
Amish Friendship Bread 
 
The Usual Process: 
 
Day 1: Do nothing. 
Day 2: Mash the bag. 
Day 3: Mash the bag. 
Day 4: Mash the bag. 
Day 5: Mash the bag. 
Day 6: Add to the bag: 1 cup flour, 1 cup sugar, 1 cup milk. Mash the bag. 
Day 7: Mash the bag. 
Day 8: Mash the bag. 
Day 9: Mash the bag. 
Day 10: Follow the directions below: 
 

1. Pour the entire bag into a nonmetal bowl. 
2. Add 1 1/2 cup flour, 1 1/2 cup sugar, 1 1/2 cup milk. 
3. Measure out equal portions of 1 cup each into 4 1-gallon Ziploc bags. 

*Most people will end up with 4-7 portions depending on how active your 
starter has been, especially if you made your starter from scratch.* 

4. Keep one of the bags for yourself (or leave it in the mixing bowl if you plan 
to bake right away), and give the other bags to friends along with the 
recipe. 

REMEMBER: If you keep a starter for yourself, you will be baking in 10 days. 
The bread is very good and makes a great gift. Only the Amish know how to 
make a starter, so if you give all the bags away, you will have to wait for 
someone to give you a starter back. 

 
Should this recipe not be passed onto a friend on the first day, make sure to tell 
them which day it is when you present it to them. 
 
NOTE: Do not refrigerate starter. It is normal for the batter to rise and ferment. If 
air gets in the bag, let it out. 
 
             
 
 
My Process (if you don’t want extra starters): 
 
Store your starter in a plastic, glass or ceramic container (no metal, not even 
lids).  You may need to let the air out. 
 
Stir or shake each day (but it won’t matter if you miss a day). Use about once a 
week, and for every cup taken out, replace with 1 cup each of milk, sugar and 
flour. 
 



If you do want to give some away, feed your starter a bit more so it will grow and 
you’ll have enough to share. 
 
There are a lot of recipes using the starter, www.friendshipbreadkitchen.com has 
over 250 recipes, and you can add your own too. 
 
             
 
 
The Recipe: 
 

1. Preheat oven to 170°C 
2. To the remaining batter (just over 1 cup) in a bowl add the following: 

3 eggs 
1 cup oil 
1/2 cup milk 
1 cup sugar 
1/2 teaspoon vanilla 
2 teaspoons cinnamon 
1 1/2 teaspoons baking powder 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
2 cups flour 
1-2 boxes instant pudding (any flavor) 
Optional: 1 cup nuts and 1 cup raisins 

 
3. Grease 2 large loaf pans 

In a bowl mix an additional 1/2 cup sugar and 1 1/2 teaspoon 
cinnamon. 
Dust the greased pans with the cinnamon-sugar mixture. 

 
4. Pour the batter evenly into the pans and sprinkle the remaining cinnamon-

sugar mixture on the top. 
 
5. Bake for one hour or until the bread loosens evenly from the sides and a 

toothpick inserted in the center of the bread comes out clean. 
 
6. ENJOY! 

 
              


