1/4 c. sugar
2 T water

2 tsp salt
2 T mustard
1/2 tsp horseradish (opt.)

Instructions

Mix together all the dressing
ingredients until smooth. Pour over
the rest od the ingredients.
Refrigerate for at least 4 hours
before serving. Will be good in the
refrigerator for up to 4 days.

  -12-



Raspberry Angel Food Cake
2 c. egg whites
1 tsp vanilla
1/2 tsp almond extract
1/2 tsp salt
2 tsp cream of tartar

1 1/4 c. sugar
1 1/2 c. flour
1 c. sugar
1/2 c. raspberry Jello

Instructions

Beat egg whites, flavorings, salt, and cream of
tartar. Add 1 1/4 c. sugar, 2 T at a time, beating
until stiff. Sift together flour and 1 c. sugar.
Fold into egg whites. Swirl in Jello for a
marbled look. Bake in a tube angel food cake
pan at 375 degrees F for 50-60 minutes. Let
cool on wire rack before taking out of pan.

Amish do not buy a lot of packaged foods
including egg whites so the only times they make
these cakes is after they turn dozens of eggs into
egg yolk noodles. They also beat everything with

a manual egg beater.
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French Vanilla Ice Cream

3 c. milk
pinch of salt
6 egg yolks, beaten

1 c. sugar
1 T vanilla
1 c. heavy cream

Instructions

Heat milk, salt, egg yolks, and
sugar just to boiling point,
stirring constantly. Add cream and
vanilla. put into an ice cream
freezer and freeze.

Amish rarely make ice cream during the
summer since it takes ice or snow if you don’t

have electricity so they eat a lot of
homemade ice cream in the winter and rarely
have ice cream in the summer. It is a treat in

every household.
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Ice Cream Sandwiches

1 c. whipping cream
3 eggs
1/2 c. sugar
1 tsp. vanilla
graham crackers

Instructions

Whip the cream. Seperate the eggs and beat
separately, putting sugar into whites and
beating until stiff peaks form. Fold all
together with spatula (including vanilla).
Line the bottom of an 8x8 pan with whole
graham crackers. Pour the whipped batter
over the top and cover with a layer of whole
graham crackers. Freeze for 6 hours before
serving.

Since most Amish can’t use freezers these are a
rare treat that can only be made when the

outside temperature reaches sub zero levels. They
usually set them out overnight to freeze and

enjoy the next day.
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Melt-in-your-mouth Biscuits
2 c. sifted flour
3 tsp baking powder
1/2 tsp cream of tartar
1/2 tsp salt

2 T sugar
1/2 c. shortening
1 egg, unbeaten
1/2 c. + 1 T milk

Instructions

Sift flour, baking powder, salt, sugar, and
cream of tartar into a bowl. Add
shortening to the flour and blend until
cornmeal like consistency forms. Pour
milk into mixture slowly. Add the egg. Stir
to a stiff dough. Knead well. On a lightly
floured surface, roll to 1/2" thickness.
Cut with 3" cutter. Bake on a n aluminum
cookie sheet at 450 degrees F for 10-15
minutes. Serve warm or cold with honey,
molasses, jam, butter, gravy or plain.

The wise man remembers his wife’s birthday, but forgets how old she
is.   -an old Amish proverb
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Dad’s Onion Rings
4 medium onions, sliced 1/4" thick
cold water
3/4 c. flour
1 egg, beaten
2/3 c. milk

1 tsp sugar
1/2 tsp salt
1 T melted shortening, cooled
oil for frying

Instructions

Seperate onion slices into rings; soak in
water for 30 minutes. Meanwhile, in a
small bowl, beat flour, egg, milk, sugar
salt, and shortening together. Drain
onions and pat dry. With a fork, dip rings
into batter. Preheat oil to 375 degrees F.
Fry in 1" of oil, a few rings at a time, for
2-3 minutes or until golden brown. Drain
on paper towels. keep warm in a 300
degrees F oven while frying remaining
rings. Yield: 4-6 servings.
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Yum-a-setta
2 ib. hamburger
1 1/2 tsp salt 
1 tsp black pepper
1 T brown sugar
1/4 c. chopped onion
1 can tomato soup (10.5 oz.)
1 can cream of chicken soup (10.5 oz.)
16 oz. dry egg noodles
8 oz. sliced American cheese

Instructions

Brown hamburger with salt, pepper, onion,
and brown sugar. Add tomato soup. Cook egg
noodles; drain. Add cream of chicken soup.
Layer hamburger mixture and noodle mixture
in casserole dish with sliced cheese between
layers. Bake at 350 degrees F for 30 minutes.

This is a casserole that is often made for
large gatherings like barn raisings and

frolics and is served with vegetables and
applesauce.

  -18-



Egg Dutch

5 eggs, beaten
1/3 c. flour
1 tsp salt

dash of pepper
1/4 tsp baking powder
1 c. milk

Instructions

Combine all ingredients in a mixing
bowl. Pour into hot, greased skillet on
medium low heat. Turn with spatula
now and then until egg dutch is all set.
Yield: 4-6 servings.

