Amish Friendship Bread





 A Few Notes:           Do not use a metal spoon or bowl for mixing!


Do not refrigerate, but it can be frozen.  Start at Day 1 after thawing.


Let air out as it forms in the bag and use a large enough bag.


It is normal for batter to thicken, bubble & ferment. 
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What To Do
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This is the day you get the batter.  Do nothing except put it somewhere you will notice it daily.�
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Squeeze the bag and let out extra air.�
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Squeeze the bag and let out extra air.�
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Squeeze the bag and let out extra air.�
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Squeeze the bag and let out extra air.�
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-(original method) Add 1 cup each:  flour, sugar and milk.  Ignore lumps.


-(reduced method) Use this method if you have run short of friends to give starters to.  Add ¼ cup of each: flour, sugar and milk.  Ignore lumps.�
�
�
�
�
7�
Squeeze the bag and let out extra air.�
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Squeeze the bag and let out extra air.�
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Squeeze the bag and let out extra air.�
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 -- BAKING DAY --      (RECIPE BELOW)


Pour the bag into a large bowl.


-(original method) Add 1 cup each:  flour, sugar and milk.  Mix to avoid lumps. Pour a cup of mix into each of 3 new bags.  Keep one for yourself and give the others away or freeze for the future.


-(reduced method) Add ¼ cup each: flour, sugar and milk. Mix to avoid lumps. Return about a cup into a fresh bag and start at Day #1 with it.�
�



To the remaining batter in the large bowl add:





1 cup oil�
2 cups flour�
�
1 cup sugar�
½ cup milk�
�
1 tsp. vanilla (or butterscotch)  �
2 small boxes or 1 big pkg. vanilla pudding powder-the kind that needs to be cooked�
�
3 large eggs�
(or ½ cup if you’re buying it in bulk)�
�
2 tsp. cinnamon�
½ tsp. baking soda�
�
½ tsp. salt�
1 ½ tsp. baking powder�
�



Pour into 2 large, well greased and sugared & cinnamoned loaf pans.  Sprinkle sugar & cinnamon on top as well if desired.  Bake at 325 degrees Fahrenheit for 1 hour.





Variations:  Add 1 cup chopped pecans and/or ½ cup raisins.


