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Glossary
ab im kopp: off in the head; crazy
ach: oh
bruder: brother
daadi: grandfather
daed: father
danki: thank you
Englisch: the English language; a non-Amish person
gut: good
kapp: prayer covering or cap
kinner: children
mamm: mom
mammi: grandmother
mei: my
mudder: mother
nee: no
Ordnung: the unwritten rules of the Amish

Glossary

Pennsylvania Deitsch: the language spoken by the Amish
rumschpringe: running-around period when a teenager turns sixteen
years old
wunderbaar: wonderful
ya: yes

When Christmas
Comes Again
Beth Wiseman

Reading Group Guide

1. James tells Katherine that Gideon must “see” his own heaven
to understand where his father is. Have you ever done this,
visualized what your idea of heaven is? If not, take a few
minutes to do so.
2. Each family member expresses grief in a different way, as is
the case in real life. Who could you relate to the most and
why?
3. After James witnessed the crime, he chose to stay away from
his family in an effort to keep them safe. Would you be
able to practice such unconditional love if it meant that you
might not see your loved ones for a very long time, possibly
forever?
4. What were your thoughts about James—in the beginning,
then later toward the end of the story? Did you believe his
tall tales? Did you think he was crazy?
5. At the end of the novella, Katherine keeps her promise and
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mails the envelope from the safety deposit box—without
opening it. What do you think was inside the envelope? Was
it really classified information? Can you speculate as to the
contents?

Her Christmas Pen Pal
Ruth Reid

Glossary
ach: oh
aenti: aunt
boppli: baby
bruder: brother
daed: dad
danki: thank you
Englisch or Englischer: a non-Amish person
fraa: wife
grossdaadi: grandfather
gut: good
haus: house
hiya: greeting
jah: yes
kaffi: coffee
kalt: cold
kapp: prayer covering

Glossary

kinskind: grandchildren
kumm: come
mamm: mother
mariye: morning
mei: my
nacht: night
narrisch: crazy
nau: no
nett: not
Ordnung: the unwritten rules of the Amish
sohn: son
wedder: weather
welkom: welcome

Reading Group Guide

1. Joy is so excited about the Second Christmas sleigh ride
that she begins planning what refreshments she will serve
in October. Do you have Christmas traditions that you look
forward to every year?
2. Joy’s sister accused Joy of coveting the bakery since their
parents’ death. Can you see how easily it could happen?
Have you found that you’ve been guilty of coveting something in your life?
3. Could you relate to Joy’s pain when the soon-to-be new
owner wanted to change the bakery? Did she make the right
decision when she refused to take the job?
4. Noah struggled with telling Joy he was her secret pen pal
because he had been hurt in a past relationship. Was his failure to tell her who he was the same as lying? Would you be
able to forgive someone as Joy was able to forgive Noah?
5. Joy was upset when she found out that the new owner
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planned to bring in frozen products and wanted to modernize the bakery while at the same time use the family name.
Was there ever a time in your life when you felt as though
you were expected to conform to an idea or practice you
didn’t believe in?

A Gift for Anne Marie
K athleen Fuller

Glossary
ab im kopp: out of the head
ach: oh
aenti: aunt
appeditlich: delicious
boppli: baby
bruder: brother
buwe: boys
daag: day
daed: dad
danki: thanks
dochder: daughter
familye: family
frau: wife
geh: go
grossmutter: grandmother
grossvatter: grandfather

Glossary

gut: good
gut nacht: good night
hallo: hello
haus: house
kaffee: coffee
kapp: head covering
kinn: child
kinner: children
maed: girls
maedel: girl
mamm: mom
mann: man
mei: my
mudder: mother
nee: no
nix: nothing
onkel: uncle
perfekt: perfect
schee: pretty
schwester: sister
sehr: very
sohn: son
ya: yes
yer: your

Reading Group Guide

1. Anne Marie knew she shouldn’t have read her mother’s letters. What would you have done in the same situation?
2. Do you think Nathaniel was fair to Ruth? Why or why not?
3. Anne Marie questioned God’s plan when she found out she
was moving. Have you ever wondered why God has led you
down a certain path, especially if it caused disappointment
or discomfort? How did you deal with it?
4. Do you think Anne Marie and Nathaniel would have fallen
in love without the threat of her moving away?

