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Just about everyone is fascinated by the Amish—their simple, family-centered lifestyle, colorful

quilts, and hearty, homemade meals. Straight from the heart of Amish country, this celebration

of hearth and home will delight readers with the pleasures of the family table as they take a

peek at the Amish way of life—a life filled with the self-reliance and peace of mind that many of

us long for.Readers will appreciate the scores of tasty, easy-to-prepare recipes such as

Scrapple, Graham “Nuts” Cereal, Potato Rivvel Soup, Amish Dressing, and Snitz Pie. At the

same time they’ll learn a bit about the Amish, savor interesting tidbits from the “Amish Kitchen

Wisdom” sections, find out just how much food it takes to feed the large number of folks

attending preaching services, barn raisings, weddings, and work frolics, and much more.The

Homestyle Amish Kitchen Cookbook is filled with good, old-fashioned family meal ideas to help

bring the simple life home!
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AUTHORBless my kitchen, Lord, and light it with love. As I plan and cook my meals, keep me

ever mindful of the wonderful benefits that come from serving my family. I pray, Lord, that my

loved ones will feel Your presence and rest content in Your grace and provision. Amen.She

brings her food from afar.She also rises while it is yet night,And provides food for her

household…A woman who fears the LORD, she shall be praised.Give her the fruit of her

hands,And let her own works praise her in the gates.PROVERBS

31:14-15,30-31INTRODUCTIONIcome from a long line of good cooks, Plain and otherwise,

and many of the recipes in this cookbook have been handed down in my family for generations.

Other recipes were gleaned from friends at the Conservative Amish Mennonite Church that I

attended.For as long as I can remember, the women in my family (and even some of the men)

have enjoyed time spent in the kitchen preparing meals for those we love. Some of these

recipes weren’t written down, but instead passed down as the daughters worked alongside

mothers, learning by doing. Certainly, that’s how my sisters and I learned, and by the time we

were teens, we were knowledgeable and efficient in the kitchen, and we loved turning out

goodies on a weekly basis. Our cookie jar was never empty. Mama also felt strongly that her

daughters would learn, among other things, how to turn out a perfect crust, and I still love to

bake pies as a result of her careful instruction.My mother raised four girls and one boy (who is

an excellent cook also), and Christmastime was especially enjoyable for us. For weeks

beforehand we’d gather daily in the kitchen and turn out all sorts of special baking that would

find its way into gifts for neighbors and anyone who showed up unexpectedly at our door, with

plenty left over for us. Oftentimes, on long winter evenings, my mother and father would crack

sacks of walnuts harvested from my grandfather’s trees, while my sisters and I sat at the

kitchen table and copied and recopied family recipes or played board games. Dad would more

than likely pop a big pan of popcorn and top it with melted butter and salt—what a treat that

was! We’d talk and work and eat, and those memories of the family gathered around the

kitchen table are precious to me even after many years.Family lore has it that during the

Depression our grandmother issued a standing invitation to the extended family. Every week

after church, the whole clan would gather at her table for a big meal. Sometimes this was the

only good meal some of the relatives could look forward to all week, and Grandmother always

made sure there were plenty of leftovers to send home with the aunts and uncles and cousins.



Because they lived on a farm, my grandparents were able to be generous in spite of the lean

times. Mama said they were as poor as church mice right along with everyone else, but food

was plentiful and they were openhanded.When I raised my own family—I have three grown

boys—I was so thankful that my mother had taught me the joys of cooking up love in the form

of good food, because sometimes it seemed as if I spent all my time in the kitchen. I always

kept a large garden, and we had a small fruit orchard and 53 blueberry bushes that I tended.

We raised chickens for eggs and meat, turkeys, hogs, sheep, rabbits, and angora and milk

goats. I canned anywhere from 400 to 600 jars of food each season to help see us through the

winter, and I froze and dehydrated many pounds of produce as well. We didn’t have store-

bought bread, and while raising my children, I ground wheat and rolled oats to use in my bread

baking. I usually made four loaves at a time, and one loaf was always made into cinnamon

sugar bread, which we would take from the oven and devour on the spot. I took such joy in

being able to take care of my family with the fruits of my labor.The recipes you will find in this

book are the recipes my children were raised on. Good, solid food that “fills in the cracks,” as

we like to say. My sons are grown now, with wives and families of their own, and every one of

