
Place cubed potato and enough water to 

Heat ½ cup potato water, ¼ cup of water 

Meanwhile, in a large bowl, combine 2 cups of the flour, the sugar, salt, and dry yeast;
mix well. Add warm potato water mixture and mashed potato; beat with a mix master
until well blended. Add remaining flour, ½ cup at a time, beating until smooth. Cover
with a light dish towel and put in an unheated oven. On the bottom of the oven put a
9x13 pan filled with boiling water. Do not open oven until you can see dough rise out of
bowl about 1-1½ hours.
Cover cookie sheets with parchment paper. Punch down dough. Place dough on lightly
floured surface. Knead dough until smooth and elastic adding small amounts of flour as
necessary for 

Divide dough into 4 pieces. Cover pieces not in use. Divide each mound into 8 pieces
turning and folding in the palm of your hand until a smooth, round bun. Each bun should
be between 

Remove dough and water pan while heating oven to 350 degrees F. Uncover dough and
place in the oven. Bake 20 minutes or until golden brown. Switch bottom sheets to the
top after 8 minutes. After another 8 minutes switch sheets again checking bottoms for
brownness. I check them after another 2-3 minutes as they can burn easily because of
the sugar in the recipe. Remove from oven, place on cooling racks rub a stick of
margarine or butter on top.

Moravian Love Feast on 12/27

As has been our tradition for several years, we
will again celebrate the Sunday after Christmas 
with a Moravian Love Feast. Since we won't be 
together, we're providing the recipe our Deacons 
use for the sweet buns so you can make your 
own at home. On the following pages, you'll find
recipes for Moravian spice cookies and fancy hot
chocolate. Send us a picture of your delicious 
Moravian creations! 

DIRECTIONS

cover in small saucepan. Bring to a boil; 
reduce heat to medium-low. Cook potato 
until fork-tender. Drain, reserving ½ cup 
of the potato water. Mash potato to measure 
½ cup; set aside.

and ½ cup butter or margarine.  When butter 
or margarine starts to melt turn off heat. Remove from heat or leave in microwave as 
you continue below. 

5 minutes. I use a flat spatula to lift and turn the dough at first until it is not as sticky. 

1-1½ inches, Place the bun on parchment paper covered cookie sheets. Cover cookie
sheets retuning to the unheated oven until double in size. Empty water from pan on the
bottom and refill with fresh boiling water. About 1-1½ hours. 

MORAVIAN LOVE FEAST BUNS 

SERVES: 32, YIELD: 32 buns

INGREDIENTS

1 medium potato, peeled and cubed

¼ cup water

½ cup butter or margarine

4 -5cups all-purpose flour

1 cup sugar

1 teaspoon salt

1 package active rapid rice dry yeast

2 eggs, beaten

TOPPING

¼ cup cold butter or margarine



Melt butter or margarine over low heat until the butterMelt butter or margarine over low heat until the butter

turns light brown. Add molasses, brown sugar and oil,turns light brown. Add molasses, brown sugar and oil,

stirring to melt the sugar. Transfer to a mixing bowl andstirring to melt the sugar. Transfer to a mixing bowl and

let cool for 5 minutes.let cool for 5 minutes.

Add cinnamon, ginger, cloves, allspice, and bakingAdd cinnamon, ginger, cloves, allspice, and baking

soda. Mix well. Add flour, 1/2 cup at a time, and beatsoda. Mix well. Add flour, 1/2 cup at a time, and beat

until just blended.until just blended.

Put the dough onto a large sheet of plastic wrap;Put the dough onto a large sheet of plastic wrap;

flatten it into a disk and wrap it up. Let dough rest atflatten it into a disk and wrap it up. Let dough rest at

room temperature for 1 to 2 hours before rolling. NOTE:room temperature for 1 to 2 hours before rolling. NOTE:

Dough can be made up to three days in advance andDough can be made up to three days in advance and

stored in the refrigerator. Bring to room temperaturestored in the refrigerator. Bring to room temperature

before rolling.before rolling.

Preheat oven to 350 degrees F (180 degrees C). LightlyPreheat oven to 350 degrees F (180 degrees C). Lightly

grease cookie sheets.grease cookie sheets.

Divide dough in half and rewrap the unused portion.Divide dough in half and rewrap the unused portion.

Roll out the dough on a floured surface as thin asRoll out the dough on a floured surface as thin as

possible, less than 1/16 inch. Cut out cookies with apossible, less than 1/16 inch. Cut out cookies with a

small 2-inch cutter and place them about 1/4 inchsmall 2-inch cutter and place them about 1/4 inch

apart on the prepared baking sheets.apart on the prepared baking sheets.

