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e-Mail to the Duggars

Q: What’s the hardest thing about having a large family?

A: The blessings far outweigh the difficulties, but there are some difficulties. 
One of them is getting somewhere on time. It takes us about ninety minutes 
longer than most families to get ourselves pulled together, everyone dressed 
and ready to go, and loaded into the van or bus. Sometimes by the time 
everyone’s buckled in, we’ve forgotten where we were going! (Just kidding. 
We can always ask one of kids; they’re always ready to go.) 

There are also some practical challenges. For instance, even though our 
home has seven showers, only the first few get a hot one. The rest have to 
wait their turn in line for the water heater to catch up. 



Our ten sons love working together on 
building and mechanical projects. They 
also enjoy football, kickball, and broom-
ball, and there are just enough of them
for five-on-five basketball.



Although we now live in a spacious seven-
thousand-square-foot home, we know all 
about living in smaller quarters and imperfect 
conditions. When our first children were 
born, we lived in a house in our used-car 
business on the corner of a busy intersection.



e-Mail to the Duggars

Q: How do you feel about what other people may think or say about your 
family? Have you ever heard anything that is particularly hurtful?

A: Our parents have taught us to work at doing right and 
not worry what others think of us. Yes, sometimes we 
hear some negative and potentially hurtful comments. But 
when those negative comments come, we are reminded to 
accept the ten unchangeable things about ourselves that 
make each person a unique individual: (1) the way God 
made us, (2) our parents, (3) our brothers and sisters, 
(4) our nationality, (5) our mental capacity, (6) our 
time in history, (7) our gender, (8) our birth order and 
placement in our family, (9) the fact that we grow older as the years pass, 
and (10) the fact that life is a race against time and the best way to use 
that time is to serve God and others.

—Jinger, age fourteen 



Family trips are much easier now that we have an 
RV bus outfitted with fifteen bunks and several 
couches, big storage compartments, a kitchen,
and, best of all, a bathroom.



Fun Facts
The Duggars spend about $3,000 each month on groceries, diapers, and 
miscellaneous items such as shampoo and detergent. During a typical week 
the family does 40 loads of laundry and goes through . . . 

  16 boxes of cereal
  7 gallons of milk
 16 rolls of toilet tissue



Jim Bob with his parents, Mary and 
Jim Duggar, and sister, Deanna.



e-Mail to the Duggars

Q: What’s the most fun thing you do with your large family?

A: My favorite thing is going places together, 
especially vacation trips. One year we spent six 
weeks traveling along the East Coast. Another 
year we went to the West Coast and went 
to Disneyland. I really enjoy going to Silver 
Dollar City. We pack our lunches and pile 
into our bus for a great day of riding the rides, 
seeing the old-timey shows, watching people 
do things the old-fashioned way, and—my 
favorite thing—riding the roller coasters.

—Jill, age seventeen



Jim Bob at age four.



Duggar Story
The Value of a Kind Deed

Because money was tight, my parents cut my hair instead of 
paying for a barber; and although they were well intentioned, I 
was embarrassed by the results. So I avoided haircuts. My hair 
grew so long that the first time I went to a skating rink, the 
skate-rental clerk handed me white skates, thinking I was a 
girl! I didn’t realize until later that the other boys’ skates were 
black.

One day a neighbor, Jackie Meador, offered to cut my hair for 
free. A kind, Christian woman, Jackie had a hair salon in her home. Although 
the term hadn’t been thought of yet, Jackie gave me an “extreme makeover” 
that completely changed my appearance and boosted my self-image immensely. 
Jackie continued cutting my hair for years without charge.

Today I tell our children, “You never know when a kind deed you do for some-
one will make a big difference in that person’s life. It might seem like a small thing to 
you—like giving someone a free haircut—but it could be something big for the other 
person. Every talent God gives us, we use to honor him.”

Jim Bob a few years later, after his good-hearted neighbor 
Jackie Meador volunteered to style his hair.



Michelle at age five with her roller-skating dog, Suzie. 



My dad, Garrett Ruark, worked hard to support 
my mom and their family of seven children.



My mom, Ethel Ruark, stood just four foot eleven inches 
tall, but she looked like a giant that day she came striding 
into the community-swimming-pool office after I’d been 
caught stealing. This photo was taken in 1989, when I
was pregnant with our twins John-David and Jana.



I was a cheerleader throughout most of junior high and 
high school—until I resigned from the squad as a senior, 

inspired by my personal convictions and Bible study.



Jim Bob was number 21 on his high school basketball 
team at Shiloh Christian School in Springdale.



Duggar Story
Driving Lesson 

Years ago, when we were engaged, we decided to go for a drive in Jim Bob’s 
1972 Datsun 240Z sportscar (with racing suspension). We were cruising along 
one of northwest Arkansas’s typical winding roads when I (Michelle) said, 
“Hey, Jim Bob, there’s a really sharp turn ahead. You’d better slow down!”

Jim Bob said, “Oh, Michelle, don’t worry. This car handles great!” 
About that time we headed into the curve, and sure enough, it was sharper 

than Jim Bob realized. The back end of the Z-car swung around, and we 
started sliding backward down the road, which had deep ditches on both sides.

Thankfully, instead of sliding into the ditch, we slid into a driveway (back-
ward). Realizing we’d just made it through a very close call, we both took a 
deep breath, and I (Jim Bob) apologized to Michelle. That day I realized the 
importance of listening to her! 

Since then there have been many times when Michelle has warned me 
about “sharp curves” in our family’s life, and I’m thankful for her insight and 
intuition. It’s true. Pride does go before a fall (or a skid)!



On our first date, in May 1983, we dressed 
up for Jim Bob’s high school banquet.



Favorite Recipe
Poor Man’s Pizza

Even though we don’t have to endure the same hardships Jim Bob knew as a child, 
we still watch our grocery bills carefully. Our friends, Jim and Bobye Holt, with 
nine children, shared this quick-and-easy, frugal recipe. Even our youngest cooks 
can prepare it.

 30 slices of bread—white or wheat, your preference (usually two 
slices per adult, one for little eaters) 

 1 26-ounce jar spaghetti sauce
 4 cups shredded cheese (mozzarella and cheddar mixed)

Preheat the oven to 450°F. On each slice of bread, spread spaghetti sauce to 
the edges, then sprinkle with cheese. Bake for 5 to 10 minutes, depending on 
preference.

For a fast alternative, we like to prepare the same recipe using tortillas 
instead of bread, then microwaving until the cheese is melted.



After meeting Michelle at her parents’ home during a 
church-related visit, Jim Bob paused in the doorway and 
prayed, Oh, God, from the depths of my heart, I ask 
that Michelle could be mine, and that I could be her 
spiritual leader. A year later, after their first date, as 
Michelle stood in the same doorway, watching Jim Bob 
leave, she prayed, Lord, if this isn’t the one You have 
for me, I can’t imagine anyone better. 



