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Recipes for Salads
And the earth brought forth grass, and herb yielding
seed after his kind, and the tree yielding fruit,
whose seed was in itself, after his kind:
and God saw that it was good.
G E N E S I S 1:12
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Jackson Salad
3 quarts shredded or ground
cabbage
3 onions, chopped
3 green peppers, chopped
1 pint vinegar

1 tablespoon salt
¾ tablespoon mustard seed
¾ tablespoon celery seed
½ teaspoon turmeric
3 cups sugar

Mix cabbage, onions, and peppers in large bowl. In saucepan, bring
vinegar, salt, mustard, celery seed, turmeric, and sugar to a boil; cool. Pour
dressing over vegetables. Will keep in the refrigerator 3 to 5 days. This is
used in many Ohio and Pennsylvania settlements for weddings.

Alma Gingerich, Irvona, PA

36—Amish Friends Harvest Cookbook

TXT_AmishFriendsHarvestCookbook.indd 36

4/29/16 7:57 AM

Becky’s Favorite Salad
D ressi ng :
⅓ cup olive oil
½ cup sugar (can lessen)
2 tablespoons cooking wine
2 tablespoons white or wine
vinegar

½ teaspoon salt
¼ teaspoon pepper
½ teaspoon curry powder
1 teaspoon soy sauce

S alad I ngredi ents :
Romaine lettuce
Baby spinach
Green onion (not too much)
Green apple, chopped

Cashews (could use pecans or
walnuts)
Dried cranberries
Feta cheese

Combine dressing ingredients. Best if prepared a day ahead, but it may
firm up in refrigerator. Allow to come to room temperature. Pour over
salad ingredients.

Sauerkraut Salad
4 cups sauerkraut
1 cup sugar
1 cup shredded carrots

1 cup chopped celery
½ cup chopped onion (or less)

In medium bowl, combine sauerkraut and sugar. Let set for 8 hours. Add
carrots, celery, and onion and mix well.

Alice Stauffer, Leonardtown, MD
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Recipes for Soups
There is nothing better for a man, than that he should
Recipes
for and
Main
andhisSoups
eat and drink,
that Dishes
he should make
soul
enjoy good in his labour. This also I saw,
that it was(Scripture?)
from the hand of God.
E CCLE S IASTE S 2:24
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Spaghetti Soup
3 celery stalks, chopped
4 carrots, chopped
½ onion, chopped
1¼ pounds hamburger,
cooked and drained
1 quart tomato juice
¼ teaspoon marjoram

1 teaspoon parsley flakes
1 teaspoon basil
⅛ teaspoon garlic powder
½ teaspoon Italian seasoning
1 tablespoon brown sugar
3 ounces dried spaghetti

Cover vegetables with water, cover, and cook 10 minutes. Add remaining
ingredients except for spaghetti, and simmer until vegetables are tender.
Break spaghetti into small pieces and cook in water until just tender; drain.
Add to soup just before serving. If soup is too strong, add water. The
longer it cooks, the better. This soup will freeze well.

Esther Schlabach, Vanleer, TN
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Creamy Turkey Vegetable Soup
1 cup diced carrots
½ cup diced celery
⅓ cup chopped onion
2 tablespoons butter
2 cups diced cooked turkey
2 cups water

1½ cups peeled, diced
potatoes
2 teaspoons chicken bouillon
granules
½ teaspoon salt
½ teaspoon pepper
2½ cups milk
3 tablespoons flour

In large saucepan, sauté carrots, celery, and onion in butter until tender.
Add turkey, water, potatoes, bouillon, salt, and pepper. Bring to a boil.
Reduce heat, cover, and simmer for 10 to 12 minutes or until vegetables
are tender. Stir in 2 cups milk. In separate bowl, combine flour with
remaining ½ cup milk; blend until smooth. Stir into soup. Bring to a boil;
cook and stir for 2 minutes or until thickened.

Edna Irene Miller, Arthur, IL

Creamy Zucchini Soup
2 tablespoons diced onion
3 tablespoons butter
3 tablespoons flour
2 cups milk
1 cup water

1 teaspoon chicken base
¾ teaspoon salt
¼ teaspoon pepper
1 large zucchini, shredded
1 cup shredded cheddar
cheese

Brown onion in butter until tender. Stir in flour; gradually add milk and
water. Season with chicken base, salt, and pepper. Bring to a boil. Cook
and stir for 2 minutes. Add zucchini; cook until tender. Stir in cheese until
melted.

