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Foreword


by Linda Byler

[image: ]
The family table has always held an important place in our heritage. From my Grandmother Weaver comes an amazing array of pies—old-fashioned custard and raisin and pecan—with perfect flaky crusts made with lard rendered from their own butchering. These recipes were handed down through generations of good cooks to my sister Mary and her husband David, who are the parents of Sara Daigle. With ten children around her table, my mother taught cooking skills to her daughters, who carried them to their own homes like a torch passed from one kitchen to the next.

David and Mary lived on a dairy farm, and Mary was a proficient gardener. Her loving care of long rows of fresh organic vegetables were canned or frozen, and turned into delicious casseroles or soups and stews. Asparagus, rhubarb, peas, green beans, and plump ears of corn arrived at their table in season, with Mary’s special touch.

There is that certain know-how, the feel of bread dough or pie crust too sticky or too crumbly. A little more shortening or another tablespoon of water, a pinch of salt—it all reflects that uncanny ability to get it “just right.”

How grateful we are for this talent to preside over a table of homemade food, handed down through generations of skilled cooks. This cookbook takes those skills and translates them into easy-to-follow recipes so that anyone can share good food with those they love. A true blessing to be seated around a table, the happy faces of children, the lively chatter about their day while their bodies are strengthened by the nourishing food and the love of good parents creating a firm structure, the ties that bind.

Praise God for family tables everywhere.
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[image: A person stands next to a table covered with a white tablecloth, set with blue and white plates, glasses, silverware, bread, and assorted dishes. The person holds a plate while arranging the setting.]
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Introduction
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It came three times a day, that familiar call to gather ten children around the family table. I still remember Dad walking upstairs to wake and carry the toddler downstairs to join the rest of the family for breakfast, and how sleepy faces were kissed and adored before they ate eggs, toast, and oatmeal with the rest of us.

Dad always said—and we agreed—that no family should be without the delights of a two-year-old child.

What we thought was plain and simple was called “king’s food” by others. It took later years of being away from the garden and farm food to show me why. Nothing in all the world tastes like Mom’s homemade chicken pot pie paired with squash casserole, coleslaw (with cabbage straight out of the garden), and chocolate cake for dessert.

As a small child, one bag of any crunchy snack was a rare treat. We all sat cross-legged around the same bag, hoping our siblings wouldn’t eat too much, too fast. We’d urge the others to chew carefully and empty their mouths before taking another corn puff or potato chip. We laugh about it now, but to this day I may or may not be seen with five salty snack bags around me on a camping trip.

I don’t know how my parents raised ten children, but they did. Some years we were poor, even to our standards, and meals consisted of soup made from green peas and milk with a dab of butter and a dash of salt. Of course, we grew the peas, had a cow for the milk, and churned our own butter. Salt and pepper were affordable, but saltine crackers were a treat and mostly had to be put in soup rather than snacked on, so they’d last longer.

Dad pushed through all odds to provide for our family, so we have only memories of full stomachs and warm beds, with hearts that were loved unconditionally. In later years, we pulled out of hard times—but regardless, my parents had more than enough food at every meal. We fed everyone who walked through our door, and there were always leftovers.

Our family table was special because others found home there, with us. Everyone, at all times, was welcome to pull up a chair and hold his plate out to the center for Mom to fill with baked chicken, mashed potatoes, and fresh green beans. The meal wasn’t over until large slabs of pie were downed before we cleared the table, only to set it again several hours later.

Welcome to the Amish Family Table! I hope you feel as warmly welcomed to this book as we did gathering around the wooden table with ten siblings and two committed parents who taught us to appreciate the simple, worship the One, and love all.

[image: A fabric wall hanging shows embroidered flowers arranged in a vase, with the words “This is the day the LORD has made. Let us REJOICE and be glad in it. Psalm one hundred eighteen:twenty-four” in blue letters.]
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[image: A braided loaf of bread sits on a wooden slatted cutting board. Wooden bowls are nearby, and another baked good is partially visible in the background.]
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Breads and Breakfast
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[image: Sliced bread sits on a wooden board, partially covered by cloth. Two slices, spread with butter, are on a plate. A small bowl of butter and a butter knife resting on the board are also visible.]
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Mom’s Sourdough Bread

The best thing about going home to Mom’s kitchen is waking up to hot bread ready for breakfast. Mom makes anything look easy, but the bread tastes like a million ingredients were used to create it, rather than just three, which is the miracle of water, flour, and salt.