This is a delicious and easy dish that is often
served on Sunday evenings after church if they
have company for dinner. It is usually enjoyed
with their homemade noodles and chicken or

stew meat gravy.
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Quick Fried Mush

1 c. cornmeal
1/2 tsp salt
1 T flour
1 c. boiling water

Instructions

Put dry ingredients in a bowl and pour
boiling water over it. Stir until well
mixed. Heat 2 T grease in a skillet. Drop
batter by spoonful into hot skillet. It
will brown fast. If mixture gets too stiff,
add more water.

This is a very common breakfast among
the amish and is usually eaten with

honey or molasses or covered in tomato
gravy and enjoyed like that.
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                1 1/2 cup black beans
              3/4 cup honey

                3/4 tsp baking soda
                6 T melted butter

      

       1 T water
5 eggs

           1/2 tsp salt
           1 T vanilla

         6 T cocoa

Sugar Free Chocolate Cake

               12 oz. cream cheese, softened
               1 T butter, softened (opt.)

1/2 cup maple syrup

Icing:

Preheat oven to 375 degrees F.
Put all ingredients in a blender and blend until
smooth. Pour into a greased 9"x9" baking dish. Bake
for 25-35 minutes or until a toothpick inserted in
the middle comes out clean.
For the icing, beat together the cream cheese,
butter and maple syrup. Spred over cooled cake and
serve.

Instructions:

This recipe comes from my mom and is often eaten as a
healthy treat.
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Pumpkin Pie
6 T pumpkin
1/2 c. + 2 T brown sugar
1 T cornstarch
1/4 tsp salt
2 eggs

2 c. milk
1/2 tsp vanilla
1/2 tsp cinnamon
1/4 tsp allspice
1- 9in. unbaked pie shell

Scald milk. Beat eggs and add cornstarch.
Whisk until smooth. Add everything except
milk and whisk well. Add the hot milk. Pour
into pie shell. Bake at 400 degrees F for 10

minutes then decrease the heat to 350
degrees F and bake until the middle is set.

Let cool and enjoy.

Instructions:

This is a very popular pie among most Amish and
is often a go to for a simple dessert.
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Rolled Oats Cake
Combine:

1 1/2 c boiling water
1 c quick oats

Let stand for 20 minutes. In the
meantime, mix the following:.

1/2 c butter softened
1 c brown sugar
1 c sugar
2 eggs, well beaten

1 1/2 c flour
1 tsp baking soda
1/2 tsp salt
1 tsp cinnamon

Lastly, add the oatmeal mixture and beat well.
Spread into a 9" x 13" baking dish and bake at 350
degrees F until toothpick inserted in the
middle comes out clean.

For the icing, boil together:

1/2 c sweet cream
1 c brown sugar
2 T butter

Boil at a rolling boil for 3-5 minutes. Remove
from heat and add 1 c shredded coconut. Pour
over warm cake. Cool and enjoy!

Instructions:
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Chewy Oatmeal Cookies

6 c brown sugar
3 c oleo or butter, softened
8 eggs
5 c flour
4 tsp vanilla

4 tsp cinnamon
2 tsp salt
3 tsp baking soda
8 c quick oats

Instructions:

Cream together the margarin and sugar Beat in
the eggs. Add the rest of the ingredients. Drop
on a greased cookie sheet with a regular sized
cookie dropper. Flatten slightly with a spoon
dipped in water. Bake at 375 degrees F until
slighlty browned. These bake fast. Don’t
overbake. Let cool and sandwich together with
filling.

Filling:
1 c powdered sugar
1/2 tsp vanilla

3/4 c crisco 
1 egg white, beaten stiff

Instructions:

Cream together and spread between cookies.

These cookies are a lot like the Little Debbie
oatmeal cookies.   -24-



No Bake Cookies

2 c sugar
3 T cocoa

1/4 c butter
1/2 c milk

Boil together for 1 minute.Remove from heat
and add:

3 c quick oats
1/2 c peanut butter
1 tsp vanilla

Stir well. Drop quickly by tablespoon onto a
wax paper lined cookie sheet and flatten. Cool
and enjoy!

These are a very simple treat that we often
used to pack school lunches or as an after

school snack.
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Pie Crust

3 cups all purpose or pastry flour 
1 cup lard
1 tsp salt
Mix together until crumbled. 

Slightly beat together:
1 egg
5 T water
1 T white vinegar 

Knead into crumbs until it’s a soft
dough. Add a little more flour or water
if necessary. Roll out to desired
thickness. For baked pies, bake like
usual. For crusts, bake at 450 degrees F
for 10-12 minutes or until slightly
brown.
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Dissolve yeast in 1/4 c. warm water, then add
the cup of water, sugar, salt, and some of the
flour. Beat well. Keep adding flour and knead
until elastic, about 10 minutes. Grease bowl
and let rise until double. Cut ½" strips. Shape
into twists or sticks. Combine the 4 c. water
and soda. Bring to a boil. Drop 3 pretzels in at
a time and cook for 1 minute, or until they
float. Remove; drain on towel. Place on
buttered cookie sheets, or brush pretzels
with melted butter. Sprinkle with coarse salt.
Bake at 375° for 12 minutes or until golden
brown. To make crisp pretzels, put on cookie
sheet and bake at 200° for 2 hours. You may
sprinkle them with garlic or onion salt, if
preferred.

