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Lela Brenneman, a first-grade teacher for 27 years at the Montezuma 

Mennonite School, engages children in vigorous play, a vital element of Amish 

Mennonite family life. 

hen you turn. west off­
Interstate 75. at exit 127, 

s01.lthof Perry, Georgia suddenly 
seems like another world, some­
thirig far from Georgia. Silos and 

.. dairy a certain look to 
thero. 

Highway 26 has staked a claim in 
Georgia that makes folks think of 
them as part of the social makeup 
of the region. 

1he use of the term "Dutch" to 
describe these folks in Pennsylvania 
is a misnomer. English speakers 
unaccustomed to German misinter­
preted the German word 



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 Mennonites 

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
secuted 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 early 16th century, a 
young Dutch priest named Menno 
Simons joined the Anabaptist move­
ment, and from his teaching and 
preaching descended Mennonites; 
The term was originally derogatory, 
according to Bishop Donnie 
Swartzentruber of .the Montezuma 
community, because it derived 
·the word "Menists" coined 

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 centulY, 
when members of both groups 
arrived in Pennsylvania to partici­
pate in Penn's "holy experiment." 
The two groups agree as to basic 
ideas regardjng adult and believers' 
baptism, nonresistance (taken from 
the Sermon on the Mount) and fun­
damental Biblical doctrine. But they 
differ in dress, approach to technol­
ogy, form of worship service and 
some interpretations of the Bible. 

What motivated these 10 to 
15 families to come from Virginia to 
Georgia in 1953? "The arrival of the 
Navy in Virginia Beach kind of 
crowded us out," says Bishop 
Swartzentruber, who points out that 
more· than 100 families now sustain 
three churches in the Montezuma 
area---'-aphenomerral growth rate. 

Visitors quickly . recognizeth~it' 
attire: The women 
ally solicl~coloted dn~SSE=S 
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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
em life beyond tractors and electric 
ovens. But don't look for them at 
the movies. Or watching television 
and listening to radios. Or attending 
fairs and camivals. 

At the other end of Mennonite 
Church Road, where it intersects 
Georgia Highway 26, Yoder's Deitsch 
Haus restaurant and tl1e nearby gift 
shop function as beacons fOf the 
community, showcasing its members 
and their considerable business acu­
men. Brothers Michael and Benjamin 
Yoder manage the restaurant and 
bakety. The boys are among the 
nine children of Alva and Sarah 
Yoder, one of the pioneering fami­
lies. Since its founding in 1984, the 
restaurant has drawn hungry cus­
tomers from far and near. 

ACross the parking lot from the 
restaurant is a. gift shop,man~ged 
byJohnand Linda Yoder. While 

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 ShOlt beard, blue 
shirt and dark pants. 

He says the seeming melding of 
tradition and modemity in this 
group is an evolution. For the first 
years the community was here, it 
reflected mostly an Amish lifestyle. 
"The basic principles .haven't 
changed, but our appearance may 
be a bit different from what it was 
then. Our goal is to live a godly life 
and to be a witness to the people in 
the community who we associate 
with," he continues. "We're just liv­
ing as close to Bible principles as 
we can arid, therefore, we look dif­
ferent.Oura.itnwould be for peo­
ple to see Jesus in our lives and 
just our lifestyle." 

I 



Pecan groves are a lovely part of the 
scenery and an important income pro­
ducer on most of the Middle Georgia 
Mennonite farms. 

the eighth grade in a Bible-based 
curriculum. "But it's a complete cur­
riculum," he says of the Christian 
Light Education pf()gram"UbasE~ct 
Harrisonburg, 

Amount 
$75,000 
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$125,000 $709.74 
$200,000 $1,135.58 
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15 yr 
*4.8750/0 
$588.22 
$980.37 

$1,568.59 

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 sewing. 

Girls who don't marry may become 
nurses or teachers, Pete says. In any 
case, at about age 16 or 18, they 
take the GED-and tend to score 
very welL "We're not bragging about 
that," demurs Bishop Swartzen­
truber. "But passing the GED has 
been no problem~"" Swartzentruber, 
who farms and raises chickens, "has 
established shop" for his 
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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 
community. 