[image: ]
Makes 2 loaves

Ingredients:

3¾ cups warm water

1 cup active sourdough starter

3 teaspoons salt

7 cups unbleached all-purpose flour, divided

Directions:


	1.  In plastic or glass bowl, mix water and sourdough starter.

	2.  Add salt and 4 cups flour and stir well.

	3.  Add remaining 3 cups flour and mix until all flour is well blended.

	4.  Allow to set for 30 minutes, then stretch and fold.

	5.  Let set for 30 minutes more, then stretch and fold again.

	6.  Repeat one more time, then allow to rise at room temperature for 8–12 hours.

	7.  Stretch and fold once more, then shape into 2 round loaves.

	8.  Put into round bowls lined with parchment paper.

	9.  Allow to rise until doubled in size then bake at 425ºF in preheated covered Dutch ovens for 30 minutes.

	10. Uncover and bake for 30 more minutes.

	11. Remove from oven, slice, and serve warm with butter.
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[image: A basket holding four round bread rolls rests on a blue and white checkered cloth. Beside it are a bowl of butter and a small bowl of orange jam with a spoon, all set on a wooden board.]
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Potato Dinner Rolls

My twenty-year-old sister made and froze these extra soft potato rolls ahead of time for her own 350 wedding guests. This was just the beginning of culinary talent carried into her own kitchen with six daughters, all of whom learned how to cook from their mother. I do believe all six of the rest of us girls wish to be her neighbor so we could eat from her kitchen!

[image: ]
Makes 30 rolls

Ingredients:

1 cup lukewarm water

4 cups warm milk

2 cups potatoes, mashed

1 cup butter

1 cup sugar

2 eggs, beaten

1 tablespoon salt

2 packages instant yeast

17 cups all-purpose flour

Directions:


	1.  Mix ingredients in order given, adding flour last and kneading until dough is soft and pliable. Keep kneading for 10 minutes.

	2.  Let rise until double, then shape into rolls of your desired size. Place on a baking sheet and let rise until doubled.

	3.  Bake at 350ºF for 20 minutes or until golden brown.
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[image: A braided rustic bread loaf rests on a wooden cutting board. Nearby are a small ramekin of butter, a bowl of jam, and a striped kitchen towel in the background.]
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Herb Bread Braid

The miracle of yeast is that it turns ordinary flour into something that makes everyone smile. This braid is beautiful and so fun to create! An herbal twist gives it the flair needed to pair perfectly with a bowl of potato soup.

[image: ]
Makes 1 loaf

Ingredients:

1½ tablespoons instant yeast

1 cup warm water

¼ cup sugar

1 egg

2 tablespoons vegetable or canola oil

½ teaspoon salt

½ teaspoon Italian seasoning

½ teaspoon parsley flakes

½ teaspoon garlic powder

3 cups all-purpose flour

Directions:


	1.  Mix in order given, kneading well at the end to ensure a soft and elastic-like dough. If needed, use additional flour.

	2.  Let rise until doubled.

	3.  Preheat oven to 350ºF.

	4.  Divide dough into 3 equal amounts, then roll each piece into a rope. Lay side by side, and braid. Tuck the ends underneath.

	5.  Place braid onto greased baking sheet.

	6.  Bake for 30 minutes or until golden brown.
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[image: A loaf of banana bread topped with walnut pieces is in a parchment paper-lined baking pan, which rests on top of a striped fabric cloth. The bread appears freshly baked.]
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Pumpkin Bread

In fall, the Amish table is loaded with all things pumpkin, often made with fresh pumpkin from the garden. Pies are a must, but we think the common loaf of pumpkin bread is always a treat.

