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Georgia’s Amish Mennonites keep the faith

BY JANE F. GARVEY « PHOTOGRAPHY BY ROBB HELFRICK

~ Leia Brenneman a ﬁrst—grade teacher for 27 years at the Montezuma
Mennomte School engages chtldren in wgorous play, a vital element ofAmish

: H1ghway 26 has st:ak‘edz}t dalm in
_ Georgia that makes folks think of
them as part of the soclal nakeup




Farmer Lloyd Swartzentruber uses mod-
ern technology to work his crops.

invited them to participate in it.
With missionary zeal as part of
their way of life, the Amish and
Mennonite religious immigrants who
settled there in the 18th century
began a community. whose ‘descen-
dants have spread to 22 states,
Canada and other countries.
Just who are these people?
Both Amish and Mennotites
- represent a break from European
Protestantism.: Both arise from the
Anabaptists, a very conservative and
traditional Reformation-era sect that

espoused adult baptism and separa-

tion from the larger society. Per-

. sccuted as heretics by Catholics and -

Protestants, they fled to mountain-
_ous areas, took up farming, with-

_ drew from contemporary society

_ and held services in homes rather
_ than churches. -
In the eaﬂy 16th century,

Kauffman’s Farm Market is the storefront
for. the farm’s fresh-picked strawberries.

later, Swiss Bishop Jacob Amman

broke from the Mennonites and his

followers were dubbed “Amish.”
Flash forward to the 18th century,
when members of both groups
arrived in Pennsylvania to partici
pate in Penn's “holy experiment.”
The two groups agree as to basic
ideas regarding adult and believers’
baptism, nonr esistance (taken from
the Sermon on the Mount) and fus
damenta} Biblical doctrme But they
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Deborah Yoder (left) and Eunice Overholt, two barefoot Mennonite girls in their simple
dress and gauzy caps, survey a summer’s.day on Elmer Hershberger’s farm.

tle slowly sometimes,” she contin-
ues, bouncing her grandson on her
knee. This community has warmly
embraced selected features of mod-
ern life bevond tractors and electric
ovens. But don't look for them at
the movies. Or watching television
and listening to radios. Or attendmg
fairs and carnivals.

At the other end of Mennonite

_ Church Road, where it intersects

Georgia Highway 26, Yoder’s Deitsch
Haus restaurant and the nearby gift

_ shop function as beacons for the

community, showcasing its members

_and their considerable business acu-
. roth 1S Michael and Benjamin

are dolls, books about Mennonite
life and history and intriguing;
country-style gifts. Jellies, jams and
preserves come from communities
in the Midwest. ‘

“Our lifestyle and our way of
doing things get to be a focus of
people’s attention,” says Michael, 37,
who sports a neat short beard, b}ue
shirt and dark pants.

He says the seemmg meldmg of

tradition and modem1ty in this
_ group is an evolution, For the first
years the commumty was here it

reflected mostly an
“The. bas1c prmck ples havent




sters: Whitt says teachers can
be trained at institutes in
Virginia and Pennsylvania.
After completing eighth grade,
children continue their studies
at home. The boys study
trades, according to whatever
business their fathers operate,
and the girls learn homemak-
; - ing, gardening and sewmg
Pecan groves are a lovely part of the _ Girls who don’t marry may become
scenery and an important income pro- ; nurses or teachers, Pete says. In any
ducer on most of the Middle Georg;a ~ case, at abOut age 16 Or 18, they
Mennonite farms.

the eighth grade in a Bible-based ;
_ curriculum. “But it’'s a complete cur-
xculum he says of the Christian
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Hay bales dot the Mennonite countryside,
as seen here on the farm of Freeman
Wingard.

points out,“We encourage group
games and plenty of playing togeth-
er,” he says. Despite the:rigorous
emphasis on duty; ‘God and family,
there are no: glum spirits in this
commumnity.

The influence of Georgia's
Amish Mennonites extends beyond
its members to the larger society,

_according to local leaders. Longtime

Macon County resident Bill Sawyer,
president of the county chamber of
commerce and CEO of the county-
wide development -authority; lauds
their contributions.