Jim Bob and Michelle’s
engagement picture, 1984.



We were young and 

in love, committed 

to God and to each 

other—and we had 

the paper to prove it.



Duggar Story
“Just let the boy marry the girl!”

In December 1983, I (Jim Bob) spent about $350 on a ring, and on 
Christmas Eve, got down on my knee and asked Michelle to marry me. She 
excitedly said yes. And when I asked Mr. Ruark, he (eventually) agreed.

Three months later, a new job for Mr. Ruark meant that he, his wife, and 
Michelle would move to North Carolina as soon as Michelle graduated in May.

I couldn’t stand to think of Michelle moving away! So I asked her dad if we 
could get married that summer. I used my best salesmanship, reminding him I 
was working at the grocery store and also had my real estate license. I was buy-
ing the little $19,000 house, and I loved Michelle with all my heart. 

It was an emotional conversation for both of us. I was crying, and Mr. 
Ruark had tears in his eyes as he listened to me pour out my heart. “I love your 
daughter,” I told him. “I really believe I can provide for her and take care of 
her. And I don’t want to see her move away to North Carolina.”

Michelle’s mom was sitting nearby, listening and not saying anything. 
Finally, Mrs. Ruark softly said to her husband, “Garrett, just let the boy 
marry the girl!”

Finally, Mr. Ruark said okay.



Michelle and her parents and siblings at her wedding.
From left: Pam Peters, Evelyn Ruark, Carol Hutchins, 

Ethel Ruark, Michelle, Garrett Ruark, Freda 
Benderman, Kathie Arnold, Garrett Ruark Jr.



Our first home was a fixer-upper that Jim Bob had 
purchased for $19,000, with payments of $250 per 
month. Thanks to God’s blessings and the financial 
principles we learned over the years, that was our 
first—and last—mortgage.



Our second home was also our 
first business. We sold used cars 
from the front yard of our car-lot 
house. For a while we specialized 
in Datsun Z-cars, the sports cars 
shown in this photo.



e-Mail to the Duggars

Q: Doesn’t your oldest daughter, Jana, get tired of being 
everyone’s big sister and having to spend so much time helping 
younger siblings instead of enjoying her own interests?

A: I love working with children, and I especially love being 
around new babies. You might think I get plenty of that, just 
being part of this big family. But I also volunteer at a chil-
dren’s shelter to help entertain and visit with the little ones 
there. I have lots of other interests too, including sewing, 
cooking, and playing the piano, violin, and harp. I also love 
doing friends’ and family members’ hair (styling, braiding, 
and giving haircuts and perms), and I enjoy decorating and 
helping plan parties and political-campaign events. I love 
being the big sister to a houseful of siblings, and I’m eager 
to welcome our newest member in January 2009.

—Jana, age eighteen 

Jana serenades Jennifer, Duggar baby number seventeen, while practicing the piano.



While Jim Bob worked in a grocery store, Michelle 
managed the car lot, greeting customers, answering 
questions, and inviting them to return later for 
test drives when Jim Bob was home. One of her 
duties included writing shoe-polish price tags on 
the windshields.



Michelle became pregnant about the same time we added 
a towing service to our car-lot business. We had no 

insurance, so we made payments to the doctor and hospital 
throughout the pregnancy. Soon after Josh was born on 

March 3, 1988, we had paid off the $1,750 in bills.



Michelle’s mother, Ethel Ruark, with Michelle 
and Jim Bob in the hospital delivery room before 
Josh’s birth.



e-Mail to the Duggars

Q: What do your kids say are the best and worst things about homeschooling?

A: For me the best thing was that I was able to finish my high school 
education early, at age sixteen, and get out into the workplace and 
experience different career opportunities. After earning my GED, 
I helped build our house, which gave me carpentry, electrical, and 
plumbing skills I later used on other jobs. Now John-David and 
I are following in Dad’s footsteps and running our own car-sales 
business. I’m considering continuing my education with college 
and even professional school. But in the meantime, I’m gaining 
hands-on experience in the real world.

The downside of homeschool was that I could never use the excuse that 
the dog ate my homework—mainly because my teacher (that would be Mom) 
knew I didn’t have a dog!

—Josh, almost twenty-one



Jim Bob with newborn Josh, 
March 1988.



After a devastating miscarriage, we were doubly blessed 
by the birth of twins Jana, left, and John-David.



e-Mail to the Duggars

Q: Do you use any birth control method at all, including abstinence or the 
“rhythm” method? 

A: An interesting thing happens when you have seventeen-going-on-
eighteen children. Complete strangers start asking you about your birth 
control practices! It’s okay. By now, we’re used to it. Here’s what we can 
tell you: In addition to living by the principles in the New Testament, we 
have learned that some Old Testament practices, including recommended 
times of sexual abstinence, are still helpful today. For example, one such 
teaching tells couples to abstain from sex for seven specific days during a 
woman’s menstrual cycle. Another passage says to abstain for forty days 
after the birth of a boy and eighty days after the birth of a girl. These 
teachings are not law for New Testament Christians; but we’ve found 
them to be a healthy practice, both for our bodies and for our relation-
ship. I (Michelle) feel cherished, knowing that Jim Bob is following these 
guidelines simply because he wants to do what’s best for me and for our 
marriage. Plus, after we take these pauses in our sexual life, our coming 
back together is always a very special time.



Jim Bob and Josh completed many tow-truck 
calls together. Jim Bob often took one of the 
children along on daytime towing runs. 



Favorite Recipe
Slow Cooker Lasagna

4 pounds ground chuck
4 teaspoons dried Italian seasoning
4 28-ounce jars spaghetti sauce
4 4-ounce cans mushrooms

Cook the beef and Italian seasoning in a large skillet over medium-high heat, stirring 
until the beef crumbles; drain. Combine the spaghetti sauce, mushrooms, seasoned 
meat, and water in bowl. In the bottom of a lightly greased 5-quart electric slow 
cooker, layer thinly the following: 4 uncooked lasagna noodles, sauce mixture, cottage 
cheese, and mozzarella cheese. Repeat for approximately 8 total layers. Cover and 
cook on High setting for 1 hour; reduce heat and cook on Low setting for 5 hours. 

This dish can be assembled ahead of time and stored in the fridge until 
ready to cook.

Makes 16 servings (one full 5-quart Crock-Pot!)