[image: ]
Makes 2 loaves

Ingredients:

4 eggs, beaten

1 cup canola oil

2 cups white sugar

1½ teaspoons salt

1 teaspoon cinnamon

1 teaspoon nutmeg

2 teaspoons baking soda

3 cups all-purpose flour

⅔ cup water

1 cup pureed pumpkin

1 cup walnuts, optional

Directions:


	1.  Grease 2 loaf pans and preheat oven to 350ºF.

	2.  Beat eggs and add oil, sugar, spices, and baking soda.

	3.  Stir in flour, alternating with water in small amounts.

	4.  Gently fold in pumpkin just until mixed. Fold in walnuts, if using.

	5.  Pour into prepared loaf pans and bake for 30 minutes or until toothpick inserted into center of the loaves comes out clean.
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[image: A loaf of zucchini bread rests on a wooden cutting board, with one slice cut and positioned in front. Fresh zucchinis and another loaf still in a pan are visible behind the cutting board.]
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Zucchini Bread

When gardens are bursting with zucchini, Amish women come up with all kinds of ways to utilize them. When zucchinis grew too fast, we fed the biggest ones to the chickens. Mom loved harvesting them at just the right time, and we loved snacking on the bread she made from them.

[image: ]
Makes 2 loaves

Ingredients:

3 eggs

2 cups sugar

1 cup vegetable oil

1 tablespoon vanilla

2½ cups all-purpose flour

2 teaspoons cinnamon

1 teaspoon salt

1 teaspoon baking soda

2 cups shredded zucchini (no need to peel)

½ cup walnuts, chopped (optional)

Directions:


	1.  Grease 2 loaf pans and preheat oven to 350ºF.

	2.  Mix eggs, sugar, vegetable oil, and vanilla together thoroughly.

	3.  Add flour, spices, and baking soda.

	4.  Add zucchini and mix. Fold in walnuts, if using.

	5.  Pour into prepared loaf pans and bake for 60 minutes, or until toothpick inserted in center of loaves comes out clean.
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[image: Two slices of whole wheat bread rest on a small white plate, one slice topped with butter and syrup. In the background, several additional slices are neatly stacked on a wooden cutting board.]
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Molly’s Bread

Every girl in the family knows the phrase “Molly’s Bread”—but whether she was a distant aunt or cousin, I have no idea. Her bread recipe, however, was copied into many a recipe box and made thousands of times in her relatives’ kitchens. We think there is nothing in all the world like a hot slice of Molly’s bread oozing with homemade butter churned out of fresh cream from the family cow.

[image: ]
Makes 7 loaves

Ingredients:

3½ cups boiling water

2 cups quick oats

2 tablespoons active dry yeast

1½ cups warm water

4 eggs, beaten

1 cup honey

2 tablespoons salt

4 cups whole wheat flour

10 cups all-purpose flour, approximate

Directions:


	1.  Grease and flour 7 loaf pans.

	2.  Pour boiling water over oats. Set aside for 30 minutes.

	3.  Dissolve yeast in warm water, then add yeast mixture to oat mixture.

	4.  Add eggs, honey, and salt.

	5.  Stir whole wheat flour into liquid mixture, then keep adding white flour until dough is no longer sticky, kneading as you go.

	6.  Knead for 10 minutes to create a smooth, elastic dough.

	7.  Let rise until doubled, punch down, and let rise again.

	8.  Divide dough into 7 even portions and shape into loaf pans.

	9.  Let rise until doubled, then bake at 350ºF for 30 minutes.

	10. Remove from pans, cool, and slice.
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[image: A rectangular baking pan containing several cinnamon rolls closely packed together, each covered in a generous layer of smooth white icing, rests on a horizontally striped cloth surface.]
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Best Cinnamon Rolls

I love making these for my children’s Christmas breakfast, potluck picnics, gifts, or to add unexpected joy in an ordinary week. Everyone knows mom’s kitchen has extra love when these appear out of nowhere!

[image: ]
Makes 20 cinnamon rolls

Ingredients:

Dough:

1 cup cold water

4 cups scalded milk

⅔ cup butter

5 eggs

1 cup sugar

2 teaspoons salt

2 tablespoons instant yeast

12 cups all-purpose flour, approximate

Filling:

½ cup brown sugar

2 tablespoons cinnamon

Frosting:

1 cup butter

1 cup brown sugar

½ cup heavy cream

3½ cups confectioners’ sugar

Directions:


	1.  Mix dough ingredients in order given, slowly adding additional flour if needed, until consistency is soft and elastic-like.