“They’re some of the most
benevolent individuals I've ever met
in my life,” he says, warming to the
subject. “To 2 man, woman and
child, they are a group that exempli-
fies Christianity. If there’s a disaster,
they're the first or second group on
the scene.” ‘

Last year’s 50th aﬂniversary year
seemed like a big deal to people

e

NO EXPENSIVE €ﬁ€ﬁﬁi€ﬁ£§~?€@ Cir

acation

e Pre-Season Savings

Easy Financing
{Pool & appoiniment subject
to credit approval)

e (all Now FREE

yard survey
(Must be properfy ovners,
in your name enly)

Aquarian Pools

www.caribbeanpool.com e ﬁémg

who aren’t members of the commu-
nity, but not for community mem-
bers themselves. Life goeson
among this seemingly never-chang-

ing band of families. The next half
century promises to be pretty much

just like the last one, with communi-

1y members keep1 g neat farms,

domg their chores, cookmg at th
restauram ralsmg their klds and 1
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Experience farm life
at a Mennonite

bed-and-breakfast

STORY AND PHOTOS BY JACKIE KENNEDY:

Crist and Edna Yoder (left); owners of the
White House Farm Bed and Breakfast in
Montezuma, invite guests to enjoy traditional

Mennonite cooking and life on their 250-
acre dairy farm in the heart of Montezuma’s

Enter the home of Crist and
Edna Yoder in Montezuma,
and if the wood-burning
heater in their downstairs
entrance doesn’t warm you,
the Yoder family’s gracious,

tender ways will.

fter four of their five children
4 .. moved into their own homes,
the Amish Mennonite couple filled
their almost-empty nest by opening
three upstairs bedrooms to turn
their half-century-old home into a
bed-and-breakfast.

“We've always had a lot of
company,” says Crist, a 52-year-old
farmer and innkeeper. “When
Mennonites from out of town come
for weddings, funerals or church
functions, we usually have some
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staying here. Basically, we've had a
bed-and-breakfast for years; we just
weren't charging money. Edna likes
company, so we did this to keep
people in the house.”

Situated in the heart of this
Amish Mennonite farming commu-
nity, White House Farm features
250 acres of pastoral property on
which the Yoders run a 175-head
dairy operation and raise hay, corn,
peanuts and sorghum. Their sum-
mer garden overflows with vegeta-
bles that keep the family’s three
freezers stocked.

The Yoders occupy the down-
stairs area of theit sprawling farm-
house, while the upstairs is open to
visitors. The guest bedrooms are
crisp, clean and tastefully decorat-
ed, each adhering to its theme—the
Magnolia Room, Rose Room and
Spring Bouquet Room. Guests are
treated to a full country breakfast in
the upstairs kitchen, where a refrig-
erator is stocked with soft drinks
and snacks, and they may choose

Amish Mennonite farming community.

to dine in a screened-in gazebo off
the upstairs hall.

Breakfast at White House Farm
might include raspberry-stuffed
French toast, country ham and
oranges, or bacon, eggs and home-
made biscuits. Truly in her element,
Edna alters the menu daily, some-
times preparing traditional

BACKGROUND PHOTO:ROBB HELFRICK




Mennonite dishes, and other times,
Southern fare.

Some bed-and-breakfasts
enforce a “no-kids” policy; White
House Farm encourages guests (o
bring children along for fun at the
farm. There are cats to cuddle and
dogs to pet, along with goats, pea-
cocks, turkeys, ducks, geese, chick-
ens and, of course, cows.

For the full-fledged farm-life
feeling, Crist welcomes visitors to
join him or his son, Crist III, at the
barn for milking time, which is
every day from 3 a.m. to 6 a.m. and
again in the afternoon. Guests can
simply watch the milking or try their
hand at it. Kids can help Edna gath-
er eggs or tend to goats. The Yoders
invite guests to enjoy the farm as
they wish—whether that means
watching the grass grow from a
comfy spot on the porch or helping
with family chores.

Gathering to work is a
tradition Mennonites have
cherished for years. The
Yoders’ house was built in
1959 as result of a “commu-
nity frolic,” a gathering of
men and their families with
the goal of constructing a
home in a short time. Crist
Yoder was 8 years old when
his parents, Christian and

Anna, hosted the weekend frolic to
build their home.

“Mother cooked a big meal and
the men built the house,” he recalls.
“You talk about fun—20 men and
their families with children playing
and lots of good food—that’s fun.”
Many homes in his community were
built this way, says Crist, expressing
regret over less-frequent frolics due
to families working long hours to
maintain their businesses.