1⅓ cups water
32 lasagna noodles
3 15-ounce containers cottage cheese
6 cups shredded part-skim mozzarella cheese



During our time as convenience-store owners, a gas 
war with our competitor across the street caused so 
much congestion that the police had to be on hand to 
regulate traffic. Elsewhere, gasoline was selling for 
about 79 cents per gallon, but we eventually dropped 
our price to 39 cents. Cars lined up for blocks, and 
some customers brought barrels to fill with the cheap 
fuel. The gas war generated lots of publicity and heavy 
sales—until we ran out of fuel.



Words to Live By
 • Be careful what you’re good at doing,

because you’ll probably do a lot of it.

 • Be careful what you praise your children for doing,
because they’ll do a lot of it.

 • Be careful what you criticize your children for doing,
because they won’t want to do it anymore.

—Adapted from lessons we’ve learned from others



 Jana and John-David—our first 
set of twins—as toddlers and as teens.



Favorite Recipe
Grandma Mary Duggar’s Buttermilk Chocolate Sheet Cake

 2 cups flour ½ cup buttermilk
 2 cups sugar 1 teaspoon baking soda
 2 sticks (1 cup) margarine 2 eggs
 1 cup water 1 teaspoon vanilla
 3 tablespoons cocoa 

Preheat the oven to 375°F. Grease and flour a sheet-cake pan (18x24 or as 
close to that size as you have).

Put the flour and sugar in a bowl. In a small saucepan, melt the margarine, 
then add the water and cocoa. Bring to boil, then pour the mixture over flour 
and sugar and mix. Add remaining ingredients. Stir until well blended. Spread 
in pan and bake for 20 to 25 minutes. When done, toothpick inserted in center 
of cake might pick up a crumb or two, but will not come out coated with batter. 
While the cake is still warm, top it with Grandma Mary Duggar’s Chocolate 
Icing (found on next page).



Favorite Recipe
Grandma Mary Duggar’s Chocolate Icing

 1 stick (½ cup) margarine
 3 tablespoons cocoa
 6 tablespoons milk
 1 pound confectioners’ sugar 
 1 teaspoon vanilla 

In a saucepan, melt the margarine at medium heat, then add the cocoa and 
milk. Stir. Add the rest of the ingredients and mix thoroughly. While the icing 
is warm, spread it over the warm chocolate sheet cake. Delicious served with 
vanilla ice cream.



Fun Facts
Twelve Years of Pregnancy

By the time our eighteenth baby is born in January 2009, I (Michelle) will 
have been pregnant a total of 144 months since I became pregnant with our 
first child, Josh, in 1987. Two of our children were born at home; the rest were 
born in a hospital. 

Our first twins, Jana and John-David, were delivered by C-section after 
I developed preeclampsia, and our fifteenth child, Jackson, was delivered by 
C-section because he was transverse in the uterus. All our other children were 
delivered vaginally. 

I’ve used a number of birthing techniques and practices, including home 
birth and epidurals. I prefer a hospital delivery for safety, and I seek out a doctor 
who is flexible enough to allow me to walk around during labor and use the more 
comfortable and effective positions I learned during our home births. During 
labor and delivery I avoid medication, which sometimes slows down the labor, 
but I use it after the baby is born to reduce after-birth cramps.



The Duggar Motto: Buy Used, Save the Difference—

But Be Careful!

Thrift stores, pawnshops, garage sales, and auctions can be an affordable way 
to purchase big-ticket items at a fraction of the retail price. But you have to be 
careful, especially going to auctions, because competitive bidding can become 
addictive, and before you know, you’re way over your budget. Here are some 
auction guidelines to help you. 

When you arrive, register with the clerk, who’ll record your name, address, 
and how you’ll be paying. (For us, that means debit card or check.) Ask if a 
buyer’s fee (usually 10 to 15 percent) will be added to the purchase price. The 
clerk gives you a number that you hold up to place a bid.

Our goal is always to buy an item at a low enough price so we can resell it for 
a quick profit if we have to. That means we have to know something about the 
price of the item new—and also its market value if it’s used. 

Don’t buy things just because they’re good buys; you’ll fill up your garage and 
end up having to hold your own auction! 

Never get too emotionally attached to an auction item. If the bidding goes 
over the limit you’ve set for yourself, stop bidding and let someone else pay too 
much.

Most auctioneers start the bidding at a high price. If no one jumps in, they 
drop the price until someone starts the bidding. Auctioneers’ quick-paced 
selling chant usually starts with something like, “Who’ll give me five dollars 
for this item?” If someone bids five, they then might say, “There’s five. Now 
who’ll give me ten?” And on it goes until the item is sold. Be careful. An 
unscrupulous auctioneer could go back and forth, acting like someone is bidding 
against you when actually you’re just bidding against yourself. 



We were still living in 

the tiny car-lot house 

when our fifth child, 

Jessa, was born.



By the time I was twenty-five, I (Jim Bob) had already 
launched three businesses with Michelle’s help. But my 
most important work by far was being the father of our 
three beautiful children, Josh, John-David, and Jana.



When armed robbers left me (Jim Bob) 
bound and gagged and stole one of the 
cars from our car lot, the news made 
headlines in our small town.



Duggar Story
A Duggar Family Home Remedy

One day while I (Jim Bob) was outside attending an auction, I was stung on the 
hand by a red wasp. It was starting to throb, and there was no first aid facility 
nearby and I had nothing to stop the pain. Not knowing what else to do, I put 
my mouth on my hand and quickly sucked on the site of the sting then spit out 
what I assumed was the wasp’s venom. Instantly, my hand stopped hurting.

Since then we’ve done this whenever any of us gets stung, and it has 
worked every time to stop the pain and prevent any reaction. Medical profes-
sionals might not agree that our method has scientific merit. All we know is, it 
works for us!



Favorite Recipe
Lemonappleade

This recipe is from one of our favorite sources of healthy recipes, the Voeller family’s 
website: www.thetwosisters.com. This one’s a great way to use your juicer.

 2 small lemons, unpeeled and quartered 
 10 to 12 golden delicious apples, cored and cut into large pieces 

Put the lemons through the juicer first, then the apples (juicing the lemons first 
helps keep the beverage from turning brown so fast). The yellower the apples, 
the prettier the lemonade. 

Pour over ice and enjoy! Serves 6.

P.S. Another favorite recipe on this website is Spectacular Green Beans.



e-Mail to the Duggars

Q: Do your boy-girl twins have a close relationship the way many same-gender 
twins do?

A: Jana and I are very close; sometimes we’ll have the very 
same thought at the same time without either of us saying 
anything. Then one of us will mention it, and the other will 
say, “I was just thinking the same thing!” But we spend 
more time with our brothers and sisters than we do with each 
other, just because we have more in common with them. 
There is one thing, though, that sets Jana and me apart. 
She loves to point out that she’s three whole minutes older 
than I am!