	2.  Let rise until the dough is doubled in size. Punch down and let rise again.

	3.  Roll dough with a rolling pin into a rectangle about ½-inch thick.

	4.  Evenly spread brown sugar on top and sprinkle with cinnamon.

	5.  Starting with the long side of the rectangle, roll the dough into a log.

	6.  Slice the log into pieces about 1½ inches thick.

	7.  Lay pieces in a 9 × 13-inch greased baking pan and let rise until doubled.

	8.  Bake at 350°F for 20–25 minutes.

	9.  To make frosting, place butter, brown sugar, and heavy cream in a saucepan and bring to a boil, stirring to dissolve sugar.

	10. Remove from heat and add confectioners’ sugar. Mix until smooth. Spread on warm rolls.
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[image: A rectangular apple pastry topped with white icing sits partially sliced in a black baking tray. Whole apples, a metal whisk, and a checked cloth are arranged on a rustic wooden table nearby.]
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Apple Danish

A glorified Pop Tart, this melt-in-your-mouth pastry makes a golden addition to any hospitality breakfast. It feels more complex than a pie, but is truly easy to create!

[image: ]
Serves 16

Ingredients:

Apple Filling:

6 cups peeled apple slices

1⅓ cups sugar

¼ cup butter, melted

2 tablespoons all-purpose flour

1 teaspoon cinnamon

Pastry:

3 cups all-purpose flour

½ teaspoon salt

1 cup butter

1 egg

⅓ cup milk

Glaze:

1 egg white, slightly beaten

½ cup powdered sugar

2 teaspoons water, approximate

Directions:


	1.  To make the filling, mix all ingredients in order given and set aside.

	2.  Preheat oven to 350ºF.

	3.  To make the pastry, mix flour and salt, then cut butter into mixture until crumbly.

	4.  Whisk egg and milk together, then add slowly to flour mixture until you can press dough into a ball. Do not knead.

	5.  Roll pastry into two oblong shapes large enough to fit on a 10 × 15-inch baking sheet.

	6.  Line baking sheet with 1 pastry, fill with apple filling, and top with the other pastry.

	7.  Press edges together firmly and cut slits into top for steam to escape.

	8.  Bake for 30 minutes or until light brown.

	9.  Remove from oven and cool.

	10. To make the glaze, mix beaten egg white and powdered sugar together, adding just enough water to make a runny glaze to drizzle over danish when it cools. Slice once glaze has set.
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[image: Three glazed donuts are stacked on a white plate with a blue rim. The middle donut has a bite missing. In the background, a patterned cloth and a tray of baked goods appear out of focus.]
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Raised Doughnuts

If you’ve never tasted Amish doughnut hot out of the oil, you’ve never really had a doughnut. Krispy Kreme or Dunkin’ has nothing on us, we say—and we love serving these to large crowds or to a group of children at a one-room Amish school. Double or triple the recipe for large crowds—make enough to fill a cardboard banana box!

[image: ]
Serves 15

Ingredients:

Doughnuts:

½ cup milk

1½ cups water

4 teaspoons active dry yeast

3¾ cups all-purpose flour, divided

½ cup sugar

2 eggs

½ teaspoon salt

½ cup melted butter

2 quarts vegetable oil, for frying

Glaze:

1½ pounds confectioners’ sugar

¾ cup hot water

1 tablespoon butter, melted

1 teaspoon vanilla

1 tablespoon gelatin dissolved in ½ cup cold water.

Directions:


	1.  Heat milk and water to boiling point and let cool to lukewarm.

	2.  Add yeast and 2 cups flour. Let mixture rest for 30 minutes, then add sugar, eggs, salt, butter, and the rest of the flour, kneading for ten minutes and adding additional flour if needed to create a soft and pliable dough.

