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          Welcome to May 24, 2021 

 
I love a good burger on the grill. At least once a year we pull out this recipe 

and make what I call the “Amish wedding burger.”  Many years ago, I 
attended a wedding “by accident” and had the best burger of my life! I was 

given this recipe by a lovely Amish woman named Rachel. Yes, you guessed, 
there is a story…. 

 
I was 22 years old, and one of my college buddies and I were on our way to 

visit a friend in Boston.  It was a beautiful June day, and my car broke down, 
right outside Lancaster County, PA. We could not believe where we found 

ourselves. There were beautiful Amish homes everywhere and not a car to 
be seen, just horses and buggies. In fact, they had only one gas station in 

that area, and it was closed. Not only were there no cell phones at that time, 
but most of the families didn’t have phones in their homes. However, we 

found an Amish business, near the closed gas station, that had a phone. My 

car could be towed around 5 pm. but it was ten in the morning. What to do? 
 

As God would have it, the owner of the feed store and his wife, where we 
used the phone, were going to their nieces wedding and invited us to come. 

We were adventurous girls and were not going to turn down this 
opportunity! We had so much fun! We definitely stood out, but all there 

made us feel welcome. We rode in a horse and buggy to the wedding and 
were back in time to meet the tow truck.  

 
We learned so much about the value of community, trusting a neighbor, and 

volleyball. They were excellent volleyball players! I still look back at the 
afternoon as one of the “jewels” in my life. And that’s where I ate the best 

burger ever. Rachel, the mother of the bride, gave me the secret recipe. I 
now share it with you! Enjoy. 

 

 
 



INGREDIENTS 
➢ 2 pounds ground chuck 

➢ ½ cup crushed saltine crackers or* we use Panko breadcrumbs 
➢ 1 large egg 

➢ 2 tablespoons Worcestershire sauce 
➢ ½ cup shredded Colby or sharp cheddar cheese 

➢ 1 teaspoon salt 
➢ 1 teaspoon garlic powder 

➢ ½ teaspoon black pepper 
➢ 1/3 cup finely chopped sweet onion 

➢ 1 t. dried oregano 
➢ 2 tablespoons chopped basil (fresh or dried) 

➢ Make into patties and grill to your liking!  
 

Fact: Most Amish do not buy commercial insurance. Instead, they depend 

on the community to take care of their own in the case of health, education, 
and aging issues. 

 
Link: Mother of Amish school shooter shares amazing story of 

forgiveness 
https://www.cbsnews.com/news/mother-of-amish-school-shooter-shares-

amazing-story-of-forgiveness/ 
 

 
Have a great week! 

 
In faith, 

 
Mary Sue 
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