Soft Pretzels
1 1/4 c water
1 T yeast
1 T sugar
2 tsp salt

4-5 c flour
butter
4 tsp baking soda
4 c water

Instructions
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Old Fashioned Noodles

1 c egg yolks
1 c water
flour (pastry flour is recommended but optional)

Instructions

Mix egg yolks, water, and salt; thicken
with flour. Using hands, knead in the
rest of the flour until dough is firm
and doesn’t stick to any surface. Shape
into a roll. Cut 1/2 inch slices and put
through noodle maker or use rolling
pin and roll out thin. Cut into desired
width strips. Let dry at room
temperature before storing in an
airtight container.

1 tsp salt

Note* For more manageable noodles add 2 T
vegetable oil to water and yolk mixture before

adding flour.
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2 c water, lukewarm 
2 T yeast
 1 T salt
 2 T melted lard

3 T sugar
5 c flour, 
or a little more
1 tsp granulated lecithin 
(optional)

Simple White Bread

Preheat oven to 350 degrees F. Mix together
everything except the flour. Add about 3 cups of
the flour and beat hard until rather elastic,
adding a little flour now and then. Continue
adding the rest of the flour and kneading with
your hands until dough is firm and elastic. Place
dough in a greased bowl and grease top also.
Cover it and keep it in a 75-85 degrees place until
about double in size. Knead lightly, let rise
again, and knead lightly again then let it rise one
more time before shaping into two loaves. Place
into greased loaf pans and prick with a fork to
release air bubbles. Let rise until almost double.
Bake at 350 degrees F for 30-40 minutes. After
pulling it out of the oven immediately spray
lightly with a fine mist of water for a softer top
crust then remove from the pan and cool on a
wire rack. Enjoy!

Instructions

Note: Adding the lecithin makes for a softer bread.
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Marshmallow Creme

2 c sugar
2 c light corn syrup
1/2 c water
1 c egg whites, beaten stiff
1/2 c light corn syrup, warmed
vanilla or flavoring of your choice

Cook sugar, 2 c corn syrup, and water
until it threads. Slowly beat the 1/2 c
warmed corn syrup into the beaten egg
whites. When first mixture is done
cooking, pour into a fine stream into egg
white mixture, beating all the time. Add
vanilla. Beat every few minutes for the
first 30 minutes. Store in an airtight
container.

Instructions
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Apple Fritters

3-4 c apples, diced
1 T lemon juice
1 1/4 c flour
1 tsp cinnamon
1/4 tsp salt
2 tsp baking powder
Pinch of nutmeg

Pinch of ground ginger
1 T sugar
2 large eggs
1/3 c milk
1 t butter, melted
1 tsp vanilla
Vegetable oil for deep frying

Glaze
1 c powdered sugar

1/2 tsp vanilla
2-5 tsp water

Instructions
Place your diced apples in a bowl and toss with lemon
juice. In a seperate bowl, whisk eggs. Beat in milk,
vanilla, and melted butter. Add all the dry
ingredients and mix together until a loose dough is
formed. Fold in the apples. Fill a saucepan with
about a quart of frying oil.Make sure it’s about 3-4
inches deep. Heat oil until it reaches 375 degrees F
with a candy thermometer. Use a measuring cup and
drop batter into oil, 1/3 cup at a time. Fry until the
bottom side is golden brown. Flip over and fry other
side. Total frying time should be about 5 minutes per
fritter. Transfer to a cooling rack and cool before
glazing.
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Simple Cottage Cheese

3/4 gallon raw skim milk
1 quart boiling water
1 tsp salt, or to taste
3/4 c sweet cream or milk

Instructions

Let raw milk stand in glass or stainless steel
container at room temperature until thick
and sour. (Don’t let it get moldy). Once it’s
thick, put into a bowl and pour boiling water
over it. Gently stir it until it’s mixed
together. Let it sit for 15-20 minutes (doesn’t
matter if it’s longer). Pour into a cheese cloth
lined colander. Let drain for 30 minutes-2
hours (or longer). The longer it drains, the
dryer the curds will be. Add salt and cream
until desired consistency. Enjoy!
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Delicious Cereal

1 42 oz. can quick oats
1 box graham crackers
2 c shredded coconut

1 3/4 c brown sugar
2 tsp baking soda
1 lb melted butter

Instructions

Mix all the dry ingredients
together then add the melted
butter and mix well. Spread in pans
in a thin layer and bake at 300
degrees F until golden, stirring
often. After cooling you can add
nuts, raisins, or chocolate chips. 

Note* This makes a couple gallons of cereal.
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Pecan Bars

Crust

2 c flour
3/4 c powdered sugar

1/2 tsp salt
2/3 c butter, melted

Mix together and press into a 9" x 13" pan.
Bake at 350 degrees F for 15 minutes.