them cooks. I love it when one of my boys calls me up to ask me a cooking question—they may

not realize it, but they have begun making memories of their own.In this fast-paced world, there

are few things better than taking the time to prepare the ingredients for a great meal and

gathering the family around the table to enjoy the results. For a short while, our cares and

responsibilities fade into the background, and we can focus on our families, delighting in the

small news of the day and savoring the pleasure that comes from a lovingly prepared home-

cooked meal. I hope that some of the recipes in this book will find a place in your kitchen, and

that as you prepare your family meals you, too, will take pleasure in the simple art of cooking

for loved ones.Blessings!GeorgiaBREAKFAST TREATSMorning comes early for the

Amish.Often rising as early as 4:30 a.m., the males in the family head to the barn to care for

the many animals usually found on an Amish farm. There are cows to milk, horses and pigs to

feed, and eggs to gather from a flock of chickens. So much to do! Morning chores can easily

take an hour or more. It’s easy to work up quite an appetite.Meanwhile Mother and the girls fire

up the cookstove and begin breakfast preparations. The morning meal is important for Amish

families. It must feed them and keep them going for many hours of steady work—the noonday

meal is a long way off.The breakfast table is also the place where the adults discuss their plans

and schedules for the day, where scholars fuel themselves for the hours of learning ahead, and

where the first silent prayer of the day is shared by all.Without a word, Father bows his head,

and the family follows. Again without a word, Father begins to serve himself from the many

plates and bowls on the table. Prayer time is over. Now it’s time to dig in and eat up.Breakfast is

served!Joy comes in the morningPSALM 30:5Lord, I thank You that Your mercies are new

every morning.What an encouragement that is! As I begin this new day, may I be mindful of

Your love for me. Help me to pass that love on to everyone I interact with today—to my family,

friends, and strangers. Open the eyes of my heart that I might see the needs of others. I pray,

Lord, that You will use me today to lighten someone’s load and to remind them that You are

faithful—great is Your faithfulness!Amish Breakfast Casserole1 lb. bacon, cut up1 onion,

chopped6 eggs, beaten4 cups hash browns, thawed and shredded2 cups Cheddar cheese,

shredded1½ cups cottage cheese1¼ cups Swiss cheese, shreddedIn a large skillet, brown the

bacon and onion, stirring, until bacon is crisp; drain.In a large mixing bowl, mix together the

remaining ingredients and then stir in bacon mixture. Transfer to a greased rectangular baking

dish and bake, uncovered, at 350° for 35-40 minutes or until eggs are set. Let stand 5 minutes

before cutting.Any housewife, no matter how large her family, can always get some time to be



alone—by doing the dishes.Amish Breakfast Pizza1 lb. sausage1 batch biscuits, unbaked1 cup

potatoes (use shredded fresh or frozen)1 cup Cheddar cheese, shredded5 eggs½ cup milk½

tsp. salt¼ tsp. pepperCook the sausage until browned; drain.Grease a jelly roll pan and pat the

biscuit dough in the bottom of pan. Spoon the sausage over the dough and then spread the

potatoes and cheese on top.Mix together the eggs, milk, salt, and pepper. Pour over the pizza

and bake at 375° for 25-30 minutes or until done.Amish Coffee Cake2 cups brown sugar2 cups

flour¾ cup shortening1 tsp. baking soda1 cup hot coffee1 egg2 tsp. vanillaMix together the

brown sugar, flour, and shortening just until mixed; there will be lumps. Take out 1 cup of sugar

and flour mixture and set aside to be used later for a crumb topping.Dissolve the baking soda

in the hot coffee and add to the remaining flour mixture. Add the egg and vanilla and mix

quickly; do not overmix.Pour batter into a rectangular baking dish and sprinkle on crumb

topping.Bake at 350° for 30 minutes; turn to 325° if top starts to get too brown.Remove from

oven and sprinkle with powdered sugar or leave plain.Apple Cinnamon Granola4 cups rolled

oats½ cup coconut1 cup nuts, finely chopped½ cup sesame seeds¾ tsp. salt1 tsp. cinnamon½

cup honey!S cup oil½ tsp. vanilla1 cup dried apples, finely cutCombine the oats, coconut, nuts,

sesame seeds, salt, and cinnamon in a large bowl. Combine the honey, oil, and vanilla

separately and then add to the first ingredients.Mix thoroughly. Spread out on 2 greased cookie

sheets and bake at 350° for 20-25 minutes, stirring occasionally.Cool, and then add 1 cup

finely cut dried apples.Store in tightly covered container.Apple Fritters1 cup sifted flour1½ tsp.

baking powder¼ tsp. salt1 T. sugar½ cup milk1 T. oil1 well-beaten egg2 apples, peeled, cored,

and slicedSift together flour, baking powder, salt, and sugar. Blend together milk, oil, and egg.