—John-David, age eighteen



In early 1991, we were staying busy (and exhausted) 
selling cars, running the towing business, and keep-
ing up with busy little Josh and twin dynamos Jana and 
John-David. God certainly knew what he was doing 
when he gave us Jill as our fourth child on May 17. 
With the birth of such a happy, healthy, easy-to-care-
for baby, we felt God was confirming our decision to let 
Him decide how many children we would have.



Duggar Story
The Myth of Breastfeeding as Birth Control 

We’ve heard hundreds of questions and comments about breastfeeding. Many 
of them revolve around the belief that new mothers can’t get pregnant while 
they’re nursing. One blogger even advised that if I (Michelle) would just 
breastfeed my babies, they wouldn’t come so close together. 

Well, I would just like to set the record straight on that one! With a couple of 
exceptions due to a painful mastitis infection, I’ve breastfed each of our babies for 
several months, and, now, as a forty-two-year-old woman who’s given birth to 
seventeen-going-on-eighteen children in the last twenty years, I can assure you it 
is possible to get pregnant while breastfeeding. 

Typically, my menstrual cycle starts again when the baby is six to eight 
weeks old, and by the time the baby is eight or nine months old, I’m pregnant 
again. Then my milk supply goes down, and I have to begin supplementing the 
baby’s diet with rice cereal and other forms of nutrition.



Favorite Recipe
Duggar Homemade Rolls

These rolls are always a favorite! It’s our dear friend Gayla Ellenbarger’s recipe, one 
that’s often requested when we serve it to company.

 ½ cup shortening 5 cups flour, plus flour for kneading
 ½ cup sugar  2 eggs
 1 teaspoon salt 2 cups hot water
 2 packages yeast ½ cup (1 stick) butter, melted

Combine the shortening, sugar, salt, yeast, and 2 cups of the flour in a large 
bowl and cut with a pastry cutter. Beat 2 eggs in a 2-cup measuring cup, then fill 
cup to the 2-cup mark with hot water; pour over the dry mixture. Slowly add the 
remaining 3 cups flour.

Cover bowl loosely with plastic wrap and let rise for 20 minutes in a warm 
oven. Then pour the dough onto a floured surface. Knead. Flatten with hands 
into a large pizza shape. Cut with pizza cutter into16 triangle-shaped slices. Roll 
up from the wide end to the point. Place the rolls in two greased 9x13-inch pans, 
bending into crescent shapes and leaving space for the rolls to double in size. 

Let rise in a warm (but not hot!) oven at least 20 minutes. Remove 
from oven. 

Preheat oven to 375°F. Bake the rolls for 20 to 30 minutes, depending on 
how brown you prefer. When done, immediately brush with the melted butter. 
Makes 16 rolls.



e-Mail to the Duggars

Q: Are you going to have more children after baby number eighteen is born?

A: Jim Bob’s answer is always, “I’d love to, but I’ve always left it up to 
Michelle.”

A: Michelle says, “I’d love more, but we’ll wait and see if God chooses to give 
us more.”



Duggar kids are always ready for a new adventure, 
including a trip to the old fishing hole. While Josh 

and Great-Aunt Carrie focused on hooking the 
next one, and John-David and Jana looked on in 
admiration, Jill showed off her magnificent catch. 

(A magnifying glass may be needed.)



We had hoped to be in our new house on 
Johnson Road by the time child number 
five, Jessa, joined the family on November 
4, 1992. But the remodeling work took 
longer than we anticipated, so all seven of 
us continued to live in the two-bedroom 
house in the car lot for another five months, 
until March 1993, when we moved into what we considered our very 
spacious new three-bedroom, two-bathroom home. Nine months later, 
on December 21, 1993, child number six, Jinger, was born. 



When the Duggars do a project, everyone
gets in on the fun. Here, eight-year-old Jinger 

supervises Daddy as he cuts tile for a later
remodeling job in the Johnson Road house.



Favorite Recipe
The Duggars’ Taco Soup

This is one of our favorite recipes for feeding a crowd: tacos in a bowl!

 3 pounds ground turkey
 3 4-ounce cans green chilis, chopped
 3 1.25-ounce packages taco seasoning 
 3 packages dry ranch dressing mix
 3 15½-ounce cans hominy, undrained
 9 14½-ounce cans diced tomatoes, undrained
 3 15-ounce cans kidney beans, undrained
 6 15-ounce cans pinto beans, undrained
 Grated cheddar cheese, sour cream, tortilla chips for serving

Brown the ground turkey, seasoned as you like (salt, pepper, onion). Stir in 
the chilis, seasoning mix, ranch dressing mix, hominy, tomatoes, beans, and 5 
cups of water. Bring to a boil. Simmer for 30 minutes. 

To serve, put crushed tortilla chips in bottom of bowl. Add soup, then top 
with grated cheddar cheese and sour cream. Yum! Serves 25 to 30 people or 
more.



e-Mail to the Duggars

Q: Why do all your children’s names begin with J?

A: It didn’t start out as something intentional. We named our first child 
Joshua because we liked the name, and we loved the story of the biblical 
character Joshua. When our twins came along, we again gave them names 
we happened to like, Jana and John-David, not really thinking we were 
doing anything special by giving them J names too. But by the time our 
fourth child was born, we realized she might feel left out with a name 
starting with another letter. After all, since we were leaving it up to God 
to decide how many children we had, we didn’t know if she would be 
our last child. We didn’t want her to be all alone among her siblings with 
an “unusual” name. So we gave her a J name too: Jill. The same thing 
happened with each new baby. We wanted to make him or her feel instantly 
welcome as a treasured addition to the family. So everyone in the Duggar 
family has a J name. 

 Everyone, that is, except the one who gave birth to all but one of our 
family’s members: Michelle.



Jessa, left, and Jinger are just thirteen months apart in 
age, and they’re especially close in their relationship as 
sisters and friends.



Jim Bob spends a little floor time playing jacks with
Josh, Jana, Jill, and Jessa in the Johnson Road
house’s Laundromat, which had a remarkable

(at the time) two washers and three dryers.



Duggar Story
The Woes and Wonders of Breastfeeding

You might think that after nursing so many babies, it’s totally effortless for Mrs. Duggar 
the Dairy Queen. But you would be wrong. 

Until a few years ago, breastfeeding was excruciatingly painful. Jim Bob would tell me, 
“You don’t have to do this. We can feed the baby formula.”

But with tears rolling down my cheeks, I would answer, “You don’t understand. I 
want to do this.”

The problem was that I had inverted and very sensitive nipples that cracked and bled. 
I even used the numbing gel left over from our boy babies’ circumcision five minutes before 
each feeding. Then I’d wipe it off, grit my teeth, and nurse the baby. 