Clara Beachy, Campbell Hill, IL
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Recipes for Main Dishes
He did for
good, Main
and gaveDishes
us rain from
heaven,
Recipes
and
Soups
and fruitful seasons, ﬁlling our hearts
with food and gladness.
(Scripture?)
A CTS 14:17
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Six-Layer Dinner
Bacon slices
1 to 1½ pounds hamburger,
browned
6 medium potatoes, sliced
1 to 2 onions, sliced

Salt
Peas
Carrots
Mushrooms
Shredded cheese

In 6-quart kettle, line bottom with bacon topped with hamburger. Add
layers of potatoes and onion. Sprinkle with salt. Add your choice of
vegetables. Start burner on high to fry bacon at bottom of pot. Lower heat,
cover, and cook until potatoes and vegetables are tender when pierced by
a fork. Do not stir. Top with cheese. Delicious and easy!

Mrs. Paul Schrock, Salem, MO

Potato Haystack
8 to 10 pounds potatoes
2 packages dry ranch
dressing mix
2 cups sour cream
2 cups milk
2 cans cream of mushroom
soup

Salt and pepper, to taste
4 pounds hamburger
Onion
1 or 2 packages dry taco
seasoning
Shredded cheese
Doritos chips

Cook and shred potatoes. Mix ranch dressing, sour cream, milk, mushroom soup, salt, and pepper together; add to potatoes. Fry hamburger
with some onion and taco seasoning to your taste. Layer meat in casserole
dish with potatoes and cheese. Bake at 350 degrees for 1 hour. Crush Doritos on top before serving.
Variation: Omit the mushroom soup and cheese and substitute homemade or
canned cheese sauce. Pour over the layers of meat and potatoes before baking.

Verena Schwartz, Scottsburg, IN
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Chicken and Biscuit Casserole
1 quart chicken broth
1 tablespoon chicken
seasoning
1 cup chopped potatoes
1 cup chopped celery

1 cup chopped carrots
1 cup peas (optional)
1 cup cooked chicken
4 tablespoons flour

In pot, blend broth and seasoning; cook potatoes, celery, carrots, and
peas until tender. Blend flour with a bit of water to make a paste. Stir into
boiling vegetable mixture. Put into 9 x 13-inch pan and top with biscuits.

B i scuits :
2 cups flour
2 teaspoons baking powder
½ teaspoon cream of tartar
½ teaspoon salt

2 tablespoons sugar
½ cup shortening
⅔ cup milk
1 egg, beaten

Mix dry ingredients together. Cut in shortening until crumbly. Combine
milk and egg. Stir into other mixture until crumbs are just moistened. Pat
together and place on flat surface; roll and cut.
Bake at 350 degrees for 30 to 35 minutes until biscuits are done.

Mrs. John Miller, Remus, MI
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Taco Stuffed Peppers
4 bell peppers, cut in half and
cored
1 pound hamburger
1 package taco seasoning
¼ cup water

1 cup salsa
8 ounces canned red kidney
beans, drained
Cheddar cheese

Put peppers in boiling water for 3 minutes. Fry hamburger. Add taco
seasoning, water, salsa, and kidney beans; simmer for 5 minutes. Place
peppers in oven-safe pan with lid. Put mixture in peppers, cover, and put
in oven at 350 degrees for 20 minutes. Remove from oven and top with
cheddar cheese, then return to oven until cheese melts. Serve with sour
cream and tomatoes.