111e influence of Georgia's 
Amish Mennonites extends beyond 
its members to the larger society, 
according to local leaders. Longtime 

Macon County resident Bill Sav,ryer, 
president of the county chamber of 
conunerce 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 a 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 anniversary year 
seemed like a big deal to people 
who aren't members of the commu­
nity, but not for community mem­
bers themselves. Life goes on 
among this seemingly never-chang­
ing band of families. 111e next half­
century promises to be pretty much 
just like the last one, with communi­
ty members keeping neat farms, 
doing their chores, cooking at the 
restaurant, raising their kids and 
praising God in the manner they 
have choosen for their people. 1::) 

Det;atur-basedJreelance -writer 
jane Garvey grew up in 
Georgia, _ not 
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entrance 

fter four of their five children 
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. "\X1hen 
Mennonites from out of town come 
for weddings, funerals or church 
functions, we usually have some 
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Experience farm life 
at a Mennonite 
bed,and# breakfast 

STORY AND PHOTOS BY JACKIE KENNEDY 

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 propelty on 
which the Yodel's run a 175-head 
dailY operation and raise hay, corn, 
peanuts and sorghum. Their sum­
mer garden overt1ows with vegeta­
bles that keep the family's three 
freezers stocked. 

The Yoders occupy the down­
stairs area of their 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 

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 

Amish Mennonite farming community. 

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

Breakfast at White House Farm 
might include raspbeny-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 



Mennonite dishes, and other times, 
Southern fare. 

Some bed-and-breakfasts 
enforce a "no-kids" policy; White 
House Farm encourages guests to 
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 tly their 
hand at it. Kids can help Edna gath­
er eggs or tend to goats. The Yodel's 
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 
Yodel'S' house was built in 
1959 as result of a "commu­
nity frolic," a gathering of 
men and their families wi~~ 
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 III 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. 

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 selvices at 
any of the churches, which adhere 
to basic Bible beliefs with strong 
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 out in a 
sorghum field," Crist recalls. 

The Yodel'S 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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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. 'C 

Jackie Kennedy is a freelance 
writer living in LaGrange. 
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Far left: Crist Yoder takes a 

break from farm chores to 

share a smile with his 

5-year-old granddaughter, 

Left; The Magnolia Room 

features a four-poster bed 

with bright and cheerful 

accessories adhering to the 

room's flowery theme. 

White House Farm Bed and Breakfast, 1679 Mennonite Church Road, is 15 
miles west of Interstate 75. Check-in is 3-6 p.m.; check~out is at 11 a.m. For reserva­
tions, call {478} 472-7942, (478) 957-6363 or (888) 472-7941. Visit the inn's Web 
site at www.whifehousefarmbnb.com. 

aflroJdions: National POW Museum and Andersonville National Historic Site 
and Civil War Village, Andersonville; Massee lane Gardens ondGeorgia National 
Fairgrounds and Ag Center, Perry; and The Jimmy Carter National Historic Site, Plains: 
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Mennonite cooking takes a Southern spin in Georgia 

BY JANE F. 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 
Maty 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 

Squash Casserole 

I stick margarine 
I (12-ounce) box Ritz crackers 

4 eggs 
1/4 cup sugar 
I teaspoon salt 

~ de rees Melt 6 tablespoons margarine and 
Preheat oven to 3)0 g '.. ..' e to arease a 2-qualt 

I of remammg malgalln b . 

reserve. Use 1 tab espoon d' 1 crackers half an individually 
. dish, set aside. In a bien el, cms 1 .' 

bakmg, . f' e cI~llnbs' set aSIde. 
k t a tune to m L , I wrapped pac age a , elted 111argarine sugar, sa t, pep-

1 I beat eags. m ' . In a separate oow , b... 11 b t 1/4 cup of cmmbs mto 
. . d 'quash Incorporate a u b 

Per, mIlk, omons an s '. d' 1 Scatter remaining cmm s on 
. . sed bakmg IS 1. , I 

mixture. Pour mto glea . t sl11all pieces Set cassero e, . . . arine cut mo' 
top' dot with remalDmg malg l' and bake until squash 

, .' 1 t t protect t1e oven, 
uncovered, on a bakl!lg S lee 0 h -' L t sit a few minutes before serv-

d d· l' tf" about 2 ours. e d 'th is sdt an IS 11S pu ." . h '. squash casserole toppe ll'l. 
. .t ·d sets Note: Yaden serves t ell . mg so cus al . 
a cheese sauce. Serves 6-8. 

1/2 teaspoon freshly ground black 

pepper 
2 cups milk . 
I (I O-ounce) bag diced Onions 
2 (I-pound) bags sliced yellow squash 
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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 they're capable of 
handling a tractor with the best of 
them. A meal at Yoder's makes for a 
good break from the frantic world we 
inhabit. 

The following recipes have been 
adapted from those prepared at 
Yoder's Deitsch Haus. 

I chicken, cut into 8 pieces 
2 cups bread flour 
1-1/2 teaspoons seasoned salt, or to 

taste 
teaspoon salt, or to taste 
teaspoon freshly ground white 
pepper, or to taste 

1/2 cup milk 
I egg 
I quart vegetable cooking oil 

Preheat oven to 350 degrees. 
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, m.ix 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 
oil, or a combination of tbem, works 
fine. 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 tbe secret to tbis juicy, tender fried 
cbicken. Seroes 4-6. 