Filling

1 1/2 c brown sugar
1 c corn syrup
1/4 c butter, melted
1 tsp vanilla

4 eggs, slightly beaten
1/8 tsp salt
2 c chopped pecans

Instructions

Slightly beat your eggs then add
the brown sugar and corn syrup.
Mix well then add the salt, vanilla,
and butter. Spread the pecans over
the baked crust and pour the
filling over the top. Bake at 350
degrees F until set.
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Friendship Soup
1/2 c dry split peas
1/3 c beef bouillon granules
1/4 c pearl barley
1/2 c lentils
1/4 c minced onion
2 tsp Italian seasoning
1/2 c uncooked long grain rice
small macaroni

Instructions
Layer ingredients into a quart jar in the
order listed, using enough macaroni to
fill the jar. Add a cute fabric top.
Attach the following:

To Prepare:
1 lb ground beef, browned, drained
3 quarts water
28 oz. diced tomatoes

Remove macaroni from jar first. Add the
remaining ingredients from jar to ground beef
and tomatoes with the water. Simmer for 1-1
1/2 hours. Add macaroni for the last 15
minutes.
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Pecan Pie

1 c light corn syrup
1/2 c brown sugar
1/3 c melted butter
1 tsp vanilla
1 T flour

3 T sweet cream
1/3 tsp salt
3 eggs, slightly beaten
1 c pecan halves
9" unbaked pie shell

Beat eggs slightly. Add flour and
whisk until smooth. Add sugar (or
substitute 1/4 c maple syrup for sugar),
salt, cream, butter, corn syrup, and
vanilla. Put pecans into pie shell and
pour filling over them to cover them.
Bake in a 350 degrees F oven for about
45 minutes. Let cool at least a little
before enjoying.

Instructions

 -36-

Note*
My favorite pie crust recipe is on page 26.



Cinnamon Crunch Popcorn

Mix together:
2 tsp cinnamon

1 T sugar
1/4 tsp salt

Set aside and put 1/4 cup vegetable oil
in popcorn popper. Let it heat up and
add 1/2 cup popcorn kernels and 1/4 cup
sugar. Stir slowly until almost done
popping. Quickly add cinnamon and
sugar mixture and stir until mixed
together. Pour into bowl and let cool
slightly before enjoying.
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3 c flour
1/2 c sugar
1/2 c lard
2 eggs
2 tsp salt

1 heaping T instant yeast
1 1/2 c lukewarm milk
1 tsp lecithin (opt.)
2 c flour

Cream Sticks

Mix dry ingredients in a large bowl. Add all
except last flour; beat until smooth and
elastic. Add remaining flour gradually and
knead until smooth. Do not grease the bowl.
Let rise, punch down, and let rise again
before rolling out into 1/2 inch thick
rectangle. Cut into 1 1/2" x 5" sticks and let
rise for several minutes before deep frying in
325 degrees F oil flipping over once to brown
both sides. Transfer to a wire rack and let
cool then cut open in the middle side like a
hot dog bun. Don’t cut them completely
apart. Fill with cream cheese filling and
frost the top with caramel frosting.

Instructions
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Caramel Frosting

1/2 c butter
1 c brown sugar
1/2 c cream

powdered sugar
1 tsp vanilla

Bring butter, sugar, and creaam to a boil and
boil for 5 minutes on low heat. The longer
you boil, the less powdered sugar it will take
and the more it will taste like caramel.
After it is boiled, cool completely and add
the vanilla and enough powdered sugar to
turn into frosting consistency. Always keep
covered airtight when storing.

Instructions

Cream Cheese Filling

8 oz. cream cheese
1/4 c butter

1 lb powdered sugar
1 tsp vanilla

Make sure cream cheese and butter are room
temperature. Cream together and add the
powdered sugar and vanilla.

Instructions
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Baked Caramel Apples

1 T butter
1 T flour
1/2 c brown sugar or maple syrup

1/3 c cream
1/2 tsp salt
1/2 tsp vanilla

instructions

Place butter in ahot sauce pan. Brown
slightly and stir in flour. Slowly stir in the
cream. Slowly stir in the maple syrup or
brown sugar. Stir in the salt and vanilla. Let
simmer on low while quartering up 1 apple.
Place cut up apple in a baking dish. Pour
caramel sauce over the apple and bake at 400
degrees F until apple is tender to your
liking. Enjoy! This is very delicious with ice
cream.

We used to enjoy this as a simple after
school treat or with some homemade

vanilla ice cream.



 -44-

 Old Fashioned Cinnamon Rolls

1 c quick oats
2 c boiling water
3 T butter

Mix this together and let cool off to lukewarm.

