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A Word from Tina Eicher
Growing up Amish, my mom did a lot of canning and baking. At one point she sold baked goods from our house on Fridays and Saturdays. Breads, cinnamon rolls, pies, and angel food
cakes were some of her bestsellers. She would also make noodles,
both for sale and for our own use. I remember the spare bed
often having noodles drying on it.
The Amish community we moved to when I was eleven also
had many good cooks. I still have the community cookbooks
they made and use recipes from them.
I cooked infrequently at home as a girl. I would always weasel
out of it if I could. Gradually, I got into cooking and found it
rewarding when people liked my food. At ﬁrst, I stayed close
to the recipe instructions and amounts. Eventually I realized I
could successfully make small changes. But I’m still prone to
think I can’t make a recipe if I don’t have all the ingredients and
have to improvise—a thing I’m not nearly as good at as some of
the cooks I’ve watched.
This cookbook has quite a few recipes in the baking sections
with chocolate in them. I do not like chocolate or chocolate
chips but my family loves them. It’s rather handy that way, because I’m not tempted to eat so much.
I am grateful to our daughters, Jolene and Stacie, for all the
new bars and cookies they tried (many of them with chocolate)
when they went through their baking stages. Their experiments
came in very handy when I went to type up the recipes.
I am still surrounded by good cooks. Both of my sisters live
in this area and, of course, all the ladies from church. I have
also gleaned many good recipes from Jerry’s mom, sisters, and
sisters-in-law.
I hope you enjoy this cookbook and ﬁnd many new recipes
to try.
God bless!
Tina
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Breakfast Cereal
 cups quick oatmeal
¾– cup brown sugar
 cups flaked coconut
 packages (not boxes)
graham crackers,
crushed

 tsp. baking soda
 cup chopped pecans or
walnuts
 tsp. salt
 cup butter, melted
 cup butterscotch chips

Mix together all ingredients except butterscotch chips. Spread
on cookie sheet. Bake at ° for  minutes, stirring every 
minutes. Remove from oven and add butterscotch chips. Stir
several times while cooling.


When a
person
slaps you
on the back,

Sausage and Egg Casserole

he may be
trying to

 lb. sausage, mild
 eggs
 cups milk
 tsp. salt

 tsp. dry mustard
 slices white bread, cubed
 cup grated cheese

Brown and drain sausage. In a large mixing bowl, beat the eggs.
Add the milk, salt, and dry mustard. Stir in bread, cheese, and
sausage. Pour into a greased  x -inch pan and refrigerate
overnight. Bake at ° for  minutes. Let stand a few minutes
before serving.

help you
swallow
something.
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Blueberry Sour
Cream Pancakes
 cups flour
¼ cup sugar
 tsp. baking powder
½ tsp. salt
 eggs

½ cups milk
 cup sour cream
⅓ cup butter, melted
 cup fresh or frozen
blueberries

Combine flour, sugar, baking powder, and salt. In another
bowl, beat eggs. Add milk, sour cream, and butter. Stir into dry
ingredients just until blended. Fold in blueberries. Pour batter
by ¼-cupfuls onto a greased hot griddle. Turn when bubbles
form on top of pancakes. Remove from pan when second side is
golden brown. Yield: about  pancakes.

Blueberry French Toast
 slices day-old white bread,
crusts removed
 -oz. packages cream cheese
 cup fresh blueberries
 eggs
 cups milk
⅓ cup maple syrup

Sauce:
 cup sugar
 T. corn starch
 cup water
 cup fresh blueberries
 T. butter
½ tsp. lemon juice (optional)

Cut bread into -inch cubes; place half in a greased  x -inch
pan. Cut cream cheese into -inch cubes; place over bread. Top
with blueberries and remaining bread. Beat eggs. Add milk
and maple syrup; mix well. Pour over bread mixture. Cover
and refrigerate overnight. Remove from refrigerator  minutes
before baking. Cover and bake at ° for  minutes. Uncover
and bake for another  to  minutes or until golden brown
and center is set.
 26 
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To make the sauce: In a saucepan, combine sugar and cornstarch;
add water. Bring to a boil, stirring constantly. Boil for  minutes,
continuing to stir constantly. Stir in blueberries. Simmer for 
to  minutes or until berries have burst. Stir in lemon juice and
butter. Serve over French toast.
Note: I usually make a double batch of the sauce. Some people
prefer maple syrup instead of the sauce.

Bacon, Egg, and
Cheese Bagel


Death isn’t

 or  slices bacon, fried
 egg, fried, yolk hard
mayonnaise or soft butter

 bagel (we like Nature’s Own
Original Bagels)
 slice American or Cheddar
cheese

the greatest
loss in life.
It’s what
dies inside

I fry a pack of bacon at a time and freeze it until needed, so these
breakfast bagels are quick to make.

of us while

While egg is frying, toast bagel in toaster. Spread mayonnaise
or butter on a bagel half. Then layer egg, cheese,  or  slices
of bacon (heated in microwave if previously cooked and
refrigerated), and top with the other half of bagel, which has also
been spread with mayonnaise or butter.



we live.

