
was a further "unearthing," the rediscovery of a still­
unassimilated group in America's plurali sti c society. 
Written by a Quaker lady and physician's wif e, Phebe 
Earle Gibbons, the article showed carefulness of observa­
tion and discernment of her Amish neighbors among 
whom she had li ved for twenty years. Their virtues 
and shortcomings were accurately portrayed in this 
essay that is now reprinted for the touring public. I t 
is a rich mine on folkways of a socio-religious group in 
19th Century America. 

A s R ESEARCHED By A SOCIOLOGIST 

The next spade to dig into this ethnic archeological 
find was wielded by the Bureau of Agricultural Eco­
nomics of the United States Department of Agri culture. 
As the depression of the 1930's deepened, it became 
conspicuous that the Amish farming communities were 
not suffering the hardships that everywhere else seemed 
to be "humbling" the Ameri can farmer. Under the 
aegis of Dr. Carl T aylor of the Bureau a series of six 
agricultural communities were intensively studied and 
the results published. The communities were in the 
dairy farm region of New Hampshire, the plantation 
area of Georgia, the wheat belt of K ansas, the corn 
belt of Iowa, the ranch area of New M exico, and the 
Amish community of L ancaster County, Pennsylvania. 
Of the;,e six studies, the last one, done by the rural 
sociologist and geographer, Dr. Walter M. Kollmorgen, 
was the most widely read ; it remains an outstanding 
monograph on the Amish. 

Foll owing K ollmorgen's study in 1942, the Amish 
found their way into major socioiogical textbooks. H ere 
is a society within society. H ere i social dissent and 
remarkable opposition to uniformitari an pressures. H ere 
is a social laboratory for the study of the economic 
consequences of religious faith. 

THE AMISH VS. CO'MPULSORY EDUCATIO N 

D.uring the same years that the Amish were being 
observed and written up for their superior farming 
practices, they were also being pressured to confOim 
to the state's requirement in compulsory education 
beyond the elementary grades. Conflicts between the 
Amish and state authorities increased in number and 
seriousness during the decades of the 1940's and 1950's. 
In the fall of 1950, six Amishmen were imprisoned 
because they refused to send their children to a new 
consolidated high school. Long in coming, the storm 
was on, between the state school authorities and Amish 

leaders. The controversy has spread to all the states 
where Amish reside in any number. Ohio, Maryland, 
Indiana, Iowa, Kansas, and Wiscon in-all know some­
thing of the Amish resistance to compulsory education 
beyond the elementary level. 

Few facets of the Amish way of lif e collid e in such 
head-on fashion with the American way of life. A long 
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article could be written on the Amish reasons for re­
sisting the encroachments of much of modern educa­
tion. Their oppositi on is not to education per se nor 
even to the compulsory features in modern education. 
Their opposition stems rather from the deeply held 
beli ef that publi c school values and orientation, bcing 
militaristic and nationalistic, wi ll turn their children in 
a wrong direction. They see the c,onsolid atcd school 
of secondary level as conducive to urban values, urban 
occupations, and the beginning of a process that would 
funnel their youth into the large surrounding society. 
They do not believe that this large society whi h sur­
rounds them offers a better way of lif e than the one 
they have. 

Economicall y, the Amish feel they can achieve a 
security and well-being that Ameri cans as a whole do 
not have. Their survival in the depression of the 1930's 
reinforced this beli ef. Amish know nothing of unem­
ployment; and their members accept no government 
welfare. 

The Amish contest with the Internal Revenue Service 
on the question of social security is one of the best 
examples of how the Amish way of lif e conflicts with 
an industrial, stratifi ed society. Only after many trips 
to Washington by Amish bishops and only after Con­
gressional measures were passed were the Amish freed 
from paying social security tax. Their refusal was not 
because of opposition to paying taxes- payment of taxes 
to the state is built into their reli gion- but they refused 
because this would eventuall y lead their members to 
depend on the state for maintenance. 