La Leche League volunteers offered wise suggestions and reassurance, and gradually, 
with each new baby, I learned techniques and found products that helped ease my pain. I 
now use Selsun Blue shampoo as a body wash to kill skin fungus. If I feel stinging while nurs-
ing, I apply prescription Nystatin ointment afterward and rinse it off before the next feeding. 
I also use Lansinoh, a pure lanolin over-the-counter ointment, as a soothing balm.

And I use Gentian Violet, an all-natural over-the-counter product that kills candida 
(yeast). I apply it with a Q-tip in the baby’s mouth and on my skin. But be careful: the 
ointment is bright purple, and should be gently rinsed off Mommy and blotted dry before 
nursing, otherwise the baby can come off your breast looking like Bozo the Clown! And the 
stain lasts for days!

Before giving birth to Jackson, our fifteenth child, I prayed, Lord, please give me a 
good nursing experience with this baby. Within a week of Jackson’s birth by C-section, I 
had little or no pain. To me, it was simply a miracle, and I breastfed him until he was nine 
months old.

I’m happy to share tips that have helped me along the way, so that, in case you’re not 
planning to have eighteen children, you can make things easier on yourself with the first one! 



We thought we had a big family back when 
we had six children, but we were just getting 

started. Standing around Josh, holding Jinger, 
are, from left, Jessa, John-David, Jana, and Jill.



Our family loves to eat out, and 
Dad especially likes it when we 
visit those places with bargain 
prices or kids-eat-free specials.



In 1998 we had 

nine children 

and Michelle was 

pregnant with our 

second set of twins.



This photo with former Arkansas governor Mike 
Huckabee (holding Josiah) and Grandma Mary 
Duggar (holding Jinger) was taken at the capitol
the day we joined the rally that tried unsuccessfully
to persuade the legislature to ban partial-birth
abortion. It was also the day I (Jim Bob) felt
God telling me to run for the legislature myself.



e-Mail to the Duggars

Q: You gave up health insurance all those years ago when you stopped working 
at the grocery store. Does your family have insurance now?

A: Yes, we have health insurance with a copay for office visits and a relatively 
high deductible, to keep premiums affordable. We also have dental insurance. 
The applications for both of these policies just asked for a yes or no answer to 
the question, “Do you have children?”

Some things aren’t fully covered, of course. We try to negotiate fees up 
front whenever the medical provider will do that. We also watch all our medi-
cal bills carefully to make sure they’re accurate. One time we got a hospital bill 
after the birth of one of our children that was much higher than we expected. 
When we requested an itemized bill, we found a line that charged us for 387 
bars of soap! We told them, “We’re just not that dirty!” The hospital adjusted 
the bill, and we learned a lesson. Now we always request an itemized bill.



One way or another, all the children helped 
with their daddy’s campaign, whether it was 
walking through neighborhoods knocking on 

doors and handing out campaign literature 
with Mom, Daddy, or Grandma Duggar,

or riding in the Fourth of July parade. 



Our daughter Jinger thought Daddy’s
campaign signs were unbeatable.



e-Mail to the Duggars

Q: Do your daughters always wear long dresses? Why?

A: First, we want to stress that this is our family’s practice. We don’t put 
our conditions on other people or tell others what they should wear. Our 
standards of modesty are based on personal prayer and Bible study. We 
want to attract others’ interest to our faces and our character, rather than 
to our bodies. For us, that means long pants for the boys and long skirts for 
the girls and no low-cut tops. Amazingly, some of our older children have 
developed stronger convictions about dress standards than we have!



e-Mail to the Duggars

Q: Seeing how you all dress so much alike, I’m wondering how the children 
in your family are allowed to express their individuality.

A: We always laugh when a question like that comes in! As 
one of my sisters said, “Mom, when we go out to an event 
somewhere, we often see groups of teenagers who are all 
dressed alike—sometimes they’re all in black, or they’re all 
wearing jeans, or they’re all wearing the same kind of T-shirt. 
Sometimes they all have nose rings and tattoos!” We’re just 
like them; all of us Duggars wear similar kinds of clothes. But 
instead of being influenced by peer pressure, we’re guided by 
our family’s standards of modesty and what we read in the Bible. 

—Jessa, age sixteen



During my (Jim Bob’s) campaign for the U.S. Senate 
in 2002, we traveled throughout Arkansas as a family, 
campaigning and hosting barbecues. We handed out 
thousands of campaign cards that carried a photo of our 
family (then with thirteen children) on one side and, on the 
other side, a list of what we stood for politically. We lost the 
race, but it was a great experience for our whole family.



Favorite Recipe
Jim Bob’s Amazing BBQ

One time when Michelle was away for a weeklong mothers’ conference, Dad 
was left to do the cooking for seven children under the age of eight. As the kids 
recount the story, “Dad fed us peas, green beans, corn, and whole potatoes, 
straight out of the can, one item at a time. When he planned to serve tuna 
sandwiches, he couldn’t find the mayo, so he used BBQ sauce instead. Now 
this is our favorite way to eat tuna! Believe it or not, the sauce completely 
covers up any hint of fish taste or smell!” Our family loves Daddy’s invention. 
It tastes like delicious gourmet BBQ. The key is to use lots of BBQ sauce. 
Surprise your friends!

This recipe feeds our big family and sometimes guests. Adjust quantities as 
needed for your family or friends. (The more sauce, the better.)

 6 6-ounce cans of tuna, liquid drained
 1 18-ounce bottle of KC Masterpiece BBQ Sauce

Empty the drained tuna into a mixing bowl. Smash and break apart using a 
fork. Add the barbecue sauce. Mix all together. Spread on buns, bread, or 
crackers. Enjoy!



During our four years in the Arkansas legisla-
ture, Michelle gave birth to five boys: the twins, 
Jeremiah and Jedidiah; and pictured here during 
a “field trip” to the Krispy Kreme Donut shop, 
Jason, left; and James and Justin.



Soon after our election day photo ran in the New 
York Times in 2002, we began receiving calls 
from magazine writers, newspaper reporters, 
broadcast journalists, and documentary film-
makers who wanted to know more about our 

big family. We’ve been to New York City twice 
for television appearances, and each time we’ve 

enjoyed seeing the sights, including Times Square.



While delivering a load of trash to the landfill, Jim 
Bob noticed this building, a former chicken hatch-
ery, which was for sale along with twenty acres of 
land. Although the property had been appraised 
at a million dollars, we eventually bought it for 
$300,000 and converted the building into rental 
storage units. The adjoining land eventually 
became the site of our new home.



Michelle and 

Johanna, one 

of our youngest 

children.



In so many ways, our eighteen-foot-long dining table is the 
heart of our home. We gather here not only for meals but also 
for our family prayer time, for afternoon homeschool sessions, 
for celebrating birthdays, and many other kinds of gatherings.