2/3 c brown sugar
1/2 T salt
5 c flour (scant)

2 t yeast
1/3 c warm water
1 T sugar

instructions

Dissolve yeast in warm water and sugar. Mix
together with the oats mixture, brown sugar,
and salt. Add flour, one cup at a time. Let
rise once then roll out and spread 1/4 c of
room temperature butter over it. Sprinkle 2
T cinnamon and and 1/4 c brown sugar over it
then roll up and cut into rolls. Put in a
baking dish. Let rise for 15 minutes then bake
at 350 degrees F for 15-20 minutes. Top with
desired icing. (We always used the caramel
icing in the recipe on page 39.) For extra moist
rolls, drizzle 1 T cream over each roll before
baking. enjoy! 
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Old Fashioned Apple Dumplings

3 medium apples
2 c flour
2 1/2 tsp baking powder
1/2 tsp salt

2/3 c shortening 
1/2 c milk
cinnamon
sugar

Cut apples in half, pare, and core. To make pastry,
combine flour, baking powder, and salt. Cut in
shortening until crumbly. Sprinkle milk over mixture
and press together lightly enough to hold together.
Roll dough as for pastry into a 1/4" thick rectangle
and cut into six 6-inch squares. Place an apple half on
each square. Fill cavity of apple with sugar and
cinnamon mixture. (Use 1 T cinnamon per 1 c of sugar)
Fold and pat dough around apple to cover completely.
Fasten edges on top by pinching together. Place
dumplings 1 inch apart in greased baking dish.

instructions

Sauce:
2 c water
2 c brown sugar

1/4 tsp cinnamon
1/4 c butter

instructions
In saucepan, cook water, brown sugar, and cinnamon
for 5 minutes. Remove from heat and add butter. Pour
over dumplings and bake at 375 degrees F for 35-40
minutes. Serve hot with milk, cream, or ice cream.
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Simple Homemade Yogurt
2 qts. milk
1/2 c cold water

1 heaping T plain gelatin
6 T plain yogurt

instructions
Soak gelatin in water. Heat milk to 180
degrees F. Add gelatin. Cool to 115 degrees
F. Add yogurt starter and stir in. Add
sugar to taste (I use around 3/4 cup) and
beat with egg beater. Keep warm at 100-110
degrees F for 4-6 hours or overnight. Beat
one more time with egg beater and add any
flevoring you want then let cool before
enjoying. Use store bought yogurt for
first time then keep 6 T of your homemade
yogurt out before adding flavor for next
starter.
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Easy Peasy Pizza

Crust:
1 c warm water
1 T yeast
2 T sugar
2 T oil

1 tsp salt
1 1/2 tsp garlic powder
1 T parsley flakes
2 1/2 c flour

instructions
Mix together everything except flour.
Slowly mix in 2 c of the flour, knead in
the last 1/2 c and slightly grease bowl.
Cover and let rise at room temperature
for 5-10 minutes. Roll out on alightly
greased cookie sheet or round pizza pan.
Let rise for at least 15 minutes then add
your desired toppings and bake at 400
degrees F for 15 minutes or until the
center of the crust is done.
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Delicious Pizza Sauce

1/2 gal tomato juice
1 green pepper, finely chopped

2 medium onions, finely chopped

Cook together for 1 hour. Add:

1/2 c vegetable oil
3 T sugar
1/2 T oregano
2 bay leaves, crushed
1 tsp crushed red pepper

1/2 T pizza seasoning
1 tsp Italian seasoning
1/4 tsp garlic powder
1/8 c salt
2 c tomato paste

Cook for 30 minutes then add 2 more cups of
tomato paste. Mix well. Store in
refrigerator for up to 2 weeks or freeze or
put in jars and cold pack (see last page for
cold packing instructions) for 30 minutes.
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Mincemeat 
(for mince pie)

6 lbs apples, peeld and chopped
3 lbs beef, cooked and ground (cook before
grinding)
3 lbs raisins
4 lbs sugar (or to taste)
2 c molasses or cane syrup
2 c apple cider
1 T cinnamon
Salt to taste

instructions
Mix all together. Put in jars and cold pack (See
last page for cold packing tips) for  90 minutes
or refrigerate for up to 2 weeks or freeze. 

For mince pie:
Fill an unbaked pie crust with cold mincemeat,
top with a lattice top crust and bake at 400
degrees F for 30-40 minutes or until pie slides
around loosely. Enjoy warm with ice cream or
milk.
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Oatmeal Pie

1 c light corn syrup
1/2 c brown sugar
1/3 c melted butter
1 tsp vanilla
1 T flour

3 T sweet cream
1/3 tsp salt
3 eggs, slightly beaten
2 c oatmeal
9" unbaked pie shell

Beat eggs slightly. Add flour and whisk
until smooth. Add sugar (or substitute 1/4 c
maple syrup for sugar), salt, cream, butter,
corn syrup, and vanilla. Put oatmeal into pie
shell and pour filling over it to cover it.
Bake in a 350 degrees F oven for about 45
minutes. Let cool at least a little before
enjoying.

*Note; my favorite pie crust recipe is on page 26.

instructions



Poor Man’s Steak
1 ib. ground beef
1 tsp salt
1/2 tsp black pepper

2 small eggs
1/2 can cream of mushroom soup
Sliced cheese

Mix together everything except the cream
of mushroom soup and cheese. Shape into
four burger patties. Fry in a hot skillet
with butter and some four, flipping to
brown both sides. Place in a baking dish.
Spread about 1 T cream of mushroom soup on
top of each burger. Top with sliced cheese.
Bake at 350 degrees F for about 10 minutes.
Enjoy!