Crist's was one of the original
Mennonite families that moved from
Virginia to Montezuma in 1953,
Seeking affordable land on which to
raise expanding families, the group
settled there. By the early 1960s,
about 35 Mennonite families had
moved to Montezuma. Crist esti-
mates there are more than 100 fami-
lies in the community.

Founded in 1954, the original

Crist Yoder [l helps out with
morning milkings at his family
home, which now welcomes
visitors to White House Farm.

Edna Yoder feeds the fowl on
a winter day. During your
stay at White House Farm,
you may wish to assist in
farm chores, which include
everything from feeding the
turkeys and peacocks to tam-
ing goats.

_ to basic Bible beliefs with strong

Edna Yoder spends.a great deal of time'in
her kitchen, preparing everything from
homemade bread to scrumptious break-
fast specialties.

Montezuma Mennonite Church
remains the largest church in the
area. Two additional churches—
Clearview and Gospel Light—
formed in 1988 to fill the growing
community’s needs. Guests are wel-
come to attend Sunday services at
any of the churches, which adhere

emphasis on family unity and land
stewardship, according to Crist.

A jolly family prone to laughter,
the Yoders enjoy recalling
moments at White House Farm: In
the 1980s, McDonald’s filmed a
biscuit commercial here, and Crist
was paid $1,000 a day for the use
of his farm. “I told them they
could do commercials year-

round,” he says.

Taking advantage of the
area’s lush green pastures and
Holstein-speckled countryside,
another crew visited the farm to
film a commercial spot for the
Georgia Lottery. “They had our son
plow a smiley face outin a
sorghum field,” Crist recalls.

The Yoders welcome all visits,
be they from commercial crews or
bed-and-breakfast guests.“It gives us
opportunity to talk to people, to see
another lifestyle,” Crist says.

When you visit, soak in their
lifestyle. Milk a cow or feed the
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chickens. Dine at Yoder's Deitsch
Haus or shop at Yoder’s Country
Market. Arrange to visit one of two
nearby dairies, where up to 3,000
cows are milked daily.

Whether your idea of a get-
away is resting peacefully in attrac-
tive surroundings or mingling with
locals to learn their way of life,
time spent at White: House Farm:is
time well spent.

Jackie Kennedy is a freelance
writer living in LaGrange.

der takesa
break from farm chores to
share a smile with his

-year-old granddaughter,

Left: The Magnolia Room
features a four-poster bed
with bright and cheerful
accessories adhering to the

room’s flowery theme.
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Mennonite cooking takes a Southern spin in Georgia

BY JANE E GARVEY

he minute my car hits south of Macon, I begin thinking about
fried chicken at Yoder’s Deitsch Haus, just outside of
Montezuma. Eighteen-wheelers parked alongside the road near this
simple country dining spot surely house drivers tucking into the
hefty fare. Peanut pie and squash casserole are not among the dish-
es you're likely to find if dining among Pennsylvania’'s Mennonites;
that's sausage-and-creamed-pota- ;
to country.

At Yoder’s, squash casserole,
peanut pie and fried chicken are
among the Southern-style house
specialties. The fried chicken in
Mary Emma Showalter’s book, fea-
tured later in the article, is finished
in the oven, as is the fried chicken
at Yoder’s. So that's perhaps a
touch of “Mennonite . magic”
where fried chicken’s concerned.
Oven-finished. chicken sure turns
out good.

Food is not the only reason to
dine at Yoder’s Deitsch Haus. It’s
the atmosphere. It's the women'in

Yoder's Deitsch Haus serves up Southern fare
and Mennonite favorites like this plate of fried
chicken, greens, black-eyed peas and beets, served
by Katrina Schrock.

their simple single-color dresses and
filmy bonnets, the men and their
beards. It's like another world, and
yet these ladies deftly cook for large
crowds even as theyre capable of
handling a tractor with the best of
them. A meal at Yoder’s makes for a

Squash Casserole

: |/2 teaspoon freshly ground black good break from the frantic world we
| stick margarine
12-ounce) box Ritz crackers pepper inhabit.
I (120 2 cups milk The following recipes have been