The Christmas Aprons
Tricia Goyer

Glossary
aenti: aunt
boppli: baby
dat: dad
danki: thank you
demut: humility
Englisch: not Amish
ja: yes
kapp: prayer covering
kinder: children
maedel: girl
maude: nanny
mem: mother
ne: no
onkel: uncle
rumspringa years: running-around years
vat: what
vell: well

Reading Group Guide

1. Esther Glick is a shy Amish woman who’s spent her life
comparing herself with her sister and trying to see if she
measures up. How did this comparison hinder Esther’s relationships? Do you struggle with comparing yourself with
others?
2. Ammon Schwartz ends up in Montana unexpectedly after
his mother’s stroke. How did Ammon make good use of his
time while in Montana?
3. Both Esther and Ammon had put walls around their hearts.
Why was Esther worried about opening her heart to someone? What concerned Ammon about becoming interested in
a young woman from West Kootenai?
4. Throughout the story the apron is a symbol of caring for
and serving others. What various aprons were highlighted
through the book? What did each one symbolize?

Recipes from Beth Wiseman’s
When Christmas
Comes Again

K atherine’s Paprik a Potatoes
¼ cup flour
¼ cup Parmesan cheese
1 tablespoon paprika
¾ teaspoon salt
¹⁄8 teaspoon garlic salt (or onion salt)
6 medium potatoes
vegetable oil or cooking spray

Recipes

Put all the ingredients except the potatoes into a gallon-size
plastic baggie. Shake until well blended. Wash the potatoes and
cut them into small wedges. Add potato wedges to the bag until
one-third full. Shake the bag to coat the potatoes. Place them on
an oiled pan and repeat until all the potatoes are covered with the
mixture. Bake at 350 degrees for 1 hour.

Recipes

M ary C arol’s C hocolate C ake
2 cups white sugar
1¾ cups flour
¾ cup unsweetened cocoa powder
1½ teaspoons baking powder
1½ teaspoons baking soda
1 teaspoon salt
2 eggs
1 cup milk
½ cup vegetable oil
2 teaspoons vanilla extract
1 cup boiling water
Preheat oven to 350 degrees. Grease and flour two 9-inch
round pans. In a large bowl, stir together the sugar, flour, cocoa,
baking powder, baking soda, and salt. Add the eggs, milk, oil, and
vanilla. Mix for 2 minutes on medium speed. Stir in the boiling
water last. Batter will be thin. Pour into prepared pans. Bake for 30
to 35 minutes, until the cake tests done with a toothpick. Cool in
the pans for 10 minutes, then remove to a wire rack to cool completely. Frost with your favorite chocolate frosting and enjoy!

Recipes from Ruth Reid’s
Her Christmas Pen Pal

H azelnut A lmond B iscotti
3 cups flour
¼ cup hazelnut instant coffee powder
1½ teaspoons baking powder
1 stick butter, softened
¼ teaspoon salt
1 cup sugar
2 eggs
1 teaspoon vanilla
1 cup slivered almonds (or chopped nut of choice)

Recipes

Preheat oven to 325 degrees. Combine all ingredients in a large
mixing bowl.
Divide dough in half. On lightly floured cookie sheet, shape
into two logs about 16 inches long. (Dough will be sticky; coat
hands with flour before shaping logs.) Place 2 inches apart on
greased and floured cookie sheet.
Bake for 25 minutes or until lightly browned. Remove from
cookie sheet and let cool for 5 minutes.
Cut diagonally and place on cookie sheet ½ inch apart. Bake for
10 minutes or until slightly browned.
Makes 2 dozen.

Recipes

Oatmeal C r anberry Walnut C ookies
2 sticks butter
1 cup firmly packed brown sugar
½ cup granulated sugar
2 eggs
1 teaspoon vanilla extract
2 cups flour
1¼ teaspoons baking soda
1¼ teaspoons cinnamon
½ teaspoon salt
3 cups uncooked oats
1 cup dried cranberries
1 cup chopped walnuts
Preheat oven to 350 degrees.
Combine butter, sugars, eggs, and vanilla; beat well. Add flour,
baking soda, cinnamon, and salt; mix well. Add remaining ingredients. Drop tablespoons of dough onto ungreased cookie sheet. Bake
for 10 to 12 minutes or until golden brown.
Makes 4 dozen.