Instructions

This was a treat in our house growing up
and something we often enjoyed instead of

making sandwiches with the burgers.
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Graham Cracker Pudding
1 batch basic vanilla pudding, cooled
2/3 box graham crackers, crushed (approx. 4 cups)
1/4 c butter, browned
2 T brown sugar
1 c whipping cream
2 T powdered sugar
1/2 T vanilla
3-4 bananas, sliced

Instructions

Mix together the brown sugar, browned
butter, and the crushed graham crackers.
Whip the cream until peaks form then add
the vanilla and powdered sugar. Layer
everything in a bowl, starting with the
crackers and ending with the sliced bananas.
Refrigerate and serve within two hours.
Enjoy!

Note*The basic vanilla pudding recipe I
use is on page 3. 
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Easy Fried Chicken
For the best chicken make sure you use

chicken that was soaked in salt water for at
least 24 hours before using. (I use a ratio of 1 T

salt per cup of water.)

Bone in chicken 
2 1/2 c flour
2 tsp garlic powder

1 tsp black pepper 
1 tsp paprika

Mix together the flour and seasonings. Coat
each piece of chicken with flour. Take a cast iron
skillet or frying pan of your choice and put a
good amount of butter in. (I use about 1/4 cup per
10 inch pan.) Let the butter get slightly brown
then put the chicken in and fry for 5-7 minutes
on medium per side or until it’s golden brown.
Once both sides are fried, put into a baking dish
with a little bit of water in the bottom. (If
you’re putting the chicken pieces on top of each
other, make sure you put the drumsticks and
thighs in the bottom.) Bake in a 375 degrees F
oven for 30 minutes or until it’s tender to your
liking. Enjoy!

Notes* For white, off the bone chicken meat,  don’t
soak in salt water. Alternatively, layer with some salt
and refrigerate for 4-6 hours. To fry it, just fry like

bone in meat but don’t bake it afterwards. 

Instructions
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Cherry Pie

1 8 oz block of cream cheese
1/4 c sugar
1/2 tsp vanilla

1 9 inch double crust pie crust
cherry pie filling
milk for brushing top crust
sugar for sprinkling

Instructions
Put the bottom part of the crust in the pie plate, fill
with the cherry filling (should take 3-4 cups). Don’t
make the crust too full or it will bubble out when
baking. Wet the edge of the bottom crust with water
before covering with the top crust. (Make sure the top
crust has some holes in it.) Crimp down the edge then
trim off any excess dough. Pinch the edges together and
brush the top crust with milk then sprinkle sugar over
it. Bake at 400 degrees F for 45-55 minutes or until the
pie slides freely around in the pie plate. For cream
cheese bottom pie use the cream cheese filling
measurements below and put the filling in the bottom
of the crust before adding the cherry filling (if you do
thid it will take less cherry filling) then proceed like
usual.

Cream together well.
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Cherry Pie Filling
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1/4 c therma flo
1/4 c water
2 c water
1/4 c jerry Jello powder
2 c sour cherries with at least 1/2 c juice

pinch of salt
1/2 tsp vanilla
1/4 tsp cinnamon
1/2 c sugar (or more)

Instructions

Bring the cherries with juice and 2 c water
to a boil. Make a paste with the thermal Flo
and 1/4 c water. Remove the cherries from
the boiling liquids. Whisk in the paste and
boil until thick. Remove from the heat. Add
the cherries back in and add the rest of the
ingredients. (Add the sugar to taste.) Let
cool completely before using.

**This is enough for one 9 or 10 inch pie.

Sour cherries are also sometimes called tart
cherries or pie cherries. DO NOT USE

SWEET CHERRIES.



Amish Dressing
(filsy)

6 eggs
1 c milk
1 c diced potatoes
1/4 c sliced carrots
1/4 c shredded chicken
1 rib of sliced celery
1 c chicken broth

1/2 tsp dried rosemary
1 tsp parsley flakes
1/4 tsp black pepper
1 tsp chicken base
1/2 T salt
2 c dried bread cubes
4 T browned butter

Instructions

Boil the sliced carrots and diced potatoes
together until they’re slightly tender. Add
the celery and boil for another 3-4 minutes.
Remove from the heat and drain off any
water. Beat together the eggs, milk, and
seasonings. Stir in the shredded chicken and
vegetables. Pour the browned butter into a
9x9 inch baking dish. Pour the egg mixture in.
Bake in a 375 degrees F oven for 1 hour to 1
hour and 20 minutes or until the center is
set. Enjoy!

*Amsih do not only eat this on Thanksgiving
or Christmas. This is a common part of meals

all throughout the year.  -56-



Broccoli Salad
1 head broccoli
1 head cauliflower
1/2 lb. bacon
1 c shredded cheese
1 onion, chopped

1 c raisins
1 c mayonnaise
1 c sour cream
1/2 c sugar
1 tsp salt, or to taste

Instructions

Chop up the broccoli. cauliflower,
and cook the bacon and chop up. Mix
together the salt. sugar,
mayonnaise, and sour cream. Mix
everything together in a big bowl.
Keep refrigerated. Enjoy!
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This is a very common summer favorite among
the Amish, although most of them have to use
canned bacon since they don’t have freezers or

fridges and butchering is only done in the
winter.