Ruth Yoder, Goshen, IN
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Frogmore Stew
1 cup ketchup
1 cup cooking oil
1 cup apple cider vinegar
¾ cup salt
1 teaspoon pepper
1 (3 ounce) package crab boil
seasoning mix
14 small red potatoes, left
whole and unpeeled
1 pound baby carrots, left
whole
18 half ears corn

5 pounds chicken breast, cut
into pieces
4 pounds smoked sausage,
cut into pieces
2 (8 ounce) packages fresh
mushrooms
2 cups chopped onion
2 pounds medium shrimp,
cleaned
Barbecue sauce
Shrimp cocktail sauce
Sour cream
Melted butter

Mix first 5 ingredients in large 20-quart kettle, fill ¹/³ full with water, and
bring to a boil. Mix in crab seasoning. Add potatoes and carrots and
return to a hard boil for 5 to 10 minutes. Add corn and chicken; boil for
5 minutes. Add sausage, mushrooms, and onion; boil for 5 minutes. Add
shrimp. Make sure broth keeps boiling through each addition. Remove
from heat and let stand at least 5 minutes while you prepare the table.
Cover table with clean vinyl or plastic cloth. Run strip of foil down center
of table. Drain broth from stew; dump stew onto foil down the length of
the table so everyone will be able to reach some. Pass around bowls of
barbecue sauce, shrimp cocktail sauce, sour cream, and melted butter so
that everyone can put a dollop of whatever sauces they want on the table
in front of them to dip their stew in. Eat with your fingers and enjoy!
Recipe feeds 8 to 10 people.

Mary Gingerich, Kimbolton, OH
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Fresh Tomato Pizza with Herbed Crust
1 tablespoon honey
1 tablespoon yeast
1 cup warm water
1 tablespoon basil
1 tablespoon oregano
½ tablespoon garlic powder
2¼ to 2½ cups whole wheat
flour
Olive oil

Tomatoes
Salt
Pepper
Olives
Green peppers
Onions
Fresh basil
Cheese

Mix honey, yeast, and water. Let stand until bubbly. Mix in basil, oregano,
and garlic; add flour gradually until smooth. Knead along with a few
drops of olive oil. Spread onto pizza pan and let rise. Bake at 400 degrees
for 8 minutes. Layer thinly sliced tomatoes on crust, slightly overlapping.
Drizzle with olive oil. Top with salt, pepper, olives, green peppers, onions,
basil, and cheese. Bake about 10 minutes until cheese is melted and crust
lightly browned.

Phebe Peight, McVeytown, PA
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Recipes for Sides
For the earth bringeth forth fruit of herself; ﬁrst the blade,
then the ear, after that the full corn in the ear.
M ARK 4:28
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Roasted Vegetables
Pick any fresh vegetables of your choice. We enjoy potatoes, green beans,
peppers, onions, zucchini, carrots, cauliflower, and mushrooms. The key
to roasting different types of vegetables at the same time is to cut hard
vegetables, like carrots and potatoes, into smaller pieces than the softer
vegetables. Coat veggies with a little Italian dressing, olive oil, or butter,
then sprinkle with your choice of herbs and seasonings. Toss together until
coated. Spread in single layer on baking sheet. Bake at 425 to 450 degrees
until tender and nicely roasted. Stir at least once.

Phebe Peight, McVeytown, PA
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California Blend Casserole
2½ pounds California blend
vegetables (large chopped
pieces of cauliflower,
broccoli, and carrots)
1 (10.75 ounce) can cream of
mushroom soup

1 teaspoon salt
½ teaspoon pepper
½ pound Velveeta cheese,
chopped
½ cup melted butter
2 cups crushed Ritz crackers

Cook vegetables in a little water for 10 minutes; drain and put into 9 x 13inch pan. Combine soup, salt, pepper, and cheese; pour over vegetables.
Mix butter and crackers; spread over top of vegetables. Bake at 350
degrees for 1 hour.

Susan Yoder, Montezuma, GA

Creamed Cabbage
1 head cabbage
1 small onion
Salt
Sugar

½ cup butter
½ cup flour
1 cup cream

Cut cabbage in ¼-inch thick slices. Place in saucepan with sliced onion.
Sprinkle salt and sugar to taste. Add just enough water to cover, and bring
to a boil. Turn off heat; let sit covered. In separate saucepan, melt butter
and blend in flour. Use some cabbage water to thin it a bit. Spoon in
drained cabbage. Stir in cream. Add more salt and sugar to taste.

M. Miller, Wooster, OH
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Corn Fritters
1 pint sweet corn (fresh,
frozen, or canned and
drained)
½ cup flour
¼ cup crushed cracker
crumbs

½ teaspoon baking soda
½ teaspoon pepper
1 teaspoon salt
1 egg, beaten
¼ to ½ cup milk
Lard or oil

Combine all ingredients along with just enough milk to make it hold
together but not be too runny. Drop by tablespoonfuls onto hot griddle
greased with lard. Fry on both sides. Good served with applesauce or
tomatoes.

