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Traditional Amish Table Prayer

Enable us to use Thy manifold blessings

with moderation;

Grant our hearts wisdom to avoid excess

in eating and drinking

and in the cares of this life;

Teach us to put our trust in Thee

and to await Thy helping hand.

—Traditional Amish Table Prayer
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About These Recipes—


Amish families gather around their long kitchen tables for three meals together every day. It may be a routine, but the food they enjoy is beyond the ordinary.

The Amish dress austerely; they discipline themselves by driving buggies and refusing electricity in their homes. They work hard and long. But when they eat, they celebrate!

The Amish are friends of the earth, respectful of the soil, alert to the seasons. And so their gardens produce bountifully. Their abundant farms offer them eggs, milk, cream, and livestock.

And when they set aside work to socialize, the Amish surround their events with food—plentiful, homemade, and comfortingly delicious. The school picnic, sisters day, family reunions, farm auctions, singings and weddings and church—all would be unthinkable without a vast spread of food.

Here are some of their favorite recipes. Prepare them, eat them with family or friends, and sample one part of these people’s lives.

These dishes are likely to become some of your favorites, too!

—Phyllis Pellman Good



Breads, Rolls, & Buns
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Honey Oatmeal Bread


Makes 2-3 loaves

2 cups boiling water

1 cup dry rolled oats

2 Tbsp. yeast

⅓ cup lukewarm water

1 Tbsp. salt

½ cup honey

1 egg

1 tsp. vinegar

2 Tbsp. blackstrap molasses

2 cups whole wheat flour

4-5 cups white flour

1. Pour boiling water over dry oats. Let stand 30 minutes. Meanwhile, dissolve yeast in lukewarm water.

2. To first mixture add the salt, honey, egg, vinegar, molasses, and yeast mixture. Gradually add enough flour so the dough can be kneaded. (Dough should be slightly sticky.) Knead 5-10 minutes.

3. Let rise until double in size, about 1 hour. Punch down, then divide into 2-3 loaves. Place in bread pans and let rise again.

4. Bake at 350° for 25-30 minutes.
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Homemade White Bread


Makes 2 large or 3 medium loaves

1 pkg. dry yeast

1 tsp. sugar

½ cup lukewarm water

2 cups lukewarm water

1¼ tsp. salt

⅓ cup sugar

1¾ Tbsp. shortening

7-8 cups flour

1. Dissolve the yeast and sugar in ½ cup lukewarm water.

2. Mix 2 cups water, salt, sugar, and shortening in a large bowl. Add the yeast mixture to it and, gradually, the flour. Knead until smooth and elastic.

3. Place in a greased bowl, cover, and set in a warm place to rise until double.

4. Punch down. Let rise again. Put into large loaf pans or three medium-sized ones. Let rise again until double.

5. Bake at 350° for ½ hour.
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Whole Wheat Bread


Makes 4 loaves

2 pkgs. dry yeast

4 cups warm water

½ cup soft margarine or butter

¼ cup molasses

½ cup honey

2 tsp. salt

6 cups whole wheat flour

4 cups white flour

1. Dissolve yeast in warm water.

2. Combine margarine, molasses, honey, and salt in a large bowl. Mix well.

3. Add yeast mixture. Gradually add flour. Turn onto floured surface and knead until smooth.

4. Place in greased bowl and let rise until double. Punch down. Let dough rest a few minutes.

5. Shape into 4 loaves. Place in greased bread pans. Let rise about 1 hour.

6. Bake at 375° for 35-40 minutes.
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Raisin Bread


Makes 5 loaves

1 15-oz. box raisins

2 Tbsp. dry yeast

1 cup warm water

2 cups warm milk

½ cup oil

½ cup sugar

1 Tbsp. cinnamon

1 Tbsp. salt

2 eggs, beaten

8-10 cups flour

1. Soak raisins 3-4 hours, or overnight, in water deep enough to cover them. Drain.

2. Dissolve yeast in warm water.

3. Combine milk, oil, sugar, cinnamon, salt, and eggs. Beat well. Add yeast mixture and raisins.

4. Gradually add flour, stirring by hand. When dough becomes too stiff to stir, finish working in flour with hands.

5. Place dough in greased bowl. Cover and let rise in warm place about 1 hour. Punch down, knead, and let rise another hour. Divide dough into 5 portions and form loaves. Place in greased pans and let rise another hour.