Mush Patties

3 c cold mashed potatoes
4 eggs
6 T flour

2 tsp salt
1 tsp garlic powder
1 tsp parsley flakes

Instructions

Beat everything together. Heat up a
skillet. Put in a good amount of
butter or frying oil. I use about 2 T
of butter per 10 inch skillet. Spoon
the mashed potato mixture into the
hot, greased skillet and fry on
medium low for 3-5 minutes per side.
Enjoy!

**In Pennsylvania Deutsch , mush means mashed
potatoes. Hence the mush patties.
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Turkey Brine
2 gallons water
3/4 c salt
1/2 c honey

1/4 c worchestershire sauce
1 T black pepper
3 T minced garlic

Instructions

Bring 1 quart of the water to a boil.
Stir in the salt and honey until it’s
melted. Add the rest of the
ingredients, including the water. Put
your turkey into a food grade 5 gallon
bucket or some other big container.
Pour the brine over it until it’s
covered. Cure for at least 48 hours
before roasting per instructions on
the label.
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Sour Cream Raisin Bars

2 c raisins
3/4 c water
3 egg yolks
1 c sugar
3 T cornstarch
1 T vanilla

1 1/2 c sour cream
1 c brown sugar
1 c butter, softened
1 3/4 c flour
1 tsp baking soda
1 3/4 c quick oats

Boil the water and raisins for 7-10 minutes. Set
aside and cream together the brown sugar and
butter. Add the flour, soda, and oats. Put half
of the crumbs in a 9x13 inch pan and bake at 350
degrees F for 7 minutes. Meanwhile, in a
saucepan, mix together the egg yolks, sour
cream, sugar, and cornstarch and cook over
medium heat, stirring constantly, until it
comes to a boil. Boil until thick then stir in
the raisins. Spread over the baked crust. Spread
the rest of the crumbs on top and bake for
another 25-30 minutes. Let cool before
enjoying.

Instructions

**For the sour cream, take 1 1/2 c whipping cream and
stir in 1 tsp white vinegar and let set for at least 5

minutes before using.
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Lemon Meringue Pie

1 1/4 c water
1 c sugar
1/3 c cornstarch
3 egg yolks
1/4 c water
3 T butter

1/3 c lemon juice
1 baked pie shell
3 egg whites
1/4 tsp cream of tartar
3 T sugar
2 tsp lemon juice

Put the 1 1/4 cup water and sugar in a pot and
bring to a boil. Make a paste with the egg
yolks, cornstarch, and 1/4 c water. Whisk into
the boiling sugar and water mixture. Boil and
whisk until thick. Remove from the heat and
add the 1/3 c lemon juice and butter. Stir
until the butter is melted. Add more or less
lemon juice according to taste. For the
meringue, beat the egg whites with the cream
of tartar until stiff. Add the 2 tsp lemon
juice and sugar and beat until glossy. Spread
over the filled pie crust and bake at 400
degrees F for 10 minutes or until as toasted as
you want it.

Instructions
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Apple Filling

8 c water
1/4 c butter
1 1/2 tsp salt
1 c sugar
1 T cinnamon

1 c therma flo
3/4 c water
6 c diced apples
1 1/2 tsp vanilla

Instructions

Bring the 8 c of water and the butter to a
boil. Add the sugar. Make a paste with the
thermal flo and 3/4 c water. Whisk the paste
into the boiling sugar and water mixture
and boil until thick, whisking constantly.
Add the rest of the ingredients and put the
heat on low and let simmer until the apples
are tender, stirring occasionally. Let cool
before using. Enjoy!

**Use Granny Smith apples for best results. Any other
apples aren’t tart enough. If you don’t use a tart apple,

add some elmon juice or apple cider vinegar to taste.
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Caramel Apple Pudding
Crust:

1 c flour
1/4 c powdered sugar
1/4 c chopped pecans

1/4 tsp salt
1/3 c + 1 T melted butter
1/2 tsp vanilla

Instructions
Mix everyhting together and spread into a 9x13 inch
pan. Pat down lightly and bake at 350 degrees F for 15
minutes.

Caramel Filling:
1/2 c butter
1/2 c cream
1/2 c brown sugar

1 c milk
3 T flour
1/3 c milk

Instructions
Boil together the brown sugar, cream, and butter for
5 minutes. Add the 1 c milk. Bring almost to boiling
point. Make a paste with the flour and 1/3 c milk.
Whisk the paste into the caramel mixture. Bring to a
boil and boil until thick, whisking constantly. Add
the vanilla. Spread over the baked crust. Let cool
completely.

 1 qt apple filling
8 oz whipped topping

Spread the apple filling over the cooled caramel and
crust layer. Lastly, top with the whipped topping. 

For homemade whipped topping, use 1 c whipping cream.
Whip until soft peaks form. Add 1 tsp vanilla and 1/4 c

powdered sugar. Whip until stiff peaks form.