4 eggs
1/4 cup sugar
| teaspoon salt

| (10-ounce) bag diced onions
2 (1-pound) bags sliced yellow squash

6 tablespoons margarine and
margarine to grease @ 2-quart
I crackers, half.an individually

preheat oven to 350 degrees. 'M'elt
e 1 tablespoon of remamning
blender, crus '
to fine crumbs; set aside.
argarine, S
eggs, melted m 3 <P
Incorporate all but 1/4 cup of uumbg m;n
ini ) S
i i tter remaining crum
i i eased baking dish. Sca »
ture. Pour into greas i . : O e
op: dot with remaining margarine cut into small p12c§s.k2 S oth
tOrlljc’overed on a baking sheet to protect the oven, and b2
u b

s SO ]1(1 Uity a&)()“ 2[ Qurs < sit 4 I€ T Uiiut(t\b O b -
W S ei re SCery
a d S S p . d ; 1/7
]lg fo CUbtald setls. 1\"’()19 YOde? S ser ves 2/9617 SC]MJSIJ casser ()le ZOPD@ witr.
1 S

reserve. US
baking dish; set aside. Ir.x a
wrapped package at @ time,

In a separate bowl, beat
per, milk, onions and squash.

ugar, salt, pep-

adapted from those prepared at
Yoder's Deitsch Haus.

I chicken, cut into 8 pieces

2 cups bread flour

|-1/2 teaspoons seasoned salt, or to
taste

I teaspoon salt, or to taste

| teaspoon freshly ground white
pepper, or to taste

/2 cup milk

| egg
I quart vegetable cooking oil

Preheat oven to 350 degrees.

a cheese sauce. Serves 6-8. ‘

Rinse chicken under cold running
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water and pat . dry. Set aside. In a
wide, deep plate; place flour, sea-
soned salt; salt and pepper. In. a sep-
arate wide, deep plate, mix milk and
egg.

Dip. chicken pieces into milk
and egg; then roll in seasoned flour.
Remove to a plate and let pieces dry
a few minutes while preparing oil
for frying:

In.a ‘deep fryer or deep pot;
place about a quart cooking oil: Note:
canola, corn, sunflower. or: peanut
otl, or-a-combination of them, works
Jine. Heat: oil - just. to. the smoking
point:: Dip chicken:once more into
seasoned flour and shake off excess:
Fry:chicken pieces, a few at a time,
for:5 minutes.. Remove:and drain on
paper towel:

Place chicken in-a shallow bak-
ing: pan large ‘enough to hold all
pieces. without. ‘overlapping.  Bake,
uncovered, for 2 hours. Note: Baking
is the secret 10 this juicy, tender fried
chicken. Serves 4-6.

One - ‘source. . of . -traditional
Mennonite . dishes. is. Mary Enmima
Showalter’s - “Menrnonite - Conmununity
Cookbook” (Herald Press,~1950). The
JSollowing recipes come from women
in: Mennonite-commaunities through-
out the United States and Canade.

Adele Avman, Woodstock
2 cups dark-brown sugar

| egg

I-1/2 cups molasses

I teaspoon baking soda dissolved in

2 cups: warm water

3 unbaked pie shells
Topping
3 cups plain flour

I cup brown sugar

1/2 cup shortening

. Preheat oven to 375 degrees. In
a bowl, combine dark-brown- sugdr,
eggand - molasses; add - warm
water/soda mixture, Divide and pour
into unbaked pie shells.

Prepare topping. With -a- pastry

blender; -combine flour, brown sugar
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and shortening until crumbly. Divide
topping evenly among pies, gently
sprinkling a tablespoon at a time on
top. of filling. ‘

Bake 45 minutes or until filling is
set (when a knife comes out clean,
but moist). Cool pies on rack. Makes
3(9-inch) pies.