Recipes

P eppermint-C andy-F rosted S ugar C ookies
1 cup butter
1½ cups granulated sugar
1 teaspoon vanilla extract
1 teaspoon peppermint extract
3 eggs
3¾ cups flour
¼ teaspoon salt
2 teaspoons baking powder
¾ teaspoon baking soda
Preheat oven to 350 degrees.
Beat together butter, sugar, vanilla, peppermint extract, and eggs.
In a separate bowl, mix together flour, salt, baking powder, and baking soda. Fold into first mixture. Refrigerate until firm.
Roll out dough on floured surface and cut with round cutter.
Place on greased cookie sheet.
Bake for 7 to 9 minutes or until lightly browned.

F rosting
1 cup powdered sugar
2 teaspoons milk
2 teaspoons light corn syrup
¼ teaspoon peppermint extract
½ cup crushed peppermint candies
Stir together powdered sugar and milk until smooth. With an
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electric mixer, beat in corn syrup and peppermint extract until
icing is smooth.
Spread over cooled cookies and sprinkle with crushed peppermint candies.
*Recipes provided by author.

Recipes from Kathleen Fuller’s
A Gift for Anne Marie

Very G ood P umpkin P ie
4 eggs, separated
1 cup brown sugar
1 cup white sugar
2 cups pumpkin
4 tablespoons flour
¼ teaspoon salt
2 teaspoons vanilla
5 cups milk, heated (2 cans evaporated milk)
2 teaspoons pumpkin pie spice

Recipes

Beat egg yolks and brown sugar together until light in color.
Add white sugar, then remaining ingredients except egg whites.
Beat egg whites and fold in. Pour into two unbaked pie shells. Bake
at 425 degrees for 15 minutes, then at 325 degrees for 45 minutes
or until done.
* Recipe from Eli Mary in A Taste of Home, from the Schlabach family

Never Fail P ie D ough
4 cups flour
1½ cups lard
1 tablespoon brown sugar
1½ teaspoons salt
1 tablespoon vinegar
1 egg, beaten
½ cup cold water
Mix flour, lard, sugar, and salt. In a separate bowl, beat together
vinegar, egg, and water. Combine the two mixtures, stirring with a
fork until mixed. Chill for at least 15 minutes. Dough can be left in
refrigerator up to three days or frozen until ready to use.
* Recipe from Mrs. Wayne M. Hershberger in A Taste of Home, from the Schlabach family

Recipes from Tricia Goyer’s
The Christmas Aprons

Vanill a C rumb P ie
1 (15-ounce) refrigerated piecrust
¾ cup light brown sugar
2 tablespoons flour
½ cup light corn syrup
1 teaspoon cream of tartar
¹⁄8 teaspoon salt
3 teaspoons vanilla extract
2 eggs, beaten
1¼ cups water

Recipes

C rumb Topping
¾ cup flour
½ cup light brown sugar
½ teaspoon cream of tartar
½ teaspoon baking soda
¹⁄8 teaspoon salt
¾ stick butter
Preheat oven to 350 degrees. Unroll piecrust and place in 9-inch
pie plate; flute edges.
In a large saucepan, combine brown sugar, flour, corn syrup,
cream of tartar, salt, vanilla, and eggs. Slowly stir in water and cook
over medium heat, stirring until mixture boils and rises. Remove
from heat.
In a medium bowl, mix crumb topping ingredients until crumbly.
Pour cooled brown sugar mixture into crust to three-quarters
full. (There may be some mixture left.) Use your fingers to sprinkle
crumbs evenly on top.
Bake for 45 to 50 minutes or until golden and set.

Recipes

S ugar C ream P ie
1 (15-ounce) refrigerated piecrust
¼ cup brown sugar
¼ cup cornstarch
¾ cup white sugar
¹⁄8 teaspoon salt
2 cups half-and-half
¾ cup whipping cream
½ cup butter
1½ teaspoons vanilla
Cinnamon
Preheat oven to 350 degrees. Unroll piecrust and place in 9-inch
pie plate; flute edges.
In a bowl, combine brown sugar and cornstarch. Set aside. In
a saucepan, combine white sugar, salt, half-and-half, and whipping
cream. Bring to a boil; lower temperature to medium. Gradually
whisk brown sugar mixture into the sugar and cream mixture. Add
the butter. Stir until butter melts. Add vanilla. Cook over medium
heat, stirring constantly, for 3 minutes or until thick. Pour into
crust. Sprinkle with cinnamon.
Bake at 350 degrees for 30 minutes.