	3.  Let rise until doubled in size.

	4.  Roll dough to ½-inch thickness and cut doughnuts.

	5.  Place cut doughnuts on a well-floured surface and let rise 20 minutes.

	6.  Pour 2 quarts vegetable oil into an 8-quart pot. Add 2 popcorn kernels. Oil is hot enough to begin frying doughnuts when popcorn kernels pop.

	7.  Carefully put 3–4 doughnuts in hot oil and fry until golden in color.

	8.  Flip doughnuts and fry other side.

	9.  Place on cooling rack or paper towel to absorb extra oil.

	10. To make the glaze, mix together the ingredients. Dip both sides of cooled doughnuts in the glaze and place on cooling rack to allow excess glaze to drip.
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[image: A decorative plate displays several closely arranged round energy bites, golden-brown and speckled with chocolate chips and oats. In the softly blurred background, jars can be seen.]
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Energy Bites

Growing up, I loved making these for my family because they were nutritious, and I always laughed at dad’s expression as he bit into a ball of fiber. The beauty of these energy bites is that you can add whatever nuts, seeds, dried fruit, or cereal you like; simply make sure there’s enough honey and peanut butter to hold it all together!

[image: ]
Makes 20 energy bites

Ingredients:

3 cups oatmeal

½ cup coconut

½ cup Rice Krispies

½ teaspoon salt

1½ cups peanut butter

1 cup honey

1 cup chocolate chips, optional

Directions:


	1.  Mix ingredients in order given, and shape into walnut-sized balls.

	2.  Store at room temperature in covered container and grab for easy morning energy!
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[image: Three breadsticks topped with melted cheese rest on a baking tray. In the background, part of a white plate holds meatballs and a fork, set on a blue and white patterned cloth.]
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Breadsticks

Yeast is a staple in Amish kitchens, turning humble flour into a vast variety of beautiful golden breads and rolls. These breadsticks are chewy and soft, the perfect accompaniment to a bowl of soup on a cold winter night after barn chores.

[image: ]
Makes 10 large breadsticks

Ingredients:

1½ cups warm water

1 tablespoon active dry yeast

4 tablespoons olive oil, divided

1 tablespoon sugar

1¼ teaspoons salt

4 cups bread flour

½ cup butter, melted

2 tablespoons parsley flakes

3 tablespoons Parmesan cheese

3 tablespoons garlic powder

Italian salad dressing

Directions:


	1.  Dissolve yeast in warm water. Add 1 tablespoon oil, sugar, and salt.

	2.  Mix in flour gradually and knead until dough is smooth and elastic, adding more flour in small amounts if needed to prevent stickiness. Knead for 10 minutes.

	3.  Set aside and let rise for 20 minutes.

	4.  Preheat oven to 350ºF.

	5.  Mix 3 tablespoons olive oil, butter, parsley, Parmesan, and garlic powder together, then grease cookie sheet with some of this mixture. Spread dough in pan.

	6.  Cut dough into strips, then drizzle a little Italian salad dressing and remaining olive oil mixture over breadsticks.

	7.  Bake for 15 minutes or until lightly browned.
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[image: A slice of egg casserole with melted cheese sits on a white plate beside a fork, topped with a parsley sprig. A loaf of bread and several apples appear softly blurred in the background.]
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Egg And Cottage Cheese Bake

This casserole makes feeding large families a breeze. Prepare the night before, refrigerate, and simply slide into the oven the next morning while coffee brews and the table is set. Pair this with cinnamon rolls, bagels, or toast, and any fresh fruit to equip each family member with enough energy for the day!

[image: ]
Serves 6

Ingredients:

5 eggs

1 (16-ounce) container cottage cheese

1 cup shredded cheddar cheese

¼ cup cooked bacon or ham, chopped

1 (2-ounce) can green chilis

2 tablespoons melted butter

¼ cup




	1.  Preheat oven to 400ºF.

	2.  Beat eggs, then add all remaining ingredients.

	3.  Pour into a greased 8 × 11-inch baking dish and bake for 15 minutes. Reduce heat to 350ºF and bake for 15 minutes longer or until lightly browned and set.
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[image: A thick, brown cake slice with dark sauce on top rests on a white plate. A fork lies nearby, and a bowl holding strawberries is placed in the background. All items are clearly visible.]
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Lapp Family’s Whole Wheat Pancakes
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	1.  Mix dry ingredients together and set aside.