Bake one sheet at a time for 8 to 10 minutes or until theBake one sheet at a time for 8 to 10 minutes or until the

cookies are crisp and just beginning to brown on thecookies are crisp and just beginning to brown on the

edges. Transfer to a wire rack to cool. Repeat withedges. Transfer to a wire rack to cool. Repeat with

remaining dough. Store the cookies in an airtightremaining dough. Store the cookies in an airtight

container for up to three weeks.container for up to three weeks.
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Moravian Spice Wafer CookiesMoravian Spice Wafer Cookies

Yield: 6 dozenYield: 6 dozen

INGREDIENTSINGREDIENTS

2 tbsp butter2 tbsp butter

½ cup molasses½ cup molasses

¼ cup packed dark brown sugar¼ cup packed dark brown sugar

2 tbsp corn oil2 tbsp corn oil

1 tsp ground cinnamon1 tsp ground cinnamon

½ tsp ground ginger½ tsp ground ginger

½ tsp ground cloves½ tsp ground cloves

½ tsp ground allspice½ tsp ground allspice

¼ tsp baking soda¼ tsp baking soda

2 cups all-purpose flour2 cups all-purpose flour



Mix the white chocolate chips and light cream in aMix the white chocolate chips and light cream in a

small heavy saucepan. Warm the mixture over low heatsmall heavy saucepan. Warm the mixture over low heat

until the chips melt, stirring the whole time.until the chips melt, stirring the whole time.

Stir in the milk and vanilla extract. Continue stirringStir in the milk and vanilla extract. Continue stirring

until the mixture is warm but not too hot. Remove theuntil the mixture is warm but not too hot. Remove the

pan from the heat.pan from the heat.

Whisk the white hot chocolate to make it foamy on top.Whisk the white hot chocolate to make it foamy on top.

Spoon the foam into two large cups or mugs. ThenSpoon the foam into two large cups or mugs. Then

slowly pour in the rest of the hot chocolate. Sprinkle aslowly pour in the rest of the hot chocolate. Sprinkle a

little cinnamon or nutmeg on top, and serve.little cinnamon or nutmeg on top, and serve.
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Tip: Use a candy cane as a stirrer for a festive hint of mint!Tip: Use a candy cane as a stirrer for a festive hint of mint!

White Hot ChocolateWhite Hot Chocolate
From From The Disney Princess CookbookThe Disney Princess Cookbook

Serves: 2Serves: 2

INGREDIENTSINGREDIENTS

⅓ cup white chocolate chips⅓ cup white chocolate chips

⅓ cup light cream⅓ cup light cream

1½ cups milk1½ cups milk

½ tsp vanilla extract½ tsp vanilla extract

Dash of cinnamon or nutmegDash of cinnamon or nutmeg

2 candy canes2 candy canes

Combine ½ cup milk, sugar, cocoa, and salt in slow cooker;Combine ½ cup milk, sugar, cocoa, and salt in slow cooker;

whisk until smooth. Stir in remaining 2½ cups milk and vanilla.whisk until smooth. Stir in remaining 2½ cups milk and vanilla.

Cover, cook on LOW 2 hours.Cover, cook on LOW 2 hours.

Stir in cream. Cover; cook on LOW 10 minutes. Stir in bittersweetStir in cream. Cover; cook on LOW 10 minutes. Stir in bittersweet

and white chocolate until melted.and white chocolate until melted.  

Pour hot chocolate into mugs. Top each serving with whippedPour hot chocolate into mugs. Top each serving with whipped

cream and 1 teaspoon chocolate chips.cream and 1 teaspoon chocolate chips.
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Slow CookerSlow Cooker

Triple Delicious Hot ChocolateTriple Delicious Hot Chocolate
From From The Crock-Pot Recipe CollectionThe Crock-Pot Recipe Collection

Serves: 6Serves: 6

INGREDIENTSINGREDIENTS

3 cups milk, divided3 cups milk, divided

⅓ cup sugar⅓ cup sugar

¼ cup unsweetened cocoa powder¼ cup unsweetened cocoa powder

¼ tsp salt¼ tsp salt

¼ tsp vanilla¼ tsp vanilla

1 cup whipping cream1 cup whipping cream

1 square (1 oz) bittersweet chocolate, chopped1 square (1 oz) bittersweet chocolate, chopped

1 square (1 oz) white chocolate, chopped1 square (1 oz) white chocolate, chopped

Whipped CreamWhipped Cream

6 tsp mini semisweet chocolate chips or6 tsp mini semisweet chocolate chips or

shaved bittersweet chocolateshaved bittersweet chocolate