I pound sausage links

| medium onion

Water

6-8 potatoes, peeled, cut into quarters
F<1/2 teaspoons salt

1/4 teaspoon pepper

2 tablespcons flour

I cup milk ;

Cut  sausage  into  1/2-inch
lengths. Chop onion finely. Mix meat
and onjon together and fiy untl
slightly brown. ‘Add water to cover
and cook 10 minutes. Add potatoes
to meat and season. Cover and cook
until vegetables are done. Once veg- -
etables are tender, make a paste of
flour and milk; add to mixtare and
cook until thickened. Serves 6-8.

| (9-inch) deep-dish pie shell
| cup old-fashioned-style (non-hydro-
genated). creamy peanut butter
2-1/2 to 3 cups confectioners sugar
2-1/2 cups whole milk; 1/3 cup
reserved ;
}=1/3 cups granulated sugar
1/4 teaspoon salt k
I tablespoon margarine
4 egg yolks
1/4 teaspoon vanilla
1/3 cup wapioca .
[ can whipped topping .
Bake pie shell; let cool and res-
erve. Place peanut butter in a bowl
and; at low speed, blend in confec-
tioners sugar, sprinkling a bit 4t a
time untl it acquires a crumb-like
consistency; set aside. :
Dip out /3 cup milk and
reserve. In a 4-quart pot set over
medium  heat, combine remaining

(Continued on page 40)
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(Continued from page 39)
milk, sugar, salt and margarine; heat
just to boiling. In a bowl, combine
egg volks, reserved milk, vanilla and
tapioca. Blend and set aside. When
milk is heated, remove from stove.
Temper egg-yolk mixture by slowly
pouring a bit of heated milk into mix-
ture, then pour egg yolks into heated
milk and return to heat. Stir constant-
ly until mixture comes to a boil and
thickens slightly.

Sprinkle half of reserved crumbly
peanut butter mixture on bottom of
pie shell. Pour half the custard over
crumbs, then scatter remaining
peanut butter crumbs on top; cover
with remaining custard. Cover loose-
ly with plastic wrap and chill. When
ready to serve, remove wrap and
cover pie with whipped cream.
Mabkes 1 (9-inch) pie.

172 cup shortening

2 cups sugar

| teaspoon vanilla

2 eggs

4 cups flour

[/2 teaspoon salt

| teaspoon soda

| cup sour cream

[/4 cup sugar-and-cinnamon mixture
Grease baking sheet; set aside.

Cream shortening and sugar together.

Add vanilla. Add eggs and beat until

fluffy. In a separate bowl, sift flour;

add salt and soda, sift again. Add sift-

ed dry ingredients to egg mixture

alternately with sour cream; mix thor-

oughly. Drop by teaspoonfuls onto

greased baking sheet, spaced 2-3

inches apart. Note: Cookies will

spread as they bake. Sprinkle with

sugar-and-cinnamon mixture. Bake

at 375 degrees for about 12 minutes.

with a flat spatula, remove cookies

and let cool on a rack or cloth towel.

Makes 5 dozen.

Jane F. Garvey, a freelance writer
living in Decatur, bas driven out of
her way for a plate of crispy fried
chicken from Yoder’s Deitsch Haus.
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”Melm Giesbr echt, Davisboro

A family affair
Another Mennonite-ownied and
-operated restaurant, The Giesbrecht
Haus, (above) on the square’ in
Tennille, serves up entrees like fried
chicken, baked ham, sweet-potato
soufflé; catfish, a large selection of
vegetables and from-scratch: pies:
Owners Rodney and * Melva
Giesbrecht and their family run a dairy
farm in addition to the restaurant.

3 pounds chicken breasts, cut up

| egg beaten

| cup cornstarch

Salt, to taste

Garlic salt, to taste

Sauce

{-1/2 cups sugar

{/2 cup water

[/2 cup ketchup

4 teaspoons soy sauce

1/2 cup pineapple juice

1/2 cup vinegar

| teaspoon salt

| tablespoon orange juice concentrate

. Dip chicken in beaten egg and
shake in a bag with mixture of corn-
starch, salt and garlic salt. Fry until
lightly - brown; set aside. In a
saucepan,  combine ingredients for
sauce and cook until dissolved. Place
chicken in baking dish. Pour sauce
over chicken - and: bake at 350
degrees for 30 minutes or until done.
Baste while baking. 1
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\Mether it'sgettingout
the cane poles or picking figs for
preserves, there is something
magical about Southland Log

Home living. You can ~Z
almost smell the pecan %
pie warming in the 7
oven just by looking at —~
its down-home beauty. e

Have fun. Design one for yourself
plus a floorplan, and we'll send y¢

between Exits 84 & 88

To order your beautiful Southland |

Two locations in
Georgia to serve you:
Atlanta at 1-20,

Macon at 1-75
@ Exit 149




