Amish Friendship Bread

_____
Day 1: Do Nothing


Days 2-5: Mash the Bag

_____
Day 6: Add the following: 

1 cup each of flour, sugar, and milk


Days 7-9: Mash the Bag

_____
Day 10: Follow the directions below:
· Pour entire contents of the bag into a non-metal bowl.

· Add 1-1/2 cups each of flour, sugar, and milk and mix well using whisk (or electric mixer, but that's very un-Amish of you).

· Into four gallon-sized Ziplock bags (traditional Amish Ziplocks), measure out one cup of starter each.  

· Keep one starter for yourself, and give the other three to friends, along with a copy of these directions and recipe!  (Email Kate if you need a copy - address on back)
A few notes: (1) DO NOT REFRIGERATE  (2) Periodically let out the air in the bag – it is a natural byproduct of fermentation, but it can make a huge mess if it explodes the bag! (3) It is normal for the starter to rise &  ferment

To make it easier on yourself and your friends: (A) Write the start date (and if you're feeling extra nice the "Add" and "Make" dates) on the bag before filling (B) Write the dates on the directions, too! (C) Day 1 of the starter cycle is the day you make your bread from the cycle prior
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