Favorite Recipe
Layered Ice Cream Cake

Incredibly yummy! A favorite request for birthdays.

 24 ice cream sandwiches
 8 ounces Cool Whip
 2 king-size Butterfinger candy bars, chopped up
 1 squeeze-bottle Hershey’s chocolate syrup 
 1 squeeze-bottle Smucker’s caramel topping 

Arrange in six layers in a 9x13-inch pan:

 First layer: 12 ice cream sandwiches, placed over bottom of pan
 Second layer: half the container of Cool Whip 
 Third layer: half of the chopped-up Butterfinger bars topped with half 

of the chocolate syrup and half of the caramel topping
 Fourth layer: the rest of the ice cream sandwiches
 Fifth layer: the rest of the Cool Whip
 Sixth layer: the rest of the chopped-up Butterfinger bars, topped with 

the rest of the caramel topping and the chocolate syrup

Freeze and eat as desired. 



Ruth-Anita Anderson, known to our family as an 
angel we call Nana, has faithfully taught Josh and 
our other children how to play the piano. She also 

comes twice a week to help with our laundry.



We use Steve and Teri Maxwell’s Managers of Their 
Homes and Managers of Their Chores wall system 
and chore packs to keep track of each child’s jurisdic-
tions, activities, and appointments throughout the day. 
Younger children clip their chore packs to their shirt or 
belt, moving each card to the back as a job or activity 
is completed. Ten-year-old twins Jeremiah, left, and 
Jedidiah are old enough now to remember their daily 
jurisdictions without needing to wear their chore packs.



We don’t have a dog of our own right now, although 
we’ve had several in the past. Until another Duggar dog 
joins the family, Joy-Anna and the rest of the kids con-
sider the neighbors’ dog Drooper the next best thing to 
having their own pet.



Five-year-old Justin loves playing the violin. 
All of the Duggar children take Suzuki 

violin lessons beginning at about age four.



It’ll be awhile before Johannah, three, and Jennifer, one, 
are ready for homeschool. But through the blanket-time 
technique for teaching self-discipline, they’re learning to 
sit quietly at the table during the other children’s lessons. 

They know if they behave well, they’ll earn one of the 
treats Mom hands out for special accomplishments.



Favorite Recipe
Buckeyes

A favorite from Michelle’s home state of Ohio.

 1½ cups peanut butter
 1 1-pound box confectioners’ sugar
 1 stick (½ cup) butter 
 1 teaspoon vanilla
 ½ stick paraffin (usually found in the baking or canning section of 

grocery stores)
 1 12-ounce package or 1½ cups chocolate chips 

Mix peanut butter, sugar, butter, and vanilla. Form into small balls, place on a 
cookie sheet, and cool in the freezer. 

Melt chocolate and paraffin in top of double boiler. Stick a toothpick 
in a candy ball and dip into the chocolate mixture, leaving part of the top 
uncovered. When you remove the toothpick, smooth over the hole, and the 
candy will resemble a buckeye. Cool on waxed paper. Store in a cool place. 
They can be frozen.



Life Lessons
Instilling Contentment

One of the lessons we teach our children is to be content with the 
food and clothing they have, using the possessions they have and 
keeping their focus on the purpose for which God made them.



e-Mail to the Duggars

Q: Have all your babies been about the same size at birth? 

A: Most of our single births have averaged eight or nine pounds. But there 
were exceptions among the first babies, primarily because I (Michelle) didn’t 
eat as healthfully as I should have. While pregnant with Jessa, I ate a Reese’s 
Cup nearly every single day during the last three months of my pregnancy, and 
Jessa came out looking like a little ten-pound sumo wrestler! I still remember 
the hospital nurse telling me, “Sweetie, you’d do better if you didn’t have such 
big babies.”

Since then I’ve tried to eat a healthier diet. Our first set of twins weighed a 
total of twelve pounds, twelve ounces. The second set of twins totaled a little 
over eleven pounds.



e-Mail to the Duggars

Q: Michelle, how do you take off that “baby weight”? 

A: I’m a lifetime Weight Watchers member, and for me, the program has 
simply become a way of life. Weight Watchers doesn’t officially accept 
pregnant women into the program, but after all the success I’ve had on the 
program, I’m not giving it up while I’m pregnant! I adapt the guidelines in 
healthy ways during pregnancy, following the nursing mothers guidelines, 
which allow ten more points daily than I would normally eat. I use those 
daily points and the thirty-five extra weekly points to increase the milk and 
protein I consume. 

For me, the best protein foods are Boca Burgers, cottage cheese, chicken 
strips, tuna, cheddar cheese, and raw almonds and pecans (I carry raw nuts 
in my purse for quick snacks). I still indulge in a candy bar occasionally, but 
I’ve found that Fiber One chocolate chip bars taste just as good, and they’re 
only two Weight Watchers points for a whole bar. My average pregnancy 
weight gain now is twenty-five to thirty pounds, and I’m usually able to take 
that weight off pretty quickly after the baby arrives.



 Jill and the other big sisters, Jana, Jinger, and 
Jessa, enjoy cooking, and little sister Joy-Anna
is next in line to join the culinary team.



e-Mail to the Duggars

Q: What are some of your children’s favorite things to do?

A: There’s quite a range of favorites: James, seven, left, 
and Jackson, four, say their favorite activity is riding 
scooters. Their second-favorite activity is playing in the 
dirt with their toy dump truck. Believe it or not, five-
year-old Justin, right, told the Discovery Channel people 
that his favorite pastime was “cleaning the playroom.” 



Waiting in line for the water slide.



Favorite Recipe
Smoked Brisket

Always tender and delicious!

 1 5- to 10-pound brisket ½ teaspoon garlic salt
 1 teaspoon celery salt 1 bottle liquid smoke
 1 teaspoon meat tenderizer ½ bottle Worcestershire sauce
 1 teaspoon seasoning salt 1 large ovenproof cooking bag

Put all ingredients in a cooking bag with the brisket. Marinate overnight in the 
refrigerator. The next morning, place the bag and brisket in a pan and punch 
holes in the top of the bag with a fork. Bake at 200°F for 10 to 12 hours 
(about an hour per pound). 



Duggar Story
Prenatal Vitamins

I (Michelle) have learned a lot during my sixteen pregnancies 
and soon-to-be-eighteen births. For one thing, I take a prena-
tal vitamin every day because I’m almost always either preg-
nant or nursing. One time when I wasn’t pregnant but was 
taking the vitamins I was in a minor car accident. It was 
just a fender bender, but the hospital did an X-ray to make 
sure I had no internal injuries. Guess what they found: five 
or six undigested prenatal vitamins in my intestine! 