Rachel Yutzy, Nickerson, KS
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Dandelion Gravy
3 to 4 slices bacon
½ cup chopped onion
2 tablespoons flour
1 cup milk
1 tablespoon vinegar
(optional)

2 hard-boiled eggs, chopped
Salt and pepper
2 to 3 cups chopped tender
spring dandelion leaves
(before it flowers)

Fry bacon and onion in a skillet until bacon is crisp and onions are
browned; set aside, reserving bacon grease in skillet. Add flour to grease.
Cook gently until lightly browned. Slowly add milk, stirring until smooth
and thickened. Add vinegar, eggs, bacon, and onions. Season to taste with
salt and pepper. Add dandelion leaves. As soon as leaves wilt, it is ready.
Can be served on toast or with potatoes, mashed or fried.

Fried Pink Tomatoes
4 slices bacon
Pink tomatoes (not quite ripe)
Flour
Salt

Oregano (optional)
1 to 2 tablespoons flour
1 to 2 cups milk
Salt and pepper

Fry bacon in large skillet, crumble, and keep warm. Leave enough grease
in pan to fry tomatoes. Save extra grease. Slice enough tomatoes to cover
serving platter. Do not peel. Dip slices into flour and fry until golden
brown on both sides. Salt and sprinkle with oregano to taste. Place on
warm platter and keep warm. Put enough grease back in pan to moisten.
Add 1 to 2 tablespoons flour. Slowly stir in milk (1 cup per tablespoon
of flour). Cook until thickened. Salt and pepper to taste. Pour gravy over
platter of tomatoes. Sprinkle bacon on top. Can be served with rice.

Anna Zook, Dalton, OH
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Potluck Potatoes
2 pounds potatoes
2 tablespoons butter
1 medium onion, chopped
1 can cream of mushroom
soup
1 pint sour cream
2 cups Velveeta cheese

1 teaspoon salt
1 teaspoon pepper
2 cups cornflakes or potato
chips, crushed
½ cup butter, melted
2 tablespoons sour cream
Onion powder

Cook potatoes until almost tender; shred. In saucepan, melt butter
and cook onions lightly; add mushroom soup, sour cream, and cheese.
Cook over low heat until combined. Add salt and pepper. Combine
with potatoes. Pour into casserole dish. Bake at 350 degrees until heated
through. Mix cornflakes, butter, sour cream, and onion powder to taste.
Spread over top. Bake until browned.

Mrs. Joseph Miller, Navarre, OH

Onion Patties
¾ cup flour
1 tablespoon sugar
1 tablespoon cornmeal
2 teaspoons baking powder

⅓ teaspoon salt
¾ cup milk
2½ cups finely chopped onion
Oil

Mix together flour, sugar, cornmeal, baking powder, salt, and milk. Batter
should be fairly thick. Add onion and then drop by spoonfuls into hot oil.
Fry till golden brown on both sides; press to flatten when turned.

Ida Hochstetler, Shipshewana, IN
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Seasoned Potato Wedges
½ cup butter, melted
¼ cup flour
¾ cup grated Parmesan
cheese
1 tablespoon paprika

¾ teaspoon salt
⅛ teaspoon pepper
6 medium (2 pounds)
potatoes, peeled and
quartered lengthwise

Mix all ingredients but potatoes together in large plastic bag. Insert
potatoes; shake to coat. Place potatoes on baking sheet; bake uncovered at
350 degrees for 50 to 60 minutes, turning after 30 minutes.