Gradually add to the dry ingredients. Stir in apples.Fry in butter or oil, just like you would

pancakes.Serve plain or with powdered sugar.Apple Oatmeal1 cup rolled oats2 cups cold

water½ tsp. salt1 finely chopped appledash each of cinnamon and nutmegCombine the oats,

water, and salt in a saucepan and cook 10 minutes on low heat. Then add the apple and spices

and cook 5 minutes more or until apples are done to desired softness.Serve with brown sugar,

honey, or cinnamon sugar, and milk.Bacon, Egg, and Cheese Casserole½ lb. bacon6 slices

bread½ lb. Velveeta cheese6 eggs2 cups milk½ tsp. salt¼ tsp. pepperFry bacon until crisp and

then crumble into pieces.Cut bread into cubes and place in a well-buttered 2-quart casserole

dish. Cube cheese and layer on top of bread cubes. In a mixing bowl, beat eggs, milk, salt, and

pepper. Pour over the bread and cheese. Sprinkle bacon pieces on top. Cover and refrigerate

overnight.Bake covered at 350° for 50-60 minutes or until puffed up and golden.Basic Granola6

cups rolled oats2 cups (any combination) raw walnuts and sunflower seeds¾ cup honey1 T.

salt¾ cup vegetable oil½ cup water3 tsp. vanilla2 cups raisins2 cups toasted wheat germMix all

ingredients together except for raisins and wheat germ. Spread in thin layer on cookie sheets

or large baking pans. Bake for 1 hour at 300°.When cool, add the raisins and wheat germ.You

can also add coconut, dried apricots, or dried apples.Store in airtight container. The granola

will last longer if stored in the refrigerator.Berry Muffins1¾ cups flour1 cup + 1 T. sugar,

divided2½ tsp. baking powder½ tsp. cinnamon¼ tsp. salt1 cup milk¼ cup butter, melted1 egg,

beaten1 tsp. vanilla1 cup berries (blueberries, cranberries, blackberries, etc.)Grease muffin

pans. Preheat oven to 375°.Stir together in a large bowl the flour, 1 cup sugar, baking powder,

cinnamon, and salt.In another bowl stir together milk, butter, egg, and vanilla. Add to the dry

ingredients in the large bowl and stir just until blended. Batter will be lumpy. Fold in berries.Fill

muffin cups ¾ full. Sprinkle with remaining sugar. Bake for 20 minutes or until done.Blackberry

Syrup1 cup blackberry juice1½ cups sugar1 T. lemon juice¼ cup light Karo syrupPut all

ingredients in a saucepan and bring to rolling boil. Boil one minute. Remove from heat and

skim off foam. Store leftover syrup in refrigerator.Plans for marriage are kept secret in Amish



communities. But one can get an idea of who might be marrying come the autumn wedding

season by looking at the family garden to see how much celery is planted—celery is an

important element of Amish weddings and is used much the same as bouquets of flowers are

used in English weddings.Blueberry Oatmeal Muffins1 cup flour2 tsp. baking powder½ tsp.

salt½ tsp. cinnamon½ cup brown sugar¾ cup rolled oats1 egg1 cup milk¼ cup melted butter¾

cup blueberries, fresh or frozensugar for sprinklingStir the flour, baking powder, salt, and

cinnamon together. Add the sugar and rolled oats and mix well.In a large bowl, beat together

the egg, milk, and butter. Add dry ingredients and stir until just moistened. Fold in

blueberries.Fill muffin tins about !T full and sprinkle a bit of sugar on top of each muffin. Bake at