	2.  In another bowl, mix eggs, oil, and buttermilk.

	3.  Blend wet mixture into dry and mix well.

	4.  Heat a cast-iron pan to medium heat, melt ½ teaspoon butter into pan, then pour pancake batter onto butter and fry until bubbles form on top. Flip to other side and fry briefly until center is firm.

	5.  Serve with fresh butter and real maple syrup.
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[image: Two thick pancakes on a decorative white plate, topped with fresh blueberries and drizzled with syrup. Additional blueberries and another pancake stack appear blurred in the background.]
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Aunt Sadie’s Whole Grain Pancakes
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	1.  Mix dry ingredients together, then add eggs, oil, and enough milk to create a batter you can pour.

	2.  Heat a cast-iron pan to medium heat, melt ½ teaspoon butter into pan, then lower heat, pour pancake batter onto butter. Fry on lower heat than most pancakes to give the dense, grainy batter time to fry.

	3.  When edges begin to set, flip and fry on the other side until center feels firm.

	4.  You will need to keep adding milk to the batter as the grains soak up liquid the longer they sit.

	5.  Serve with butter and maple syrup.
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[image: A close-up view shows a single slice of baked oatmeal resting on a white plate. Behind it, there is a rectangular baking dish and a small bowl filled with strawberries, all set on a flat surface.]
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Aunt Sheryl’s Baked Oatmeal
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	1.  Preheat oven to 350ºF.

	2.  Mix dry ingredients, then add oil, eggs, and milk.

	3.  Stir until well mixed, then pour into greased 9 × 13-inch pan and bake for 40 minutes or until center is set.
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[image: A metal spatula is lifting a piece of golden-brown, crumbly oat bar from a metal baking tray. Several more similar oat bars rest on the tray in the background. All bars have uneven, textured tops.]
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Mom’s Granola
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	1.  Preheat oven to 275ºF.

	2.  Mix oats, coconut, sugar, and salt in large bowl.

	3.  Heat honey, oil, and vanilla just until hot, then pour over oat mixture and stir quickly until every morsel is coated with liquid.

	4.  Spread evenly into 2 (10 × 15-inch) cookie sheets and bake for 20 minutes. Switch pans in oven and bake 20–30 minutes longer, or until granola is golden brown.

	5.  Remove from oven and let set until cool. Do not stir while it cools! This will help it form chunks to break into a covered container.

	6.  Store at room temperature and enjoy!
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[image: Several freshly baked biscuits are stacked on a wooden cutting board. In the softly blurred background, more biscuits and a glass jar filled with honey or syrup are visible.]
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Biscuits Supreme
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	1.  Preheat oven to 350ºF.

	2.  Mix all dry ingredients, cut in lard, and use both hands to create a crumbly mixture.

	3.  Add milk and stir just until mixed. Do not over mix!

	4.  Drop by tablespoonful onto ungreased cookie sheet and bake for 20 minutes or until golden brown.

	5.  Serve with butter, honey, homemade jam, or sausage gravy.
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[image: A portion of cheesy casserole with bacon, vegetables, and potatoes sits on a white plate with a fork. In the background, the rest of the casserole is in a glass baking dish beside a blue kitchen towel.]
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Mom’s Breakfast Casserole
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	1.  Preheat oven to 350ºF.

	2.  Place hash browns in greased 9 × 13-inch pan.

	3.  Fry bacon, chop, then set aside. Sauté pepper and onion in bacon grease.

	4.  Sprinkle sauteed vegetables and chopped bacon over hash browns.

	5.  Mix both cheeses, butter, eggs, and seasonings, then pour over hash browns and bake for 30 minutes or until center is set.



37
38
[image: A muffin tin with several freshly baked muffins sits on a wooden surface. Next to it, a bowl holds more muffins, and a red-striped kitchen towel is placed nearby. The muffins appear golden brown and rustic.]
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Suzanne’s Pumpkin Bran Muffins
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	1.  Preheat oven to 350ºF. Grease or line muffin tins.