Our son Christopher came up with these, inspired by the
McDonald’s Bacon, Egg & Cheese Bagel.
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Cheese and Bacon Frittata
 eggs
 cup milk
 green onion or a bit of
onion, minced
 T. butter, melted
½ tsp. salt


If you
want to

⅛ tsp. pepper
 cup shredded Cheddar
cheese
 slices bacon, fried and
crumbled

Beat eggs, milk, onion, butter, salt, and pepper until well
blended. Pour into greased -inch square pan. Sprinkle with
cheese and bacon. Bake at ° for  minutes.
Note: I make a double batch and put it in a  x -inch pan and
bake it at ° for about  minutes.

make your
money last,
you have
to make
it ﬁrst.



Great Granola
 cups old-fashioned oats
½ cup chopped almonds
½ cup salted pumpkin seeds
or pepitas
½ cup chopped walnuts
¼ cup chopped pecans
¼ cup sesame seeds
¼ cup sunflower kernels

⅓ cup honey
¼ cup brown sugar
¼ cup maple syrup
 T. toasted wheat germ
 T. canola oil
 tsp. ground cinnamon
 tsp. vanilla extract
 -oz. package dried fruit bits

In a large bowl, combine the oats, almonds, pumpkin seeds,
walnuts, pecans, sesame seeds, and sunflower kernels; set aside.
In a small saucepan, combine the honey, brown sugar, maple
syrup, wheat germ, canola oil, and cinnamon. Cook and stir over
medium heat for – minutes or until smooth. Remove from
heat; stir in vanilla. Pour over oat mixture and toss to coat.
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Transfer to a greased cookie sheet. Bake at ° for –
minutes or until golden brown, stirring occasionally. Cool
completely. Stir in fruit bits. Store in airtight container.
Note: If your granola is still sticky instead of crispy when cooled,
put it back in the oven and bake an additional  or  minutes.
My family is not crazy about the fruit bits so I sometimes omit
them. I left out the wheat germ one time and it was very good
anyway.

Breakfast Pizza
 -oz. tube crescent rolls
 eggs
½ cup milk
¼ tsp. each, salt and
pepper
 T. butter, melted
¼ cup onions (optional)

 cup chopped bacon, ham, or
sausage
 oz. mozzarella cheese or
cheese of your choice,
grated (approximately
 cup)
 T. chives, chopped

Press crescent roll dough into  x -inch cake pan. Beat the eggs
and then add the rest of the ingredients. Pour on top of dough
and bake at ° for  minutes.

 29 
Copyrighted material

Amish Family Cookbook_23-40 ToPrinter.indd 29

5/29/12 12:03 PM

Old-Time Cake Donuts
 T. unsalted butter, softened
½ cups sugar, divided
 eggs
 cups flour
 T. baking powder


Being
human is
a privilege,
not an

 tsp. cinnamon, divided
½ tsp. salt
⅛ tsp. nutmeg
¾ cup % milk
Oil for deep-fat frying

In a large bowl, beat butter and  cup sugar until crumbly, about 
minutes. Add eggs, one at a time, beating well after each addition.
Combine the flour, baking powder,  tsp. cinnamon, salt, and
nutmeg; add to butter mixture, alternately with milk, beating well
after each addition. Cover and refrigerate for  hours.
Turn onto heavily floured surface; pat dough to ¼-inch thickness.
Cut with a floured ½-inch doughnut cutter. In an electric skillet
or deep fryer, heat oil to °. Fry donuts, a few at a time, until
golden brown on both sides. Drain on paper towels. Combine
remaining sugar and cinnamon; roll warm donuts in mixture.

excuse.



Baked Apple French Toast
 slices French bread ( inch
thick)
 -oz. can apple pie filling
 eggs
 cups milk
 tsp. vanilla
½ tsp. cinnamon

½ tsp. nutmeg

Topping:
 cup brown sugar
½ cup cold butter, cubed
 cup chopped pecans
 T. corn syrup

Arrange  slices of bread in a greased  x -inch baking dish.
Spread with pie filling; top with remaining bread. Combine
eggs, milk, vanilla, cinnamon, and nutmeg. Pour over bread.
Cover and refrigerate overnight. Remove from refrigerator 
minutes before baking.
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In the morning, place brown sugar in small bowl. Cut in butter
until mixture resembles coarse crumbs. Stir in pecans and corn
syrup. Sprinkle over French toast. Bake uncovered at ° for
– minutes or until knife inserted near the center comes out
clean.

Blueberry Cheesecake
Flapjacks
 -oz. package cream cheese,
softened
¾ cup whipped topping
 cup flour
½ cup graham cracker
crumbs
 T. sugar
 tsp. baking powder

½ tsp. baking soda
¼ tsp. salt
 eggs, lightly beaten
¼ cups buttermilk
¼ cup butter, melted
 cup fresh or frozen
blueberries
¾ cup maple syrup, warmed


If you must
doubt, doubt
your doubts,
not your
beliefs.



For topping, beat cream cheese and whipped topping until
smooth. Chill until ready to serve. In a large bowl, combine
flour, graham cracker crumbs, sugar, baking powder, baking
soda, and salt. In another bowl, combine eggs, buttermilk, and
melted butter; add to dry ingredients just until moistened. Fold
in blueberries. Pour batter by ¼ cupfuls onto a greased hot
griddle; turn when bubbles form on top. Cook until second side
is golden brown. Spread topping over pancakes. Top with warm
syrup; sprinkle with additional blueberries if desired.
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