375° for 20 minutes or until brown.Breakfast Crunch Bars1 cup oatmeal1 cup cornmeal3 cups

whole wheat flour½ cup sugar2 tsp. baking powder1 tsp. soda1 tsp. salt1½ cups milk¾ cup

molassesMix together the dry ingredients. Then heat the milk, add the molasses, and mix the

milk mixture with the dry ingredients.Pour into a lightly greased baking dish and bake at 350°

for 25-30 minutes. Cool completely before slicing into bars or, while still hot from the oven, eat

with milk as you would cereal.Kids especially love this treat. You can also crumble the crunch

bars into a bowl, add milk, and eat like cereal.Bubbat1½ cups milk2¼ tsp. (1 package) active

yeast3 T. sugar1 egg, beaten1 T. salt3½-4 cups flour1 lb. sausageScald milk and cool to

lukewarm in a large mixing bowl; then add yeast and sugar. Let stand until bubbly. To the yeast

mixture add the egg, which has been beaten, salt, and enough flour to make a soft dough that

can barely be stirred with a wooden spoon.Let the dough rise, covered with a towel, until it

doubles in size.Place the dough in a greased rectangular baking dish and press in the sausage

at regular intervals. If you are using ground pork sausage, you can lightly brown it first to

render out a bit of the fat. If using link or smoked sausage, cut into 2-inch lengths and press

into the dough.Let the dough rise again until it almost covers the sausage pieces.Bake at 375°

for 45 minutes or until done.Buckwheat Pancakes2 cups buckwheat flour2 eggs, beaten2 tsp.

sugar2 tsp. baking powder![ tsp. salt1½ cups milk½ cup waterMix together all ingredients. Drop

the batter on a well greased, hot griddle and cook the pancakes until they are brown, then turn

and cook second side until done.Buckwheat has a nutty, robust flavor. If you prefer, you can

use 1 cup buckwheat flour and 1 cup regular flour in these pancakes for a slightly less distinct

taste. I always grind my buckwheat groats as I need them, and I believe this helps the taste to

be sweet.Buttermilk Biscuits with Sausage GravyBiscuits2 cups flour½ tsp. salt3 tsp. baking

powder½ tsp. baking soda3 T. shortening1 cup buttermilkSift together dry ingredients. Cut in

shortening until mixture resembles coarse crumbles. Add buttermilk all at once. Mix with a fork

until it forms a ball. Turn out the dough onto floured counter and knead for 30 seconds. Roll out

the dough until it’s ½-inch thick and then cut with a biscuit cutter.Place biscuits on an

ungreased cookie sheet and bake at 425° for 15 minutes.Sausage Gravy1 lb. sausage4 T.

flour1 quart milksalt and pepper to tasteBrown the sausage in a heavy saucepan or iron skillet

with sides. Do not pour off the grease. Add the flour and mix, stirring constantly. Add the milk

and continue to stir while the mixture comes to a boil and thickens. Add a bit more milk if it’s

too thick. Salt and pepper to taste.Tear or cut biscuits in half and ladle gravy over the top of the

biscuits.Buttermilk Pancakes2 cups flour6 T. powdered buttermilk1½ tsp. baking soda1 tsp.

salt2 eggs, beaten2 cups water¼ cup melted butterThoroughly mix together dry ingredients.

Add remaining ingredients and stir lightly just until dry ingredients are moistened. Mixture will

be thick and lumpy. Grease a skillet or griddle using a mix of butter and oil for best taste, and

drop batter a tablespoon at a time onto the hot skillet, spreading the batter with a spoon. Cook

the pancakes until they are golden and then turn and cook until the other side is browned.You

can substitute 2 cups buttermilk and 1 tsp. baking powder for the powdered buttermilk and



water.Cheesy Breakfast Casserole1 package frozen Tater Tots or hash browns8 oz. Velveeta

cheese, cubed6 eggs¼ cup milksalt and pepper to taste½ cup ham, cubedGrease or butter a 9

× 9-inch casserole dish and place a layer of Tater Tots over the bottom. Next, layer on the

Velveeta cheese.Whisk together the eggs and milk and season with salt and pepper. Pour over

the Tater Tots and bake at 350° for 45 minutes. Remove from oven and sprinkle the ham over

the top; return to oven for another 15 minutes or until eggs are completely set.Corn Fritters2

cups fresh or frozen corn (thawed, if using frozen)2 eggs, beaten¼ cup flour1 tsp. salt![ tsp.

