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Sub mitte d  b y: Frie nd ship  Bre ad  Kitche n
Imag e  (c) Frie nd ship  Bre ad  Kitche n

“We  lo ve  all the  wo nd e rful variatio ns b ut the  c lassic Amish Frie nd ship  Bre ad
re cip e  is  b y far the  s imp le st and  the  b e st!”

>> Ne e d  an Amish Frie nd ship  Bre ad  Prime r with the  te n d ay instructio ns? Go
he re !

Pre p  Time : 15 minute s Co o k Time : 1 ho ur Se rving s: 16 Yie ld : 2 lo ave s

Ingre die nt s

1 cup  Amish Frie nd ship  Bre ad  Starte r
3 e g g s
1 cup  o il
1/2 cup  milk
1 cup  sug ar
1/2 te asp o o n vanil la
2 te asp o o ns c innamo n
1 1/2 te asp o o n b aking  p o wd e r
1/2 te asp o o n salt
1/2 te asp o o n b aking  so d a
2 cup s flo ur
1-2 small b o xe s instant p ud d ing  (any flavo r)
1 cup  nuts, cho p p e d  (o p tio nal)
1 cup  rais ins (o p tio nal)

Dire ct ions

1. Pre he at o ve n to  325° F (165° C).

2. In a larg e  mixing  b o wl, ad d  ing re d ie nts as l is te d .

3. Gre ase  two  larg e  lo af p ans.

4. Dust the  g re ase d  p ans with a mixture  o f 1/2 cup  sug ar and  1/2 te asp o o n c innamo n.

5. Po ur the  b atte r e ve nly into  lo af o r cake  p ans and  sp rinkle  the  re maining  sug ar-c innamo n mixture  o n the  to p .

6. Bake  fo r o ne  ho ur o r unti l the  b re ad  lo o se ns e ve nly fro m the  s id e s and  a to o thp ick inse rte d  in the  ce nte r o f the  b re ad  co me s o ut c le an.

7. ENJOY!

Kit che n Not e s

If yo u’re  watching  yo ur cho le ste ro l, this  re c ip e  can b e  a l ittle  tricky. Fo rtunate ly the re  are  p le nty o f o il and  e g g  sub stitute s availab le ; o ur
favo rite  is  flaxse e d  me al. If yo u l ike  rais ins, co mb ine  d iffe re nt variatio ns (g o ld e n, Tho mp so n, and  re d  flame ) to  ke e p  it flavo rful and
inte re sting ! We  also  l ike  to  use  cand ie d  p e cans o r walnuts (le fto ve r fro m the  ho lid ays and  ke p t fro ze n in o ur fre e ze r) to  ad d  an e xtra swe e t
crunch.

Fro m May Naing :  “Ad d  o ne  cup  o f cho p p e d  ap p le .”

Fro m Je nni Fre d e rick Fruth: “I mad e  the  starte r with half white  and  half white  who le  whe at flo ur and  it was fantastic ! Fo r the  b re ad , I o nly use d
3/4 sug ar, ag ain the  half/half flo ur, half ap p le sauce /half o il, and  no  p ud d ing . I g re atly re d uce d  the  calo rie s and  fat and  ad d e d  a l ittle  fib e r. It
was d e lic io us!”

Fro m Je nni Barr Minarik: “A two  lo af re c ip e  make s 24 muffins. I sp rinkle d  the  to p s with c innamo n-sug ar and  b ake d  the m at 400 d e g . fo r 20
minute s.”

Nut rit ional Inf ormat ion

Ap p ro ximate  nutritio nal info rmatio n, p e r s lice  (b ase d  o n 10 s lice s p e r lo af and  no t inc lud ing  o p tio nal nuts and  rais ins): 300 calo rie s, 13 g  fat,
1.5 g  saturate d  fat, 35 mg  cho le ste ro l, 300 mg  so d ium, 41 g  carb o hyd rate , 1 g  fib e r, 29 g  sug ar, 3 g  p ro te in Nutritio nal analyse s b y Jo annie
Do b b s, Ph.D., C.N.S.
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