One source of traditional 
IW"ennonite disbes is Mary Emma 
Sbowalter:" "Mennonite Community 
Cookbook" (Herald Press, 1950). Tbe 
folloWing recipes come from women 
in Mennonite communities tbrougb­
out tbe United States and Canada. 

Adele Auman, Woodstock 
2 cups dark-brown sugar 
I egg 
! -I /2 cups molasses 
I teaspoon baking soda dissolved in 

2 cups warm water 
3 unbaked pie shells 

3 cups plain flour 
I cup brown sugar 
f 12 cup shortening 

Preheat oven to 375 degrees. In 
a bowl, combine dark-brown sugar, 
egg and 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-incb) pies. 

I pound sausage links 
I medium onion 
Water 
6-8 potatoes, peeled, cut into quarters 
1-1/2 teaspoons salt 
1/4 teaspoon pepper 
2 tablespoons flour 
I cup milk 

Cut sausage into 1/2-inch 
lengths. Chop onion finely. Mix meat 
and onion together and fry until 
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 mixture and 
cook until thickened. Seroes 6-8. 

I (9-inch) deep-dish pie shell 
I cup old-fashioned-style (non-hydro­

genated) creamy peanut butter 
2-1/2 to cups confectioners sugar 
2-112 cups whole milk, 1/3 cup 

reserved 
1-1/3 cups granulated sugar 
1/4 teaspoon salt 
I tablespoon margarine 
4 egg yolks 
1/4 teaspoon vanilla 
1/3 cup tapioca 
! can whipped topping 

Bake pie shell; let cool and res­
elve. Place peanut butter in a bowl 
and, at low speed, blend in confec­
tioners sugar, sprinkling a bit at a 
time until it acquires a crumb-like 
consistency; set aside. 

Dip out 1/3 cup milk and 
reserve. In a 4-qualt pot set over 
medium heat, combine remaining 

(Continued on page 40) 
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(Continuedjrom page 39) 
milk, sugar, salt and margarine; heat 
just to boiling. In a bowl, combine 
egg yolks, 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 remammg 
peanut butter crumbs on top; cover 
with remaining custard. Cover loose­
ly with plastic wrap and chill. When 
ready to selve, remove wrap and 
cover pie with whipped cream. 
Makes 1 (9-incb) pie. 

1/2 cup shortening 
2 cups sugar 
I teaspoon vanilla 
2 eggs 
4 cups flour 
1/2 teaspoon salt 
I teaspoon soda 
I cup sour cream 
1/4 cup sugar-and-cinnamon mixture 

Grease baking sheet; set aside. 
Cream shOltening 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 tbey bake. Sprinkle with 
sugar-and-cinnamon mixture. Bake 
at 375 degrees for about 12 minutes. 
\X1ith a flat spatula, remove cookies 
and let coolon a rack or cloth towel. 
Makes 5 dozen. 

Jane F Gamey, afi'eelance w17'ter 
living in Decatur, bas driven out of 
bel' way for a plate of crisp)' fried 
cbicken from Yoder's Deitscb Haus. 
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A family affair 
Another Mennonite-owned and 

-operated restaurant, The Giesbrecht 
Haus, (above) on the square in 
Tennille, serves up entrees like fried 
chicken, baked ham, sweet-potato 
souffle, catfish, a large selection of 
vegetables and from-scratch pies. 

Owners Rodney and Melva 
Giesbrecht and their family run a daily 
farm in addition to the restaurant. 

Melva Giesbrecht, Davisboro 
3 pounds chicken breasts, cut up 
I egg beaten 
I cup cornstarch 
Salt, to taste 
Garlic salt, to taste 
Sauce 
1-1/2 cups sugar 
1/2 cup water 
1/2 cup ketchup 
4 teaspoons soy sauce 
1/2 cup pineapple juice 
1/2 cup vinegar 
I teaspoon salt 
I 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. t) 
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uthland 
Home 
Is] Plain 
Fun! 
~ether it's getting out 

the cane poles or picking figs for 
preseNes, there is something 
magical about Southland Log 
Home living. You can 
almost smell the pecan 
pie warming in the 
oven just by lOOking at 
its down-home beauty. /< 
Have fun. Design one for yoursel1 
plus a floorplan, and we'll send y< 
-------
To order your beautiful Southland I 

lWolocationsin 
Georgia to serve you: 

I 
Atlanta at 1-20, 

between Exits 84 & 88 
I Macon at 1-75 

@ Exit 149 L _______ ~ 