pepper1 tsp. baking powder2 T. heavy or light cream4 T. butter or oil (you may need more)Mix

together the corn, eggs, flour, salt, pepper, and baking powder. Add the cream and mix well

again.In a heavy frying pan or skillet, melt the butter and drop corn mixture by spoonfuls into

the hot grease. Brown both sides, turning once. Serve plain or with maple syrup.Some Amish

families still make use of ice houses to see them through the hot summer months. In winter,

families will cut blocks of ice and store them, covered with sawdust, in well-insulated ice

houses. They place the ice in the top compartment of their refrigerators; as the ice slowly

melts, the cold water streams down the back into a catch basin and the air inside is kept

cool.Cornmeal Mush3 cups cold water1 cup cornmeal1 tsp. saltMix together all ingredients and

bring to a boil, stirring constantly. Cover and simmer on low heat for 20 minutes. (If the heat is

turned up too high the cornmeal will stick to the bottom of the pot and burn.)You can serve it up

into bowls at this point and eat it like a porridge or put it in a loaf pan and set in the refrigerator

until chilled. Then cut it in slices and fry in bacon drippings or oil until golden on each

side.Cottage Cheese Fritters2 cups cottage cheese2 eggs½ cup milk2 cups flour4 tsp. baking

powder1 tsp. saltMix together all ingredients and drop by rounded teaspoonsful into oil to cover.

(You can use a deep-fat fryer or a deep, heavy skillet.) Drain on paper towels and eat plain,

with pancake syrup, or with powdered sugar.Cottage Cheese Pancakes1 cup cottage cheese4

eggs½ cup flour¼ tsp. salt¼ cup oil½ cup milk½ tsp. vanillaMix together all ingredients until

well blended. Fry on a lightly greased griddle.Cracked Wheat Cereal3 cups cold water1 tsp.

saltpat of butter1 cup cracked wheatBring water, salt, and butter to a boil. Slowly add cracked

wheat, stirring while adding. Cover and simmer on low heat for 20-30 minutes.You can make

your own cracked wheat by coarsely grinding wheat berries.Creamed Eggs on Toast4 T.

butter4 T. flour2 cups milk4 hard-boiled eggs, peeled and choppedsalt and pepper to tasteIn a

medium saucepan, melt butter on medium-low heat. Add flour and whisk while adding so the

flour doesn’t become lumpy. Continue whisking the flour/butter mixture while adding the milk.

Continue to stir until mixture just comes to a boil and thickens. Remove from heat and add hard-

boiled eggs and salt and pepper to taste. Spoon over toasted bread.You can easily make a

larger batch of creamed eggs if you’re feeding a lot of people by simply doubling this recipe,

but if eggs are limited, you can get away with only 6 eggs for a double batch.Drop Biscuits2

cups flour4 tsp. baking powder½ tsp. salt5 T. shortening1 cup milkSift together the flour, baking

powder, and salt into a bowl. Cut the shortening into the flour mixture until it is completely

incorporated. Make a well in the center and pour in the milk all at once. Stir with a fork until well

mixed. The dough will be quite soft.Drop by heaping tablespoons onto a greased baking sheet

and bake in a preheated 450° oven for 15-20 minutes.Dutch Babies2 eggs½ cup milk½ cup

flour½ tsp. saltpinch of nutmeg (optional)2 T. butter2 T. powdered sugar for dustingPlace a 10-

inch cast-iron skillet or heavy frying pan with sides inside oven and preheat oven to

475°.Meanwhile, in a medium bowl, beat eggs with a whisk until light and frothy. Add milk and

stir. Gradually whisk in flour, salt, and nutmeg.Remove skillet from oven and reduce oven

temperature to 425°. Melt butter in hot skillet so that the bottom and sides are completely

coated with butter. Pour the batter into the skillet and immediately return to oven.Bake at 425°



until puffed and lightly browned, about 12 minutes. Sprinkle with powdered sugar and serve

immediately, either plain or with maple syrup.You can easily double this recipe if you have a

larger frying pan.Easy Buttermilk Pancakes2 cups flour1½ tsp. baking soda1 tsp. salt2 eggs,

beaten2 cups buttermilk¼ cup butter, meltedThoroughly mix dry ingredients. Add remaining

ingredients. Stir lightly to just moisten dry ingredients. Mixture will be thick and lumpy. Drop by

tablespoons onto lightly greased griddle, spreading batter with spoon. Turn cakes as soon as

browned on bottom. Cook until other side is browned.Old-fashioned buttermilk resulting from

churning butter is quite unlike store-bought cultured buttermilk. It’s thin and slightly watery, with

