AMISH FRIENDSHIP BREAD

1. Today is Day 1: ____________

2. Each day, push the contents of the bag together and when necessary, unzip the bag and let the air out.

3. On day 6, ____________, add 1 cup each of milk, sugar, and flour.  Knead in bag until mixed.

4. Continue as from day 1, until day 10.

5. On day 10, ____________, put batter into large bowl and again add 1 cup each of milk, sugar, and flour.  After mixing together, pour 4, 1 cup starters into four baggies.  Keep one starter and give the others away with these instructions.  (Or, give them all away.)

To remaining batter, add:

1 cup sugar

2 cups flour

1 cup oil

2 tsp. Cinnamon

½ cup milk

1 ½ tsp. Baking powder

3 eggs


½ tsp. Baking soda

½ tsp. salt

1 tsp. vanilla

1 lrg. Package of instant vanilla* pudding

Preheat oven to 325 degrees.  Grease (with butter or margarine) 2 large bread pans.  Sprinkle sugar or sugar/cinnamon mix into pans.  Pour half of the batter into each pan.  Sprinkle more sugar/cinnamon on top.  Bake 1 hour until toothpick comes out clean.

Options

· Use other pudding mixes i.e. banana, lemon, coconut cream, etc.

· Add 1 cup chopped pecans and/or ½ cup raisins

· Leave out cinnamon and sugar/cinnamon when adding different extracts

· Instead of cinnamon, add poppy seeds and/or lemon zest

Note:  These freeze well after cooling completely.

DO NOT PUT MIXTURE INTO THE REFRIGERATOR; IT NEEDS ROOM TEMPERATURE TO MATURE.

DO NOT USE A METAL SPOON, METAL BOWL FOR MIXING OR METAL LOAF PANS.

If air gets into the bag, it is normal.  Let it out.

It is normal for the batter to thicken, bubble, and ferment.