For the Amish, their Christian brotherhood with its 
strong family way of lif e is the basis for security in 
old age. The Amish couple retire into the Grandfather 
annex of the farmhouse and spend their declining days 
with the environment which sustained them and which 
they cultiv ated for many years. The farm whi h they 
till ed is passed on with its improvements to a son or 
in-l aw. 

The very low crime rate among them would be 
destroyed most certainly (so they beli eve) if they were 
to take on the trappings and ways of their modernized 
neighbors. Their family solidarity would weaken if 
they were to be absorbed into a society that often 
does not build stable homes. The Amish have strong 
conscience against waste and pollution. Better that 
the world learn from them than they from the world 
is their reasoning. Without being judgmental toward 
those who want higher education, the Amish in a firm 
way feel they must reject it . At this writing, their 
position, as it developed in the state of Wisconsin, is 
being contested in the Supreme Court and educators 
as well as the Amish await the decision. They believe 
in education but different in kind from that which 
America has come to impose on its diverse population. 



"PLAIN A D FANCY" - THE AMISH RUN ON BROADWAY 

Perhaps nothing did quite as much to make Amer­
ica aware of the Amish as the show, "Plain and Fancy" 
which ra n on Broadway for years a nd has been widely 
played throughout the nation. It was simply the replay 
of a favorite theme in American theatrics-the rural­
urban contrast and conflict. 

Though tourism had, no doubt, been mou nting in 
the Lancaster area before New York theatre-goers 
"discovered" Bird-in-Ha nd, a new era can be noted 
in the years since this show. Dualized highways, ag­
gressive tourist bureaus, bus lines, motels and restaur­
ants-ali combined to lure the Eastern urbanite into 
getting a firsthand glimpse of the "pl ain people". After 
a ll , Bird-in-Hand is only a few hours from M anhattan 
by car or bus; it is centuries distant in its social system. 
The contrast has caught on. 

THE TIDES OF TOURISM: NATIONAL 

AND INTERNATIONAL 

The first survey of tourism by the La ncaster Chamber 
of Commerce was in 1963 a nd tourists that year were 
estimated to number about one and one-half million. 
The following years have seen a steady increase, and 
for 1970-71 the estima ted number of tourists was about 
three million. Spot checks on cars a t motels and reg­
istration signatures at information centers reveal that 
about 25 % came from the state of N ew York. Many 
others are from Boston, Baltimore, Washington, Phil­
adelphia, Pittsburgh and the Midwest. Californians 
are more numerous than one might expect. 

Bus loads include : senior citizens from N ew Jersey 
and M a ryland ; J ewish teenagers from Greater New 
York ; lady members of a black church in Washington ; 
Puerto Ricans from New York ; teachers from Ireland ; 
United N ations student group ; and so forth. 

M embers of the India n, Danish, German, Norwegian 
and other embassies in Washington, frequent the area 
and some have pa id return visits. The Amish country­
side has become a crossroads of ethnic, international , 
and ecumenical people. An Australian rancher comes 
to learn about the feeding of steers on Lancaster County 

farms. A lady from the Church of England requests 
an interview on religious education methods of the 
Mennonites. A United States Senator from the mid­
west (who first identified himself as a beef cattle farmer) 
requests a guided tour of the farmland. A geographer 
from the University of Tiibingen had written on reli­
gious communal society in North and South America 
and wants to consult the Mennonite Historical Library 
and archives for more data. A German student from 
the University of Mainz stays for three days to study 
the Amish dialect and make recordings. A Ph.D. can­
didate at Dropsie University seeks information for his 

study of foot-washing in a comparative religion project. 
The above were taken almost at random from the 

author's notes while a tour guide in the area for three 
summers, 1968-1970. They are cited as typical of the 
more serious tourist who seeks firsthand, authentic in­
formation from the Chamber of Commerce, the Dutch­
land Tours, and the Mennonite Information Center. 

