Pennsylvania Dutch Amish Friendship Bread
Sour dough Starter:

1 pkg active dry yeast

2 cups sifted flour

2 ½ cups warm water

1 tbsp sugar

a. Dissolve yeast into 1 cup of warm water. Let dissolve completely and foam a little before adding remaining water.

b. Stir in flour and sugar and beat until smooth.

c. Place in a glass bowl on the countertop and cover with towel or store in ziplock bag.   Do not refrigerate.
d. Let starter ferment for ten days. Follow directions below for next ten days.

e. Day One: Begin or receive starter.

f. Day two, three, four stir or shake bag.

g. Day five: add 1 cup sugar, 1 cup flour and 1 cup milk.

h. Day six, seven eight and nine: do nothing.

i. Day ten: add 1 cup sugar, 1 cup flour and 1 cup milk; mix and stir.

j. Put one cup of starter into three bags to give to friends and keep 1/4TH for yourself to start a new batch again.

To the remaining batter add the following ingredients:

1 cup oil



1 cup sugar

2 cups flour



1 ½ tsp baking powder

3 eggs



2 tsp cinnamon

½ tsp salt








1 large box or 2 small boxes of vanilla pudding mix

1. Beat ingredients together lightly until well blended. 

2. If desired, add 1 raisins, nuts or chocolate chips.

3. Grease two loaf pans with butter and sprinkle with sugar before pouring batter into pans.

4. Bake at 325 degrees for one hour or until toothpick comes out clean.
