
99 Favorite Amish Soups and Stews.indd   1 12/29/15   4:56 PM

Copyrighted material 



Unless otherwise indicated, all Scripture quotations are from the Holy Bible, New 
International Version®, NIV®. Copyright © 1973, 1978, 1984, 2011 by Biblica, Inc.®
Used by permission. All rights reserved worldwide.

Verses marked nlt are taken from the Holy Bible, New Living Translation, copyright ©1996, 
2004, 2007, 2013 by Tyndale House Foundation. Used by permission of Tyndale House 
Publishers, Inc., Carol Stream, Illinois 60188. All rights reserved.

Verses marked kjv are from the King James Version of the Bible.

Cover by Dugan Design Group

Cover photo © Dugan Design Group

99 FAVORITE AMISH SOUPS AND STEWS
Copyright © 2016 Georgia Varozza
Published by Harvest House Publishers
Eugene, Oregon 97402
www.harvesthousepublishers.com

ISBN 978-0-7369-6329-9 (pbk.)
ISBN 978-0-7369-6330-5 (eBook)

Library of Congress Cataloging-in-Publication Data
Names: Varozza, Georgia, 1953- author.
Title: 99 favorite Amish soups and stews / Georgia Varozza.
Other titles: Ninety-nine favorite Amish soups and stews
Description: Eugene, Oregon : Harvest House Publishers, [2016] | Includes

  index.
Identifiers: LCCN 2015044103 | ISBN 9780736963299 (pbk.)
Subjects: LCSH: Amish cooking. | Soup. | Stews. | LCGFT: Cookbooks.
Classification: LCC TX721 .V2773 2016 | DDC 641.5/66—dc23 LC record available  
at http://lccn.loc.gov/2015044103

All rights reserved. No part of this publication may be reproduced, stored in a retrieval sys-
tem, or transmitted in any form or by any means—electronic, mechanical, digital, photo- 
copy, recording, or any other—except for brief quotations in printed reviews, without the 
prior permission of the publisher.

Printed in China

16 17 18 19 20 21 22 23  24 / RDS-KBD / 10 9 8 7 6 5 4 3 2 1

99 Favorite Amish Soups and Stews.indd   2 1/11/16   9:48 AM

Copyrighted material 



To my family—
My richest treasure on earth.

Walker, Travis, Logan, Sara, Crystalynn
Audrey, Asher, Easton, Alexis, Everett

To God—
My richest treasure in life.

You and I know that
I can do nothing without You.

But the glorious truth is that “I can do everything  
through Christ, who gives me strength”  

(Philippians 4:13 nlt).
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AMISH SOUPS AND 
STEWS—A GREAT 

ADDITION TO YOUR 
MEAL PLANNING

To me, homemade soups and stews speak of home and com-
fort. I think many of us think of making soups and stews dur-

ing the cooler months of late autumn through early spring, but 
really, soups and stews make a fine meal any day of the year. Serve 
with a salad and bread of some kind, and you have a nutritious 
and filling meal. And because many of these recipes seem to cook 
themselves, it’s easy to go about your routine and still have a hot 
meal waiting to nourish your loved ones at the end of a busy day.

Amish cooks are known for their straightforward, tasty reci-
pes—no fancy ingredients, and often the list of ingredients is mini-
mal. These women are adept at using what they have on hand or in 
season, so soups and stews are a perfect choice for using up bits and 
pieces. Of course, when they butcher a chicken, cow, or hog, the 
choices widen considerably, but a fine soup can be made without 
any meat. Another reason I love Amish recipes for soups and stews 
is because leftovers are perfect to pack in a thermos or microwav-
able container and eat for lunch the next day. They reheat beauti-
fully. Add a piece or two of buttered bread, and you’ll be set.
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I think you’ll find some new favorites among the choices in this 
book. And let’s face it—there’s nothing much better than having 
your loved ones walk into the house after a long day and immedi-
ately smell tantalizing aromas coming from the kitchen. 

My prayer for you is that—like the Amish strive to do—you’ll 
find great joy in the simple pleasures of home, seeking to “lead a 
quiet and peaceable life in all godliness and honesty” (1 Timothy 
2:2 kjv).

Georgia
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SOUPS

When you think of homemade soup, you probably envision 
chicken noodle or old-fashioned vegetable. Both of these 

are tried-and-true recipes, but the choices you’ll find in this sec-
tion offer so much more than just those two standbys. 

If you are planning to feed children, make a large batch of 
Potato Rivel Soup. I've yet to meet a child who doesn’t like it, and 
big eaters will be satisfied as well because it’s stick-to-the-ribs filling. 
Give the Chicken Corn Chowder a try if you’re in the mood for 
a tasty twist from the ordinary. Mock Oyster Soup—made with 
salsify instead of oysters—is quintessentially Amish, as is the Amish 
Bean Soup. With 50 soup recipes to consider, I’m confident you 
can find some new family favorites. I hope you’ll give them a try.
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Jesus answered, “It is written: 
‘Man shall not live on bread alone, 

but on every word that comes from the mouth of God.’”