	2.  Beat eggs, then add sugar and other wet ingredients and mix well.

	3.  Add all remaining ingredients and stir well. Fill each muffin cup roughly two-thirds of the way.

	4.  Bake for 20 minutes or until center is set.

	5.  Remove from pan to a baking rack, cool, and store in a covered container at room temperature
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[image: A stack of waffles topped with a pat of butter and syrup sits on a white plate, with crispy bacon strips next to them. In the blurred background are baskets holding bread or pastries.]
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Whole Grain Waffles
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	1.  Pour oats and milk into a dish, cover, and allow to soak overnight in refrigerator.

	2.  In the morning, whip ½ cup butter until fluffy, then stir in oat mixture.

	3.  Beat egg whites until fluffy, then add to oat mixture by gently folding spatula from top to bottom of bowl.

	4.  Add egg yolks and remaining ingredients, then gently fold just until mixed.

	5.  Heat a waffle iron to medium heat, spray with cooking spray or brush with butter, and pour batter to fill to about ½ inch from the edges before closing lid.

	6.  Cook until waffle is brown and firm. Remove from waffle iron.

	7.  Serve immediately with toppings of choice.
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[image: A plate holds an omelette topped with red sauce and cilantro, accompanied by three orange slices. In the background, a skillet contains more omelette. Both dishes are seen on a wooden surface.]
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Egg Dutch
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	1.  Beat eggs well, then add all other ingredients except butter and mix well.

	2.  Melt a small amount of butter in a cast-iron pan over medium heat, then pour ½ cup batter into pan.

	3.  Fry until set, then flip and fry for a few seconds more.

	4.  Flip onto a plate and cover with ketchup or whatever topping your family desires.





OPS/images/f0014-01.jpg





OPS/images/f00ix-01.jpg
N “
& s






OPS/images/f00iv-01.jpg





OPS/images/f0018-01.jpg





OPS/images/f0017-01.jpg





OPS/images/f00vi-01.jpg





OPS/images/f0022-01.jpg





OPS/images/f0021-01.jpg





OPS/images/f0026-01.jpg





OPS/images/common.jpg





OPS/images/f0025-01.jpg





OPS/images/f0030-01.jpg





OPS/images/design.jpg





OPS/images/f0029-01.jpg





OPS/images/f0002-01.jpg





OPS/images/f0005-01.jpg





OPS/images/f0033-01.jpg





OPS/images/f0006-01.jpg





OPS/images/f0009-01.jpg





OPS/images/f0010-01.jpg






OPS/images/f0013-01.jpg












OPS/images/half-title.jpg
AMISH
Pamily Table





OPS/images/title.jpg
Pamily Table

Traditional Breakfasts, Soups,
Casseroles, Breads & Desserts

Sara Daigle
with Many Lapp and Suganne Jantzi
Fonewond by Linda Byton

Photographs by Bonnie Matthews and Abigail Gehring Lawrence

Good%Books'

New York, New York





OPS/html/nav.xhtml




Navigational Table of Contents





		Cover Page



		Half-title Page



		Title Page



		Copyright Page



		Contents



		Foreword by Linda Byler



		Introduction



		Breads and Breakfast



		Soup and Salad



		Classic Mains and Sides



		Cookies and Whoopie Pies



		Cakes and Cupcakes



		Pies, Pastries, Puddings, and Ice Cream



		Canning, Cheese, and Miscellaneous



		Metric Conversions



		Index











Landmarks





		Cover Page



		Half-Title Page



		Title Page



		Copyright Page



		Contents



		Foreword by Linda Byler



		Introduction



		Start of Content



		Metric Conversions



		Index











List of Pages





		i



		ii



		iii



		iv



		v



		vi



		vii



		viii



		ix



		x



		xi



		xii



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236











OPS/images/f0xii-01.jpg





OPS/images/f0viii-01.jpg





OPS/images/f0037-01.jpg





OPS/images/f0034-01.jpg





OPS/images/f0041-01.jpg





OPS/images/f0038-01.jpg





OPS/images/f0042-01.jpg





OPS/images/cover.jpg