Creamed Lettuce

 -64-

1 head lettuce
6 green onions
3 radishes
1/2 c mayonaise

1 tsp mustard
1 T honey
3/4 tsp salt
1/3 c cream

Instructions

Chop up the lettuce, onions, and radishes.
Whisk the rest of the ingredients
together and toss with the lettuce
mixture. Serve immediately. Refrigerate
any leftovers.

This is a very common side dish among the
Amish during the summer and is always served

at their weddings.
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Cheesecake Lemon Bars

1 c water
1 c sugar
3 egg yolks
1/4 c lemon juice

1/3 c cornstarch
1/4 c water
3 T butter

Lemon filling:

Bring the sugar and 1 c water to a boil. Make a
paste with the egg yolks, cornstarch, and 1/4 c
water. Whisk into the boiling sugar water and
boil until thick, whisking constantly. Remove
from the heat and add the lemon juice and
butter. Stir until the butter is melted. Pour over
the baked crust with cream cheese filling. Let
cool and dust with powdered sugar.

Crust:
1 c flour
1/4 c powdered sugar

1/3 c butter, melted
1/2tsp vanilla

Mix together and spread in the bottom of a
9x13 inch pan. Set aside.

Cream cheese filling:
8 oz. cream cheese
1 egg

1/4 c sugar
1/2 tsp vanilla

Cream together and spread over the unbaked
crust. Bake at 350. degrees F for 20 minutes.
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Ham Loaf

3/4 c brown sugar
1/4 c water
2 T vinegar
1 T mustard

1 lb ground beef
1 lb ground ham
2 eggs
1/3 c milk
1/4 c brown sugar glaze
3/4 c bread crumbs
1/2 tsp salt
1/2 tsp black pepper
1/2 tsp paprika

Mix all the brown sugar glaze ingredients in a
saucepan and bring to a full boil. Set aside to
cool. Mix eggs, milk, 1/4 c of the glaze, bread
crumbs, and seasonings in a large bowl. Add
the ham and ground beef and mix only to
combine. Place in a loaf pan and bake,
uncovered, at 350 degrees F for 1-1 1/4 hour.
Afterbaking for 30 minutes, start basting
occasionally with the brown sugar glaze.
Allow the loaf to sit for at least 10 minutes
before slicing to serve. 

For the loaf: Brown sugar glaze:

Instructions



Macaroni Salad
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3 c macaroni
1 1/2 c diced celery
6 eggs, hard boiled 
2 c cheese cubes
2 c mayonnaise

1/3 c sugar
2 T water
2 T vinegar
4 tsp salt
2 T mustard

Instructions

Boil the macaronis in water until tender.
Drain and let cool. Coarsely chop up the
eggs. For thr dressing, mix together the
mayonnaise, sugar, water, vinegar, salt, and
mustard. Pour over the rest of the
ingredients and mix together. Let set for at
least 2 hours in refrigerator before serving.
Refrigerate any leftovers for up to 1 week.



Custard Pie
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2 eggs
2 T flour
1/4 c brown sugar
1/4 c sugar
1/4 tsp salt

2 c milk
1 1/2 tsp vanilla
1 unbaked pie shell

Instructions

Beat the eggs until they’re fluffy. Whisk
in the sugars, flour, salt, and vanilla
until smooth. Add the cream. Heat up
the milk until almost boiling. Whisk into
the egg and cream mixture. Pour into
your unbaked pie shell. Bake at 350
degrees F for 35-40 minutes or un til it’s
set. Filling should not boil. Let cool
before enjoying.

This is a very common pie among the Amish
because of it’s simplicity and common

ingredients.



Stew Meat Gravy
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2 T butter, 
2 T flour
3 T water
1 egg yolk

1/2 lb stew meat
1 c water or beef broth
1/2 tsp salt
1/4 tsp black pepper

Instructions

Boil the stew meat, 1 cup water or beef broth,
salt, and black pepper for 30-35 minutes on
medium heat (or until tender). Once it’s
tender, remove the meat from the broth.
Brown the butter. Add to the broth. Make a
paste with the flour, 3 T water and the egg
yolk. Whisk into the boiling broth with
brown butter. Boil and whisk until thick.
Add the meat back in. Enjoy!

This is a very common gravy among the
Amish and is often enjoyed with their

famous egg dutch.



Amish Eggnog
2 eggs
1/3 c sugar
1/2 c cream
2 c whole milk

pinch of salt
1/4 tsp vanilla
1/2 tsp nutmeg

Instructions

Beat the eggs until they’re foamy.
Whisk in the rest of the ingredients.
Pour it through a fine sieve or
strainer. Enjoy within 12 hours.
Refrigerate if you don’t serve
immediately.

Amish do not typically use eggnog for a holiday
drink. Instead, we often drank it during the

summer with cold tomato and egg sandwiches.
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*Cold packing is a method of canning
where you put a lid and ring on your
jar, make sure it’s sealed tightly, and

then put in a canner with water
coming to the top of the jars or

slightly covering the jars and boil
slowly for the recommended amount

of time.



Life is a garden,

Good friends are the flowers,

And times spent together

Are life’s happiest hours.

And friendship, like flowers,

Blooms ever more fair

When carefully tended

By friends who care.


