
Triple Ginger Cranberry 

Friendship Bread 
Ingredients: 

 1 cup Amish Friendship Bread Starter 

 3 eggs 

 1 cup oil 

 1/2 cup milk 

 1 cup sugar 

 1/2 teaspoon vanilla 

 1 1/2 teaspoons baking powder 

 1/2 teaspoon salt 

 1/2 teaspoon baking soda 

 2 cups flour 

 1/3 cup minced candied ginger 

 1 teaspoon ground ginger 

 1 tablespoon grated fresh ginger 

 1 box instant vanilla pudding mix 

 1 cup chopped fresh cranberries 

Directions: 

Preheat oven to 325 

Grease two loaf pans. 

Dust the greased pans with a mixture of 1/2 cup sugar and 1/2 teaspoon ground ginger 

In a large mixing bowl, add ingredients as listed. 

Divide the batter evenly between prepared loaf pans. 

Bake for one hour or until the bread loosens evenly from the sides of the pans and a toothpick 

inserted in the center of the bread comes out clean. 

 

 

 

A recipe from Lynn Huntley of https://www.turnips2tangerines.com/ 

https://www.turnips2tangerines.com/