“flakes” of butter floating in it, and has a sour taste. But old-fashioned buttermilk makes the best

buttermilk pancakes you can imagine. Rich, buttery, and light. Yum!Fastnachts2 cups milk½

cup shortening¾ cup sugar1 tsp. salt2 eggs2¼ tsp. (1 package) active dry yeast2 T. warm

water7 cups flour, more or lesspowdered sugarBring the milk and shortening to the boiling

point but do not boil. Turn off heat and stir in sugar and salt; cool to lukewarm. Beat eggs and

add to the milk mixture.Dissolve the yeast in 2 T. warm water. Let stand till slightly bubbly and

then add to the milk mixture.Sift and measure the flour and then add enough to the milk

mixture to form a soft dough that can be handled easily. Knead the dough for 5 minutes. Put in

the refrigerator overnight.In the morning, roll out the dough to ¼-inch thickness and cut into 2-

inch squares. Make a slit in the center of each square. Cover with a towel and let rise for ¾

hour.Fry in deep fat until golden brown. While still warm, roll in powdered sugar.Most Amish

homes raise chickens for meat and eggs. If you don’t have access to “home-grown” eggs, buy

free-range brown eggs at the store. You can taste and see the difference.Four-Week

Refrigerator Bran Muffins 6 cups ready-to-eat bran cereal, divided2 cups boiling water1 cup

shortening or butter1½ cups sugar4 eggs1 quart buttermilk5 cups flour5 tsp. baking soda1 tsp.

saltraisins or nuts (optional)Place 2 cups bran cereal in a bowl and pour in the boiling water.

Set aside to cool. Meanwhile, cream together the shortening or butter, sugar, and eggs. Add to

the butter mixture the buttermilk and the now-cool cereal mixture.Sift together the flour, baking

soda, and salt and then add that to the creamed mixture and fold until the flour is moistened.

Fold in an additional 4 cups dry bran cereal.Store batter in covered container in refrigerator.

Keeps 3-4 weeks. When ready to bake, preheat oven to 400° and fill well-greased muffin tins !T

full. Bake for 20 minutes or until done.Raisins or nuts can be added to the muffin batter just

before baking.Grandma’s Granola2 cups whole wheat flour6 cups rolled oats1 cup coconut1

cup wheat germ1 T. salt½ cup water1 cup oil1 cup honey2 tsp. vanillaCombine dry ingredients

in a large mixing bowl. Blend liquid ingredients and then add to the large bowl and mix

thoroughly. Spread out on 2 greased cookie sheets and bake at 250° for 1 hour, or until dry and

golden.Store in covered container.Grape Syrup4 cups grape juice½ cup sugar¼ cup

cornstarchIn a large saucepan, combine 3½ cups of the grape juice and the sugar and heat

until boiling.In a small bowl, combine the cornstarch with the remaining ½ cup grape juice.

Whisk into the grape juice and sugar and continue to whisk and cook until the mixture thickens.

Cool to room temperature. Serve over pancakes or waffles.Homemade Graham “Nuts”

Cereal3½ cups whole wheat flour1 cup brown sugar1 tsp. salt1 tsp. baking soda1 tsp. ground

cinnamon2 cups buttermilk2 tsp. vanillaIn a large bowl, combine all ingredients and mix well.

Pour out onto an oiled 12 × 16-inch flat, low-sided baking pan and spread evenly with a

spatula. Bake at 350° for 20 minutes or until the batter is firm, medium-brown in color, and has

begun to shrink away slightly from the sides of the pan. With a metal spatula, completely

loosen the hot patty and allow to cool on a rack for several hours.Preheat oven to 275°. Break

patty into chunks and put through a meat grinder or a food processor until coarse crumbs are

formed. Divide crumbs between two 12 × 16-inch pans.Bake for 30 minutes, stirring every 10



minutes. Let cool and then store in airtight containers.Serve as a cold cereal with milk.An

excellent breakfast treat. Eat this and you’ll never want to buy store-bought cereal

again.Homemade Maple Syrup1 lb. brown sugar½ cup white sugar1 cup water!T cup light Karo

syrup2 tsp. maple flavoringCombine all ingredients and heat until dissolved. Keep leftover

syrup in refrigerator. If it crystallizes in the refrigerator, heat gently to dissolve the sugar when