I was taking hard, nonchewable vitamins, and my body wasn’t getting any good 
from them at all because they weren’t dissolving in my stomach. I talked to my 
doctor, who switched me to a chewable brand, NutriNate, manufactured by 
Ethex. I chew and swallow one a day.

I’ve learned to not take my prenatal vitamin on an empty stomach 
during the first three months of pregnancy because doing so makes me 
nauseous. Other times, I can take them at bedtime or in the morning, 
whichever is more convenient. Also, as you can see in some of our photos, 
our family uses motion-sickness wristbands to help ward off nausea when 
we’re traveling. I’ve learned they also help me with morning sickness!



Our children and other students of 
Suzuki instructor Mandie Query perform 
a violin recital for parents and friends.



Four-year-old Jackson watches the violin recital 
longingly from Mommy’s lap. Just as we were 

finishing up this book, he got the good news that he 
could start violin lessons in a few more weeks.



During 2007, Discovery Health and TLC filmed 
a dozen half-hour episodes and one one-hour show 
for broadcast on their cable channels. By the time 
the filming was done, we felt like the Figure Eight 
Films production crew was part of our family.



News reports about the birth of our seventeenth 
child, Jennifer, were published and broadcast
worldwide, including this article that appeared
in a newspaper in Greece.



We’ve enjoyed making new friends from all 
over the world who’ve come to our home as 
journalists and film crews, videotaping our 
family from early morning to bedtime for a 

week at a time. Our close friends Dr. Young 
Min Kwon, left, and his wife, Jinnie (holding 

their seventh child, Daniel), translated for a  
Korean film crew and helped us entertain them.



Josh and Anna’s 

wedding.



Our oldest girls, including Jill (left) and Jana, 
enjoy being with their younger siblings. During
our visits to New York City, their help in 
shepherding the little ones, including Johannah, 
made it possible for us to enjoy sightseeing between 
interview appointments without worrying that 
someone would wander off or be left behind.



e-Mail to the Duggars

Q: What advice would you give to other teenagers about getting along with 
siblings?

A: Even though we consider ourselves each other’s best friends, with 
all the siblings in our family, it’s impossible to avoid occasional flare-
ups and arguments. Even best friends get on each other’s nerves 
sometimes!

But our parents have taught us the importance of quickly 
resolving anger and hurt feelings, and they’ve shown us biblical 
guidelines for making things right with each other. 

For instance, recently I got pretty irritated when one of my 
younger brothers kept getting into my stuff without permission. 

What I felt like doing was being angry and telling him to never touch my stuff 
again. But I remembered the Bible lessons—like, “Do unto others as you would 
have them do unto you.” And the story of Jesus says to go the extra mile in serving 
those who offend you. So instead of yelling, I looked for ways to be nice to my 
brother and praise him. I helped him with his jurisdictions, and I offered to share my 
things with him (but I reminded him to please ask the next time he wanted to use it 
my things). Soon all hard feelings were gone.

—Joseph, age thirteen



We think homeschooling has helped our children
develop close feelings like they’re all best friends.

From left, Jessa, Jinger, Jana, Jill, and Joy-Anna.



Life Lessons
The Power of Encouragement

Throughout the day, we’re quick to give our children hugs or a pat on the 
back. We continually look for opportunities to encourage them with positive 
words. For instance, we might say to fourteen-year-old Jinger, “Thank you for 
fixing lunch today without even being asked. It was delicious. Your initiative 
encourages our whole family. You are such a blessing to us, always helping out 
wherever there’s a need.” 

Or we might say to three-year-old Johannah, “How nice you are to share 
your puzzle with Jackson. Thank you for being generous with your things. 
You knew Jackson would enjoy playing with your puzzle, and you shared it 
with him.” 

Mom is big on hugs and kisses. Dad likes to give bear hugs or a playful rub 
on the head. (He’s learning to think first, though, before delivering one of his 
famous head rubs to the older girls, who no longer appreciate having their hair 
messed up!) 

We also encourage all the children to say thank you to each other. For 
instance, when we sit down together at mealtime, we first offer thanks to God. 
Then we all say thanks to the family member who prepared the food.



Favorite Recipe
Easy Chicken Pot Pie

A great way to get the veggies down!

  1 can cooked, cubed chicken
  1 15-ounce can Veg-All, drained
  1 10¾-ounce can cream of chicken soup
  2 premade piecrusts (one for the top, one for the bottom)

Preheat oven to 350°F.
In a mixing bowl, combine all of the ingredients except the piecrusts.
Place the bottom crust in a deep-dish pie pan, smoothing it to fit.
Pour the mixture into the piecrust. Place the second piecrust on top. 

Crimp the edges to seal. Cut slits in top crust to vent. 
Bake approximately 20 minutes, until filling is hot and crust is golden 

brown. Serves 4 to 6.



One of our favorite things to do together is travel in 
our RV bus and “camp out” along the way. One regu-
lar camping trip occurs each year when we attend the 
Advanced Training Institute homeschool conference at 
the ALERT academy in Big Sandy, Texas.



Sharing the Sabbath
When we think of the Sabbath, it’s not necessarily Sunday, our 

day of worship. Sunday is the day for home church, with lunch and 
visiting afterward, usually at our house. After studying what 

the Bible says about the Sabbath, it has been interesting to 
learn more of what God meant when He told us to rest. He 
rested Himself after spending six days creating the universe. 
When He freed the Israelites from Egyptian bondage, they 

had been slaves for four hundred years and were used to 
working seven days a week. Then God told them to take a 

day off to rest each week and spend time with their family.
We’re not rigid about it, but that’s the practice we 

try to follow. More often our day of rest is Saturday, 
as we focus on the Lord and family time: finding time to have 

heart-to-heart talks with one another, observing the Lord’s Supper 
(Communion) as a family, maybe having a picnic at a nearby park 

or taking a family bike ride, and generally avoiding the busyness 
that tends to fill every other day of the week in the Duggar home.



We make a big deal of each child’s homeschool 
graduation. When Jill graduated, we filled our living 
room with family and friends to help celebrate her 
achievement. The highlight of the event was the 
touching video the older boys put together, recording 
each family member's glowing comments about Jill.



Favorite Recipe
Hash-Brown Casserole

Jana’s favorite meal.
 3 cups cornflakes Pinch of salt
 ¼ cup (½ stick) melted butter ½ teaspoon pepper
 2 8-ounce cans cream of 1 32-ounce package frozen
  chicken soup  hash browns
 ½ cup whipping cream Oil to spray pan
 2 teaspoons onion powder 2 cups grated cheddar cheese

Preheat oven to 350°F.
Crush the cornflakes in a resealable plastic bag, then pour in the melted 

butter and shake.
Mix cream of chicken soup, whipping cream, onion powder, salt, and 

pepper. Spray two 9x13 casserole pans with oil. Layer each pan as follows: 
hash browns, soup mixture, and then grated cheese. Repeat layers. Top each 
casserole with the crushed, buttered cornflakes. 