Most of the tourists by far who cruise over the net­
work of macadam roads a re content to gaze on the 
green fi elds, follow an Amish horse and buggy, or 
purchase fruit or vegetables from a roadside stand. 
One New York family pa rked by the highway and 
watched an Amish farmer for two hours as he plowed 
his fi eld. Rarely can tourists witness that sight of all 
sights-a barn raising where two hundred or more skilled 
Amishmen erect a barn in one day with the women 
serving dinner. 

M any of the tourists, it may be safely assumed, 
believe they are seeing an unspoiled, peaceful country­
side. They return to the noisy and traffic-clogged cities 
from which they come, with souvenirs, cookbooks, and 

reels of films. Judging by the repeated visits of many 
to the area, the a ttraction of a static culture in a 
changing world is a real one. It is not unusual to talk 
to a Bostonian, a Pittsburgher, or a Washingtonian who 
has made an annual trip with his family to the Amish 
country for the past three or four years. 

NOT ALL IS PEACEF U L 

What eludes many tourists, and understandably so, 
is the fact that the Amish territory is not all so placid 
nor is it immune to the forces of devastating SOCIal 
change. Silently and covertly the battle goes on be­
tween those who want to further commercialize the 
region and those who want to keep it "as it always 
was". Th<:: Amish do not use their name for com­
mercial purposes; the tourist should know that the golf 
courses, motels, restaurants, cinema and other enter­
prises are not Amish-owned. In fact, the Amish as 
a group continue to go about their centuries-old ways 
of living. The firms and corporations that offer the 
Amish fabulous prices for farms in order to convert 
them into business, recreational , and industrial sites 
are-to date---often di~appointed . The Amish so far 
remain on the whole steadfast, immoveable. 

THE TEST OF SURVIVAL 

The Amish past is rooted in Elii"Ope, in Switzerland 
and in Germany's Palatinate. They are the lineal and 
spiritual descendants of the Anabaptists who, originating 
in Zurich in 1525, became a radical movement in the 
Reformation. They are historically related to the Men­
nonites, one of the Anabaptist bodies named for an 
ex-Catholic priest, M enno Simons, who in 1536 joined 
the Anabaptist movement in his native Holland. From 
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their beginning, the M ennonites have sought to restore 
a primi tive Christianity. H ence, their emphasis on the 
Sermon on the M ount ; a brotherhood of disciplincd 
people ; separa tion of church and sta te; opposition to 
pa rticipation in war (they have been called the first 
conscicntious objectors of the modern world ); a nd 
social and cul tural independence from the la rge society 
which they feel is often hos til e to their goals. 

The Amish, along with other German groups- Luth­
eran, Reformed, M oravia n, Schwenkfelders, Dunkers­
came to the N ew World a t the invita tion of William 
Penn, who sought to popula te his colony with a va riety 
of people, especia ll y those who were oppressed because 
of rel igious a nd economic discrimina tion. The Amish 
in the la te 18th a nd 19th Centuries moved . westward 
with the frontier and now occupy flourishing commun­
ities in Ohio, Indiana, Illinois, Iowa, K ansas, Nebraska, 
and Wisconsin. 

In their 250 years in America, the Amish have not 
all remained by any mea ns within the traditional fold. 
Each generation sees a sizeable number desert their 
ranks a nd transfer religious affilia tion to some other 
group- usually a Mennonite body which shares m any 
of their basic beliefs but has accommodated more to 
the American scene. Frequently, Amish transfer to the 
M ennonites because they want to be involved in a 
program of world missions, and higher education. 

Several M ennonite coll eges have many faculty and 
students who are of Amish descent. 

Still a nother form of adaptation to the American 
scene has been the gradual introduction of modern 
conveniences into Amish communities- modernizations 
which the Amish assume in transportation, utilities, 
and business methods while still retaining for a gener­
ation or so the traditional Amish solidarity m com­
munity life. The Amish community is a rich field for 
study by sociologists of religion a nd an astonishingly 
large body of literature has been produced about them. 