next used.Hush Puppies1 cup stone ground cornmeal1 tsp. baking powder½ tsp. salt1 egg½

cup milk (may need a bit more)4 slices baconMix together dry ingredients.Beat together the

egg and milk. Combine with dry ingredients and mix well. Cut up and fry bacon. Add cooked

bacon to the rest of ingredients.Fry hush puppies in bacon grease or vegetable oil until golden

brown.Serve with syrup or eat plain.Hush Puppies are a very old recipe, guaranteed to fill you

up for pennies. On cold winter mornings, you can make Coffee Soup (another old-time favorite)

to go along with your Hush Puppies. Simply tear bread into pieces and place in a bowl. Pour

hot coffee over the bread, and add sugar and a bit of milk or cream to taste.Oatmeal Muffins1

cup rolled oats1 cup milk1 cup flour!S cup sugar1 T. baking powder½ tsp. salt1 egg, well

beaten¼ cup oilCombine the oats and milk and let stand for 15 minutes.In the meantime, sift

together into a large bowl the flour, sugar, baking powder, and salt. Combine egg, oil, and

oatmeal mixture. Add all at once to the dry ingredients and stir just until moistened.Fill muffin

tins !T full and bake at 425° for 20-25 minutes.Oatmeal Pancakes2 cups rolled oats2 cups

buttermilk½ cup unbleached white flour½ cup whole wheat flour2 tsp. sugar1½ tsp. baking

powder1½ tsp. baking soda1 tsp. salt2 eggs2 T. butter, melted and cooled slightlyThese

pancakes are started the night before. In a mixing bowl combine the oats and buttermilk. Cover

and refrigerate overnight.The next morning, in another mixing bowl, sift together the flours,

sugar, baking powder and soda, and salt. Set aside.In a large mixing bowl, whisk the eggs until

they are light and frothy. Add the melted butter and mix together. Next, add the oatmeal/

buttermilk mixture and mix well. Blend in the flour mixture; you will need to stir with a wooden

spoon at this point because the mixture will be very thick. If it appears too dry, you can add a

few more tablespoons of buttermilk.Fry the pancakes in a small amount of vegetable oil,

cooking well on both sides. These pancakes really puff up.Serve them hot from the griddle with

butter and maple syrup, but they are also excellent plain.Peanut Butter Granola1¼ cups honey!T

cup oil1 cup peanut butter1 T. salt1 T. cinnamon½ cup water10 cups rolled oats1 cup raw

peanuts or other nuts, chopped1 cup wheat germ1 cup cornmeal1 cup coconut2 cups

raisinsCombine the honey, oil, peanut butter, salt, cinnamon, and water in a saucepan and stir

over low heat until peanut butter melts.In a large bowl, combine the rolled oats, peanuts or

other nuts, wheat germ, cornmeal, and coconut. Then add the peanut butter mixture and mix

well.Spread granola out in 2 large shallow greased pans and bake about 30 minutes at 325°,

stirring often to prevent overbrowning, until crunchy and golden brown. When cool, add

raisins.Store in airtight container.Poached Eggs
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NewsView, “Less Farm Influence than Expected. This is a preliminary review which I intend to

update once I have made more of the recipes. What prompted me to order this title are the

bead recipes and to that end I have not been disappointed. I made the "peasant bread" and it

turned out great, although I will admit that I was somewhat confused by the instruction to use

"flour" vs. specifying all-purpose or bread flour. (I ended up using a 50/50 mix.) I live at high

elevation and was concerned the bread would not turn out but it did, although most of the rising

caused the loaf (round in shape) to expand laterally making the loaf rather wide and shallow.

Next time I may bake it in a large pie dish to try to promote upward rising vs. outward

expansion.The one thing that surprised me is how many of the dinner recipes call for

hamburger. I haven't purchased ground beef in years. I know I can substitute ground turkey in

those recipes and I look forward to trying a few of them — but it is interesting to note, by

contrast, that there is only one recipe that calls for chuck roast. I expected to see a bit more

selection on cuts/types of meat.I would characterize the recipes as geared toward economy.

