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“And the angel said unto them, Fear not: for, behold, I bring you good tidings of great joy, which shall be to all people. For unto you is born this day in the city of David a Saviour, which is Christ the Lord.” —LUKE 2:9–10




A Word About Amish Christmas Traditions


Food wraps through, in, and around Amish social occasions—from Sunday church lunches to neighborhood work parties. Food secures these families. It builds bonds in the Amish faith community. It adds pure pleasure to the lives of these disciplined people. But the Christmas season is a time when delicious food is even more abundant. In December, nearly every Amish kitchen is filled with the sweet aromas of baked goods—cookies, candies, pies, and cakes. And everyone looks forward to S’ Grishtag Essa (Christmas dinner).


Christmas dinner is one of the most well-established holiday traditions in Amish comminities. Most families are large, so a gathering of fifty to eighty or more is not unusual. Menus will vary for each family, but a dish served often is Roascht (page 49), the chicken and bread filling served at our weddings. We also often have ham or turkey, mashed potatoes and chicken gravy, and a wide variety of other sides. Desserts vary from one family favorite to another, but our family favorites are pecan pie (page 127) and date pudding (page 168).


After gifts are exchanged and a healthy round of Christmas hymns sung, we play games of Rook, Monopoly, Settlers, Uno, or Phase 10. The children run wild with their cousins outside in the cold, coming in to replenish their stash of pocketed Christmas candy. Sleepy grandparents recline on comfortable sofas, a smile on their faces, quietly reveling in die noch kommen schafft (the coming generation). Treats, snacks, and coffee are always in plentiful supply.


Throughout this book, you’ll find more interesting tidbits about Amish traditions. But of course the recipes are the real focus here. Many of these recipes are enjoyed year-round—not just on Christmas Day. We hope you’ll enjoy experiencing our food as much as we do!


—Linda Byler and Laura Lapp






Breads and Spreads
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Becky Zook Bread


Makes: 5 loaves
Prep Time: 30 minutes
Rising Time: 2–4 hours
Baking Time: 30–40 minutes


4 cups warm (110–112°F) water, divided


½ tablespoon dry active yeast


½ cup and ½ tablespoon sugar, divided


¼ cup lard or Crisco, melted


1 tablespoon salt


3 quarts Occident* flour


*Occident flour is bread flour made from western wheat.


TIP:


To check if the bread is finished, tap the top. Bread is ready when you hear a dull sound.


1. In a small bowl, combine 1 cup water, yeast, and ½ tablespoon sugar. Stir and let stand until bubbly, approximately 2–5 minutes.


2. In another large bowl, mix 3 cups water, ½ cup sugar, lard, and salt.


3. Pour yeast mixture into the large bowl and stir.


4. Using a spoon, beat in flour until too thick to stir. Then, use hands to mix in remaining flour.


5. Knead bread dough until smooth and elastic.


6. Cover with a towel or plastic wrap and set in a warm place to rise. Let rise for 1 hour, or until dough doubles in size.


7. Using fists, punch dough down and remove from bowl.


8. Shape dough into 5 loaves.


9. Place loaves into well-greased loaf pans and let rise for 1 hour, covered, or until dough doubles in size.


10. Bake at 350°F for 30–40 minutes.
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Refrigerator Bread


Makes: 2 loaves
Prep Time: 30 minutes
Rising Time: 2–4 hours
Baking Time: 30 minutes


2 packages or 2 tablespoons, dry active yeast


2 cups warm (110–112°F) water


½ cup sugar


⅓ cup vegetable oil


1 egg, beaten


6½–7 cups flour


1 teaspoon salt


VARIATION:


After punching down dough, place covered bowl of dough in refrigerator. Take out fresh bread dough as needed to make bread or rolls. When using dough from refrigerator, allow at least 2–3 hours for dough to warm up and rise before baking.


1. In a large bowl, dissolve yeast in warm water. Let stand until foamy, approximately 2–5 minutes.


2. Stir in sugar and oil.


3. Add egg, flour, and salt. Knead dough until smooth and elastic.


4. Place dough in a greased bowl. Cover and let rise for 1–2 hours, or until double in size.


5. With fists, punch down dough.


6. Place dough in well-greased loaf pans.


7. Cover. Let rise for 1–2 hours, or until nearly doubled in size.


8. Bake at 350°F for 30 minutes.
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Oatmeal Bread


Makes: 3 loaves
Prep Time: 30 minutes
Rising Time: 2–4 hours
Baking Time: 30 minutes


2 cups boiling water


1 cup dry quick oats


½ cup whole wheat flour


½ cup brown sugar


1 tablespoon salt


2 tablespoons (¼ stick) butter, softened


1 tablespoon dry active yeast


½ cup very warm (110–115°F) water


5 cups all-purpose flour


Melted butter


1. In a large bowl, pour 2 cups boiling water over dry oatmeal.


2. Stir in whole wheat flour, sugar, salt, and butter.


3. Allow to cool.


4. In a separate bowl, dissolve yeast in ½ cup very warm water.


5. Add yeast to oatmeal mixture.


6. Add all-purpose flour and beat until creamy.


7. Knead dough until smooth and elastic.


8. Cover dough with a towel or plastic wrap, and let rise for 1 hour.


9. With fists, punch down dough.


10. Shape into 3 loaves and put into well-greased loaf pans.


11. Cover. Allow dough to rise for 1 hour, or until dough has doubled in size.


12. Bake at 350°F for 30 minutes.


13. When done baking, brush tops of loaves with melted butter.
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Whole Wheat Bread