The observation of the late Dr. O. E. Baker of the 
D epartment of Agriculture is helpful to an under­
standing of Amish life. The Amishman, he noted, 
withou t articulating his philosophy, nevertheless tends 
to farm and carry on his life's work with a sense of 
obligation to the future unlike that of many of his fellow 
Americans. He sacrifices the present for the sake of the 
future. H ence, the farms in Amish communities do not 
erode away. The soil, the buildings, the techniques, 
must be passed on to the next generation. The Amish 
farmer and his wife will forego many things in ord~r 
to pass on to their children a better farm, finer live­
stock, and more productive seed. If they can .amass any 
wealth, it will be reinvested, not in stocks or bonds, 
but in land for their children or the youth of their 
brotherhood. "Bear one another's burdens and so ful­
fill the law of Christ" is a favorite Amish text. 
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After obscrving Am ish COmmUl1l tlcs a nd stud ying 
thcir agri cultural achievements, Dr. Baker concluded 
that thcy are in contrast to much of American socicty. 
( 1) American society spends cx travagantly on fashions 
and exploits its resources, thereby mortgaging its future 
for the sake of the present. The Amish take the op­
posite tack. They sacrifice the present for the sake of 
the fu ture and let their beautiful , p roducti ve country­
side stand as mute evidence. It is of interest to note 
that this observation was m ade in the depression of 
the 1930's, long before the present ecological emphasis. 

(2 ) Each generation brings its probl ems for the Amish. 
Their way of life is challenged by those changes in the 
la rger society that a re beyond their control. It is a 
misundersta nding of the Amish pcople to see their way 
as easy to mainta in in lhe rapid pace of the last third 
of the 20th Century. 

CONCLUSION 
" M ost interesting but don't commercialize the a rea 

out of existence. It's too lovely to ruin"- This remark 
was written in the guest register on July 13, 1971 , a t 
the T ourist Bureau of lhe Lancas ter Chamber of Com­
merce. It expresses the faith a nd the fear of m any 
tourists to the Amish countryside. Mr. M axwell Smith, 
local county fa rm agent, in the authority for sta ting 
wha t nearl y everyone sees taking pl ace as tourism ex­
pands. The future of agriculture, including Amish 
agriculture, is jeopa rdi zed, Smith says, in this county 
which has been so long known for its crops a nd 111-

tensive fa rming. Fa rmla nd is sold for motel sites, .in­
dustries, a nd va rious enterprises tha t are geared to 
serving the tourists. On summer days, congested traffi c 
makes it difficult for feed and fertilizer trucks to make 
deliveries to farms in Amish territo ry. Milk a nd other 
pickup trucks have the same problem with the slow­
moving traffic. 

Crassly commercial signs .and pl aces a re difficult to 
control or limit. The old markets in La ncaster report 
that crowds of tourists are so numerous that some 
regular customers stop coming to buy. Thus, a n old 
a nd venerable institution faces decline. Local citizens 
in some number fear tha t outside interests and resources 
will take over and ruthlessly exploit a beloved country­
side. Indeed, they insist, this has already happened. 
The question is now seriou ly asked: will tourism kill 
the culture that created it? It is not an idle question. 
On~e . the ancestors of the Amish were persecuted 

and forced to live on unproductive hinterla nds in 
Switzerland and South Germany. Those who survived 
came to Penn's Woods to build a life apart from an 
encroaching world. The "world" now drives great 
distances and spends much money to admire a way 
of life once disdained. The question arises: will the 
Amish survive tourism as well as they survived per­
secution. 



Folk-Cultural Questionnaire No. 41: 

HOME BREWING TECHNIQUES 

Home brewing of beer- and ale was once common 
among many of the ethnic groups who settled in Pennsyl­
vania. This questionnaire is designed to elicit information 
on the techniques employed in the manufacture of home 
brew, and the uses of the finished product. It was pre­
pared from materials submitted by Karen S. Pfeiffer of the 
Franklin Institute, Philadelphia, Pennsylvania, a doctoral 
candidate at the University of Pennsylvania. 

1. Recipes and Formulas. If you have ever brewed any 
kind of beer or ale, or remember members of your family 
doing so, what was the recipe or formula .used in the 
process? Where did your family's recipe come from? 
How old was it? 