They are family-style recipes of the type that were popular with American home cooks from the

50s-1980s (meaning they do not shy away from canned goods). With inflation on the rise,

simple recipes using everyday ingredients could very well be a plus. However, given that the

Amish are farmers I expected to see many more recipes that allude to what is found on an

Amish farm (the use of in-season vegetables, raising chickens, pigs or cows, etc.). While I

realize that the selection of recipes in this book would be geared toward what average readers

can find in a grocery store — because, let's face it, few of us are farmers — all things "farm

house" are big in cooking and interior design and so one would expect that a book on the

Amish would capture that aesthetic/lifestyle more, not less, than most.There are no illustrations

in this book in keeping with the "simple life"; however, there is a column on the right of each

page that offers interesting tidbits/trivia about Amish life — such as the fact that the ice delivery

trucks still make the rounds in Amish country given that they do not use electricity for

refrigerators. (Although, for the record, references to refrigeration are common throughout the

book.)I enjoy baking homemade pies so I am always on the lookout for new recipes/

techniques. In the baking section I expected to pick up a few new tricks on how to make moist

breads and flaky crusts but so far the recipes look like your standard fare. (For example, I have

yet to see any discussion/direction regarding lard vs. shortening.) Perhaps the secret of Amish



baking is in the fact that they use old-fashioned stoves/ovens? Or perhaps it is because they

hone their techniques from a young age as opposed to a particular method or ingredient that

stands apart from "English" recipes? That said, many home cooks hold back their best baking

secrets so perhaps it is asking too much to think that the Amish would divulge their secrets for

publication to English audiences.In conclusion, I look forward to trying additional recipes in this

book — particularly the sourdough bread — but for those who expect to find recipes that reflect

farm-raised ingredients or stand apart from family-style cookbooks such as the Gooseberry

Patch series, this cookbook may be somewhat of a letdown. The main thing that sets these

recipes apart is that they are entirely stovetop and oven-based, reflecting the fact that the

Amish do not use electric gadgets such as slow cookers and electric pressure cookers.”

Ashley, “Love It. I am a cookbook addict and can honestly say this is probably my favorite one

so far! Simple recipes, simple ingredients, great meals, all with interesting facts on amish living

and bible verses throughout. I will definitely be ordering more of these for friends and family for

the holidays.Some reviewers have mentioned it doesnt seem authentic due to a few

questionable ingredients such as the use of velveeta... the author addresses this in the book

and states that the amish frequently use it because of the fact it is shelf stable as they do not

have refrigerators to keep food cold in. Regardless of the "validity," it's still a great cookbook

especially for the price.”

AnnaKF, “Pretty good but with Kindle problems. The recipes and selection in the book are

fabulous. I've made a couple of recipes (including the delicious strawberry pie!) and have no

complaints about that. However, the Kindle edition has some formatting issues. Some of the

numbers are inexplicably missing, and obviously in a recipe, the numbers are important! It's

not a huge problem, most of the numbers are there, but there are a few recipes I won't be able

to make because of it.  So beware if you're buying for Kindle.”

Marianne Kinney, “Excellent!. Excellent variety of recipes. Just came back from Lancaster PA

and hoped to recreate that amazing food.  This book is awesome.  To God be the glory!!!”

Howard Galeener, “Wonderful cookbook. I love this cookbook and recommend it to everyone

with a large family. I've been using it just about every day. I was pleased to cut or replace the

ingredients in just the basic white bread recipe alone and not have any trade off in great taste

and texture of the bread. I think that little tip has actually paid for the book itself. I'm really glad I

bought this particular book. My daughter originally brought the first copy I saw home from the

library and I liked it so well that I wanted one of my own and so looked on Amazon for a good

used book. So glad I did.”

Welch, “Great cookbook!. I really love this cookbook! I have made several things and most

recipes are fairly simple. There are even recipes for caramel corn and play dough for the kids. I

highly recommend!”

Toni Burow, “Excellent cook book. Enjoyed learning about simple easy recipes. The author was

easy to follow. Will watch for other books and articles. Looking forward to getting my hard copy

as I purchased the first one for my kindle.”

country shoppin, “Lots of recipes and not all pictures like a lot of recipe books. Lots of recipes

and not all pictures like a lot of recipe books....good basic recipes where you don't need a big



shopping list before you make them.”

undefined, “Great for gift or just for you!. Great for a gift! Bought for my mom for a Mother’s Day

gift!”

Carolyn M. Doswell, “Four Stars. Good recipes with good instructions. The pictures are

wonderful and very helpful.”

The book by Georgia Varozza has a rating of  5 out of 4.6. 248 people have provided feedback.
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