
I usually start this in the fall when the weather gets cooler.  Then I keep it going all winter.  You can add just about anything before you bake it.  Be creative it’s fun!

STARTER-  2c warm water, 1 envelope yeast, 2c flour

Day 1-  Mix the 3 ingredients together.  Place in a large ziplock plastic bag and let set overnight on the counter to ferment.  DO NOT refrigerate.  (If you have received the starter from a friend do nothing on day 1).

Day 2, 3, 4, 5-  Mash the bag to mix the starter, burp the bag if necessary.

Day 6-  Add 1 c. milk, 1c. sugar and 1c. flour to the bag.  Mix with a wooden spoon.

Day 7, 8, 9- Mash bag and burp if needed.

Day 10-  Dump batter in bowl and add 1c. sugar, 1c. flour and 1c. milk.  Stir thoroughly then pour 1c. each in 4 separate bags.  Keep one for yourself and give the other 3 to friends with a copy of this recipe. 

To the remaining batter in the bowl add the following and mix well.

1c. oil

3 eggs

½ c. milk

1 c. sugar

1 ½ t. baking powder

½ t. salt

½ t. vanilla

½ t. baking soda

1 large box of vanilla instant pudding

2 tsp. Cinnamon

2 c. flour




Preheat oven to 325 degrees

At this point you may add 1c.nuts, coconut, shredded carrot etc.  it’s all good and mix well.

Pour bread into greased and sugared loaf pans (use additional sugar and cinnamon to coat the pans).  The left over sugar and cinnamon may be sprinkled on top also.  Bake 1 hour or until tooth pick inserted comes out clean.  Cool 10 minutes and remove from pan.  Makes 2 large loaves.




AMISH FRIENDSHIP BREAD