2. Ingredients in Brewing. What ingredients are used 
in brewing? What grains are used? Were they grown on 
the premises? Was the grain sprouted or malted? Can you 
describe how it was induced to sprout? Was the sprouting 
grain roasted? What kind of yeast was used? Did the 
yeast rise to the surface during fermentation? Was it 
skimmed off or allowed to remain? What kind of flaVOring 
was added? Was the yeast bought or made from hops? 
If hops were used, where were they obtained? Were they 
bought or home-grown? How is yeast made from home­
grown hops? 

3. The Malting Process. How long did the malting 
process take? What do you call the mixture of water and 
grain? How long was it allowed to work or ferment? 
What was the best temperature at this stage? How did you 
test the temperature? Was the mixture boiled? How long 
was it allowed to sit after boiling? Was more water added at 
any point? If so, when? What was done with the mash 
that was left? Was there a second brewing with it? Was 
the mash eventually fed to the livestock? 

4. Locale of Brewing. Where was the brewing done? 
Indoors? Outdoors? In the barn? What kind of equip­
ment was used? How was the grain roasted? In a special 
oven or kiln? In the household oven? At what temperature 
and for how long was it roasted? What sort of vessel was 
used for fermenting the mash? How was the finished 
beer stored? Was it bottled, or stored in barrels? Where did 
the containers come from? How were they cleaned before 
or between using? Was any special kind of wood best or 
better for beer barrels? 

5. Storage of Beer. Where was the finished beer 
stored? How long did it take to be ready to drink? How 
long did it keep? When was beer made? How much was 
made at one time? Was any ever sold, or was it all 
used at home? 

6. Personnel of Brewing. Who in the family did the 
actual brewing? Who did the malting? 

7. Consumption of Beer. When was beer drunk in the 
family? Who drank it? Was it considered strong drink? 
Was it considered an essential part of the diet? Was home­
made beer considered better than commercially produced 
beer? Was a clear beer considered superior to a cloudy one? 
If the beer was fined or cleared, how and when was that 
done? 

8. Medicinal and Culinary Uses of Beer. Was beer 
considered medicinal? If so, what ailments was it con­
sidered able to cure or help? Do you know why it worked 
for these problems? Was beer ever used in cooking in your 
home? If so, for what dishes? 

9. Other Fermented Drinks. In early Pennsylvania 
records, one hears of "mead," a fermented honey drink 
similar to beer. If you are familiar with its manufacture, 
describe the process for us. There were also the slightly 
fermented root beers. How were they made? Do you know 
the term "garden path beer"? If so, what was it? 

10. Current Home Production of Beer. If you still make 
beer or ale at home, do you make it in exactly the old way, 
or according to modernized methods? Do you consider 
your beer as good as it used to be? If you no longer 
brew, why not? What proportion of the population of 
your ethnic group used to brew beer at home? What 
proportion still engages in its manufacture? What, ac­
cording to you, makes a "good beer"? 

Send your replies to: 
Dr. Don Yoder 
Logan Hall Box 13 
University of Pennsylvania 
Philadelphia, Pennsylvania 19174 



July 3, 4, 5, 6, 7, 
8, 9, 10, 1976 

For The Folk Festival Brochure Write To: 
PENNSYLVANIA FOLKLIFE SOCIETY 

College Blvd. and Vine, Kutztown, Pennsylvania 19530 

The Festival and its Sponsorship 
The Kutztown Folk Festival is sponsored by the Pennsylvania Folklife Society, a 
nonprofit educational corporation affiliated with URSINUS COLLEGE, College­
ville , Pennsylvania. The Society' s purposes are threefold : First, the demonstrating 
and displaying of the lore and folkways of the Pennsylvania Dutch through the 
annual Kutztown Folk Festival; second , the collecting , studying , archiving and 
publishing the lore of the Dutch Country and Pennsylvania through the publi­
cation of PENNSYLVANIA FOLKLIFE Magazine; and third , us ing the proceeds 

for scholarships and general educational purposes at URSINUS COLLEGE . 