Matthew 4:4 

Dear Lord, as I work in the kitchen preparing 
meals for my loved ones, help me to remember 

always that Your Word is what truly feeds my family. 
Help me to point the way to You in everything 
I do and with everyone I meet. Your “bread” is 
life to the soul for all who come to You through 
Christ, and I don’t want anyone to hunger and 
miss out on eternal life in Your glorious, perfect 
presence. Use me, Father, as You will, and may I 
be found a willing and cheerful follower. Amen.
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1   Amish Bean Soup
½ cube (4 T.) butter
½ cup diced onions
½ cup celery, diced
1 quart cooked navy or great northern beans
2 T. seasoned salt (just use salt and pepper and maybe a bit of 

garlic powder if you don’t have seasoned salt)
2-3 quarts milk
bread cubes (about ½ cup per bowl)

In a large pot, melt the butter; add the onions and celery and cook, 
stirring, until the onions are translucent. Add the beans and seasoned 
salt, stir gently, and cook on medium-low until heated through, stir-
ring regularly so the beans don’t stick to the bottom of the pot. Add 
the milk and heat, stirring regularly, until the soup is hot.

Add bread cubes to individual serving bowls and ladle soup over the 
top. You can use any kind of bread you wish, but our family likes plain, 
homemade white bread the best with this recipe.
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2   Barley Soup
1 lb. beef stew meat, cubed
1½ quarts water or beef broth
¾ cup barley, rinsed
2 onions, chopped
3 carrots, peeled and sliced
2 turnips, peeled and chopped
1 14½-ounce can diced tomatoes (or use a pint jar of home-

canned tomatoes)
salt and pepper to taste

In a large pot or Dutch oven, brown beef cubes in a small amount of 
oil. Add the water (or broth) and barley and bring to a boil; reduce 
heat and simmer, covered, for 1 hour or until the barley is tender. Add 
the onions, carrots, turnips, and diced tomatoes. Cover the pot and 
simmer until the carrots are tender, or as long as another hour. Sea-
son with salt and pepper to taste. You can add more water or broth if 
too much has evaporated during cooking or if you want to stretch the 
number of servings.
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3   Beef and Barley Soup
½ lb. hamburger
1 cup carrots, peeled and finely diced
1 stalk celery, finely diced
¼ cup onion, peeled and finely diced
½ cup pearled or scotch barley (also called pot barley)
2 quarts beef broth
salt and pepper to taste

Brown hamburger and drain off fat. Combine all ingredients and sim-
mer, covered, until barley is tender, about one hour, depending on the 
type of barley used.

Note: Pearled barley has been polished to remove the bran. Scotch (or 
pot) barley has also been polished, but to a lesser degree, so some of 
the bran is still intact. Due to the lighter processing, scotch or pot bar-
ley takes a bit longer than pearled barley to completely cook.
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4   Beef and Green Bean Soup
This is a great recipe if you have a small amount of leftover roast beef or 
some stew meat.

4 cups beef broth
1 cup cooked beef, cubed
2 potatoes, peeled and diced
2 carrots, peeled and sliced
1 stalk celery, sliced
1 small onion, diced
¼-½ tsp. thyme
¼-½ tsp. rosemary
1 can green beans (I use a pint or pint-and-a-half jar of home 

canned.)
1 cup whipping cream or evaporated milk
salt and pepper to taste

In a pot, add the beef broth and bring to a boil; add the beef, pota-
toes, carrots, celery, onion, thyme, and rosemary. Simmer, covered, 
for about 30 minutes or until the vegetables are tender. Add the green 
beans and taste the broth to see if you need to add salt and/or pepper. 
Continue to simmer for about 5-10 minutes or longer. Just before 
serving, lower the heat and add the cream; heat thoroughly but do 
not boil.
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5   Beefy Onion Rivel Soup
For soup:
¼ cup (½ stick) butter
2 cups thinly sliced onions
6 cups beef broth

For rivels:
1 egg
½ tsp. salt
pepper to taste
1 cup flour

In a large pot, melt the butter and add the onions. Cook the onions 
on fairly low heat until they are lightly browned and tender. Add the 
broth; raise the heat to medium-high and bring the broth and onions 
to a boil.

While the broth is coming to a boil, prepare the rivels as follows: In 
a medium mixing bowl, beat the egg well. Add the salt, and pepper 
if using, and stir well again. Add the flour and mix. I usually begin 
the process with a fork and then finish mixing with my hands. The 
dough won’t be completely stuck together and smooth—this is what 
you want. The rivels should be small, no bigger than the size of a 
large pea. Sprinkle the rivels into the boiling broth, stirring constantly 
while adding them so they don’t stick together. When all the rivels are 
in, reduce the heat, cover the pot, and simmer for about 10 minutes. 
Don’t peek!
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6   Boiled Potpie Soup
2 eggs
⅔ cup milk
½ tsp. salt
3 cups flour
3 quarts beef, chicken, or vegetable broth
1 small onion, peeled and thinly sliced
4 potatoes, peeled and thinly sliced
1 tsp. parsley
salt and pepper to taste (may not need any)

To make potpie squares: In a large mixing bowl, beat the eggs; add the 
milk and salt. Stir to mix. Add the flour and mix until a ball of dough 
forms. (I usually mix with my hands to be sure everything is fully com-
bined, but you don’t want to overmix.) Roll out the dough into thin 
sheets and then cut into 3-inch squares. (A pizza cutter works great 
for this!)

To make the potpie soup: Bring the broth, onion, and parsley to a boil 
in a large soup pot. (This recipe works better in a pot that is wider 
rather than taller.) After the broth is boiling, begin adding the dough 
squares and potatoes in layers until all are added. Cover the pot, lower 
the heat a bit, and cook for 5 minutes. Stir gently and then continue 
to cook on low to medium-low until squares are cooked—about 15 
minutes more.

Note: The trick to making this soup come out well is to make sure 
the dough squares, onions, and potatoes are thinly sliced so they cook 
quickly.
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