Makes: 3 loaves
Prep Time: 30 minutes
Standing Time: 1 hour
Rising Time: 2–4 hours
Baking Time: 35 minutes


2½ tablespoons dry active yeast


2½ cups warm (110–112°F) water, divided


1 tablespoon sugar


4 teaspoons salt


2 cups whole wheat flour


½ cup brown sugar


½ cup water


½ cup vegetable oil or lard, melted


½ cup molasses or honey


4–5 cups white flour


TIP:


For faster rising time, place the covered bowl in the oven. Keep oven off. The warmth of the pilot light helps dough rise faster.


1. In a large bowl, dissolve yeast in 2 cups water.


2. Add sugar, salt, and whole wheat flour. Mix well.


3. Let stand for 1 hour.


4. Add brown sugar, ½ cup water, oil, and molasses. Stir together.


5. Add white flour until dough is smooth and elastic.


6. Cover with a towel or plastic wrap and let rise for 1 hour, or until dough is double in size.


7. With fists, punch down dough.


8. Shape dough into 3 loaves and place in well-greased loaf pans.


9. Cover. Let dough rise for 1 hour, or until dough is double in size.


10. Bake at 350°F for 35 minutes.
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Potato Rolls


Makes: 12 rolls
Prep Time: 30 minutes
Rising Time: 3–3½ hours
Baking Time: 15–20 minutes


1 cup warm (110–112°F) water


1 tablespoon dry active yeast


½ cup vegetable oil


1 cup mashed potatoes


½ cup sugar


2 eggs


½ teaspoon salt


5–5½ cups Occident,* or all-purpose, flour


*Occident flour is bread flour made from western wheat


1. In a small bowl, mix water and yeast.


2. Let stand 15 minutes.


3. In a large bowl, stir together oil, mashed potatoes, sugar, eggs, and salt.


4. Add yeast mixture.


5. Stir in flour and knead until smooth. Dough will be sticky.


6. Cover and let rise for 2 hours.


7. Using hands, shape dough into rolls.


8. Place in a well-greased cake pan or cupcake pan. Cover. Let rise for 1–1½ hours, or until dough has doubled in size.


9. Bake at 350°F until rolls are golden brown, about 15–20 minutes.
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Dinner Rolls


Makes: 12–18 rolls
Prep Time: 30 minutes
Cooling Time: 30–45 minutes
Rising Time: 2–4 hours
Baking Time: 20–30 minutes


2 tablespoons dry active yeast


½ cup warm (110–112°F) water


1 cup milk


1 tablespoon salt


½ cup sugar


8 tablespoons (1 stick) butter, melted


2 eggs, beaten


5½ cups flour, divided


Melted butter for top


1. Dissolve yeast in warm water and let stand.


2. In a medium pan, heat milk until almost boiling.


3. Add salt, sugar, and butter to milk.


4. Cool milk mixture until lukewarm, 80–85°F.


5. Stir in yeast mixture and eggs.


6. Add flour, stirring in as much as you can until well mixed.


7. Knead in remaining flour, or as much as you can, until dough is smooth and elastic.


8. Place dough in a well-greased bowl. Cover and let rise for 1–2 hours, or until dough is double in size.


9. Form dough into rolls and place on a well-greased cookie sheet or jelly-roll pan, approximately 2" apart.


10. Cover. Allow dough to rise for 1–2 hours, or until dough is double in size.


11. Bake at 350°F for 20–30 minutes, until rolls are light brown.


12. Brush tops of rolls with melted butter before taking off cookie sheet.
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Quick Cinnamon Rolls


Makes: 2 large pans
Prep Time: 20–40 minutes
Rising Time: 30–60 minutes
Baking Time: 25–35 minutes


Prepared bread dough, enough to make 2 loaves


Butter at room temperature


Cinnamon


Sauce:


1 cup cream


1 cup corn syrup


½ cup honey


1½ cups brown sugar


8 tablespoons (1 stick) butter


TIP:


Refrigerator bread works well for these rolls (see page 10).


1. Roll out bread dough ¼"–½" thick.


2. Spread dough with butter and sprinkle with cinnamon.


3. Starting with long side, roll up dough.


4. Slice rolled dough into pieces about 1" thick.


5. Place sliced dough into well-greased baking pans. Cover and let rise for ½–1 hour, or until dough has doubled in size.


6. Bake at 350°F for 20–30 minutes until golden brown on top.


7. To make sauce, boil cream, corn syrup, honey, brown sugar, and butter for 5 minutes.


8. When cinnamon rolls are finished baking, pour sauce over rolls in pans.
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