6. Bake at 300° for 50-60 minutes.
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Potato Doughnuts with Glaze and Potato Dinner Rolls


Makes about 3 dozen doughnuts or rolls

1 cup sugar

1 cups mashed potatoes

½ cup lard or shortening

3 eggs, beaten

1½ tsp. salt

1½-2 pkgs. dry yeast

1 cup warm water

5 cups flour

1. Mix together well the sugar, potatoes, lard, eggs, and salt.

2. Dissolve the yeast in 1 cup warm water; then add to the above mixture.

3. Stir in about 3 cups flour. Add the remaining 2 cups flour while kneading, kneading until the dough is no longer sticky but moist.

4. Let rise until doubled in a warm place.

For Potato Dinner Rolls

1. Roll out dough until it is ¾”-1” thick. Cut into bun shapes with a jar or doughnut cutter (or clover leaf–or crescent-shaped cutter) and put on greased cookie sheets about 2 inches apart.

2. Let rise until puffy but not doubled (they should not be touching).

3. Brush with milk. Bake at 325° until lightly golden brown, about 12 minutes.

For Doughnuts

1. Roll out dough until it is ½” thick. Cut out with a doughnut cutter; then place on clean towels laid over cookie sheets or boards. Let rise until almost double.

2. Fry in oil, heated to 350° - 375°, about 4 inches deep. Keep oil at that temperature throughout the frying.

3. Turn doughnuts over once while frying, when they turn golden brown.


Doughnut Glaze


1 lb. 10x sugar

½ cup rich milk (or a bit more)

1 Tbsp. soft butter

1 tsp. vanilla

Heat together just until butter is melted and milk is warm, stirring until smooth. Glaze while doughnuts are hot.
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Cinnamon Flop


Makes 2 9” pans

1 cup sugar

2 cups flour

2 tsp. baking powder

1 Tbsp. melted butter

1 cup milk

brown sugar, cinnamon, and butter for top

1. Sift sugar, flour, and baking powder together.

2. Add butter and milk and stir until well blended.

3. Divide mixture between 2 well greased 9” pie or cake pans.

4. Sprinkle tops with flour, then brown sugar, then cinnamon. Push chunks of butter into the dough. This makes holes and later makes the cake gooey as it bakes.

5. Bake at 350° for 30 minutes.
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Mamie Fisher’s Cinnamon Rolls


Makes 4 dozen rolls

½ cup sugar

½ cup shortening

1½ tsp. salt

1 cup milk

1 cup lukewarm water

2 pkgs. dry yeast

2 eggs, beaten

½ tsp. nutmeg (optional)

7 cups flour

Filling

6 Tbsp. melted butter

1½ cups brown sugar

1 Tbsp. cinnamon

1 cup raisins (optional)

1. In large bowl, combine ½ cup sugar, shortening, and salt. Scald milk and pour over shortening mixture.

2. Combine yeast and warm water and set aside to dissolve.

3. When milk mixture has cooled, add beaten eggs, dissolved yeast, and nutmeg. Beat well.

4. Gradually add flour, beating well. Turn onto floured surface and knead lightly, adding only enough flour so dough can be handled. Place in greased bowl. Cover and let rise in warm place until double (about 2 hours).

5. Divide dough in half. Roll each piece into a rectangle about ¼” thick. Brush with melted butter and sprinkle with mixture of brown sugar and cinnamon. Sprinkle with raisins. Roll up like a jelly roll and cut slices ½” thick.

6. Place slices 1” apart in greased baking pans. Let rise about 1 hour.

7. Bake at 375° for 20 minutes.
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Pecan Sticky Buns


Makes 2 dozen buns

1 pkg. dry yeast

¼ cup warm water

¼ cup shortening

¼ cup sugar

1 cup milk, scalded, or 1 cup warm water

1 tsp. salt

1 egg, beaten

3¼-4 cups flour

½ cup pecans

½ cup brown sugar

¼ cup butter or margarine

1 Tbsp. light corn syrup

butter
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