Susan Schwartz, Berne, IN

TXT_AmishFriendsHarvestCookbook.indd 91

4/29/16 8:04 AM

Recipes for Desserts
My son, eat thou honey, because it is good;
and the honeycomb, which is sweet to thy taste.
P ROVE RB S 24:13
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Apple Walnut Cobbler
4 cups sliced tart apples
1¼ cups sugar, divided
½ teaspoon cinnamon
¾ cup coarsely chopped
walnuts, divided
1 cup flour

1 teaspoon baking powder
¼ teaspoon salt
1 egg, well beaten
½ cup evaporated milk
⅓ cup butter, melted

Place apples in bottom of greased 8-inch square baking dish. Mix ½ cup
sugar, cinnamon, and ½ cup nuts; sprinkle over apples. Sift together
remaining ¾ cup sugar, flour, baking powder, and salt. In mixing
bowl, combine egg, milk, and butter; add flour mixture and blend until
smooth. Pour over apples. Sprinkle with remaining ¼ cup nuts. Bake at
350 degrees for 50 minutes. Serve with whipped cream sprinkled with
cinnamon.

Lois Rhodes, Harrisonburg, VA
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Swedish Apple Pudding
1½ cups sugar
2 eggs
2 cups flour
2 teaspoons cinnamon
⅔ cup shortening

6 apples, chopped
2 teaspoons baking soda
1 teaspoon nutmeg
¼ teaspoon salt

Put ingredients in bowl in order given. Mix well. Pour into greased 9 x 13inch pan. Bake at 350 degrees for 1 hour.

S auce :
1½ cups brown sugar
2 tablespoons flour
1 cup water

2 tablespoons butter
1 teaspoon vanilla or maple
flavoring

Cook all together until thick. Cool and pour over cake.

Thelma Zook, Oakland, MD

TXT_AmishFriendsHarvestCookbook.indd 103

4/29/16 8:06 AM

Carrot Cake
½ teaspoon baking soda
1 teaspoon baking powder
¾ cup oil
4 eggs
3 cups grated carrots (can
also use zucchini or sweet
potatoes)

2 cups flour
1½ cups sugar
½ teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
1 teaspoon ground cloves

Mix flour, sugar, salt, cinnamon, nutmeg, cloves, baking soda, and baking
powder. Add oil and eggs; mix well. Add carrots; mix well. Pour into
greased 9 x 13-inch pan (or use jelly roll sheet to serve as bars). Bake at
350 degrees for around 45 minutes (30 minutes for bars). Cool and frost
with your favorite icing.

Mrs. Raymond Kauffman, Laplata, MO

Cherry Melt Away Bars
2 cups flour
2 eggs, separated
1½ cups sugar, divided
1 cup margarine or butter

2 cans or 1 quart cherry pie
filling
Dash cream of tartar
1 teaspoon vanilla
½ cup chopped nuts

Cream together flour, egg yolks, 1 cup sugar, and margarine. Press into
9 x 13-inch pan. Spread pie filling on crust. Beat egg whites with cream of
tartar until very stiff. Gradually beat in ½ cup sugar then vanilla. Spread
over pie filling. Sprinkle with nuts. Bake at 350 degrees for 30 to 35
minutes.

Mattie Yoder, Fairchild, WI
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Harvest Loaf
½ cup butter
1 cup sugar
2 eggs
¾ cup pumpkin puree
½ cup chocolate chips
¼ cup raisins or nuts

1¾ cups flour
1 teaspoon baking soda
1 teaspoon cinnamon
½ teaspoon nutmeg
¼ teaspoon ginger
¼ teaspoon ground cloves

Mix all ingredients together. Bake in greased loaf pan at 350 degrees for
60 minutes.

Mary Jane Kuepfer, Chesley, Ontario, Canada

Country Pumpkin Muffins
2 cups sugar
½ cup oil
2 eggs
2 cups pumpkin puree
3 cups flour
½ teaspoon baking powder
1 teaspoon baking soda

½ teaspoon ground cloves
¾ teaspoon cinnamon
½ teaspoon nutmeg
1 teaspoon salt
1½ cups raisins
1 cup chopped walnuts

Mix sugar, oil, eggs, and pumpkin. Combine flour, baking powder,
baking soda, and spices. Add dry mix to pumpkin mixture. Fold in raisins
and nuts. Bake in well-greased or lined muffin tins at 375 degrees for 15
minutes. Yields 2 dozen.

Amanda Kuepfer, Chesley, Ontario, Canada
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If you'd like to purchase the entire cookbook
then visit one of these fine retailers:

Amazon
Barnes & Noble
BarbourBooks.com
Christianbook.com

TXT_AmishFriendsHarvestCookbook.indd 112

4/29/16 8:07 AM