Bake for 45 minutes, until hot. Serves 20. 



After lunch, Michelle and the older children settle 
around our long dining table for homeschooling ses-
sions focusing on the IBLP Wisdom Booklets, which 
teach Christlike character qualities woven into lessons 
related to science, history, law, and medicine.



One way we travel together is in the twenty-one-
passenger bus we bought used from the local bus 

company. It had some rear-end damage, so we bought 
a second, identical bus that needed motor work. We 
used parts from one bus to repair the other one, and 

we’ve been riding together ever since.



We spend lots of one-on-one time with each of our children, 
whether it’s showing them secret techniques for making a billiards 
shot, as Jim Bob is doing here with Joy-Anna, or having heart-
to-heart talks with them throughout the day.



Broomball at the local ice rink is our 
favorite way to spend a Friday night.



Favorite Recipe
Snow Ice Cream

Snow isn’t just for sliding on and building snowmen! This is one of our favorite 
wintertime treats.

 1½ to 2 cups sugar, to taste
 1 teaspoon imitation vanilla (½ teaspoon if using real vanilla)
 1 quart heavy whipping cream or half-and-half
 6 quarts clean, fresh snow (don’t pack it into the measuring cups;

it should be fluffy)

In a large bowl, mix the sugar, vanilla, and whipping cream. Start adding snow 2 
cups at a time. Toss with the other ingredients until the mixture is the consistency 
of ice cream. 



Our first four-

member buddy 

team, oldest to 

youngest, Jill,

Joy-Anna, James, 

and Jennifer.



We like to keep toys stored out of sight when 
they’re not being used. Sometimes we rotate 
stored toys so that some aren’t accessible for a 
while. Then when we put one back “into play” 
again, it feels like a brand-new toy.



Jim Bob’s high school science teacher, Peggy Bennett, known 
as “Grandma Bennett” to our children, came to our 

house many times to help with science projects for our 
homeschool. As a mom with lots of little ones, it was 

wonderful to be able to delegate occasional lesson planning 
and teaching times to talented friends like Peggy, as well 

as Ruth-Anita Anderson, Heidi and Mandie Query, and 
Tina Carson, who helped the girls with math and sewing.



Christmas decorations, including the things the
children need for their living Nativity each year, are 

stored in carefully labeled and color-coded boxes
using our tried-and-true storage system that Michelle 

developed after reading Emilie Barnes’s books.



Favorite Recipe
Quick Chili-Frito Pie Meal

This is a good meal for moving day because it’s really easy to make, can be 
eaten on paper plates, and is delicious and filling. This recipe feeds the Duggars 
plus friends who come to help.

  12 15-ounce cans Mexican-style chili beans
 2 large bags Fritos
 4 cups shredded cheddar cheese
 2 16-ounce containers sour cream 

Warm the beans in a large pot over medium heat. 
Put a handful of Fritos on a paper plate, add a scoop of the warmed beans, 

then top with cheese and sour cream. Serves 15-20.



Life Lessons
We’ve taught all our children that when anyone tells them, “Don’t tell your 
parents,” the very first thing they should do is come straight to Mom or Dad 
and tell! In these dangerous times, that seemed like a smart and protective 
rule. But recently we’ve learned that it’s okay to allow one exception. 
When our older children were planning a surprise fortieth birthday party for 
Michelle, they told their youngest siblings, “Now, it’s a surprise, so don’t tell 
Mom!” And sure enough, the first thing those smart little guys did was run 
to Mom and tell her all about the upcoming surprise party!



e-Mail to the Duggars

Q: What’s it like for Anna to marry into such a big family 
as the Duggars? 

A: I’m the fifth of eight children, so I’ve always been part 
of a big family. It’s all I’ve ever known, and I say, “The 
more the merrier!”

—Anna Keller Duggar



Thrifty Recipe
Homemade Laundry Soap

This laundry detergent saves a huge amount of money. We buy its three 
ingredients for less than five dollars, and the resulting concentrate lasts our 
large family two to three months! It’s a watery gel that produces low suds inside 
the washer. The ingredients are usually available in the laundry-products aisle 
of the supermarket—or order online. (Check recipes on the Internet; there’s 
also a dry version of this laundry soap that’s good for top-loading machines.)

1 Fels Naptha soap bar, grated
1 cup washing soda
½ cup borax 

Grate the soap bar into a small saucepan. Cover with hot water. Cook over 
medium-low heat, stirring continually, until the soap completely dissolves. 

Put washing soda and borax in a 5-gallon bucket. Pour in the hot, melted 
soap mixture. Stir well, until all the powder is dissolved. Fill the bucket to the 
top with more hot tap water. Stir, cover securely, and let set overnight. The next 
morning, stir the mixture. Mix equal amounts of soap concentrate and water in a 
smaller laundry-detergent dispenser or container. Shake before using.

For top-loading machines: Use 1 cup of the soap mixture per load.
For front-loading machines, use ⅓ cup per load. 



When we’re selecting fabrics and clothing for our family, 
finding things that don’t have to be ironed is a high 
priority. But many of the skirts, dresses, and blouses we 
“girls” like to wear, as well as Dad’s dress shirts, usually 
need a bit more attention. Our daughters, including 
Jinger, shown here, often do quick touch-ups on a 
convenient drop-down ironing board that’s tucked into 
a closet near the upstairs catwalk. There’s another 
built-in ironing board in the laundry room downstairs.



Having four washers and dryers—as well as a team 
of older children, including Jessa, shown here, who 
have taken on the family’s laundry as one of their 
assigned jurisdictions—keeps that task from seeming 
overwhelming. We’re also blessed to have a volunteer 
angel, Ruth-Anita Anderson, whom we call Nana, who 
comes twice a week to help with our family’s laundry.



Life Lessons
The operational definition of thriftiness is, “Not letting myself or others 
spend that which is not necessary.” The teaching is based on Luke 16:11, 
where Jesus pointed out that if we’re not trustworthy in managing small 
things, we similarly won’t be worthy of managing things of greater value. 
We want to be good stewards of all the blessings we’ve been given, and that 
means practicing thriftiness in everything we do and not being wasteful of 
our money or our resources.



To us, being a frugal and organized family means we’ve 
planned ahead for as many contingencies as possible. We 
teach our children to operate equipment, appliances, and 

vehicles as soon as they’re an appropriate age, and we 
teach them to fix what breaks. We want all our children to 

know how to fix a flat, change a tire, and understand the 
basics of what’s going on beneath a vehicle’s hood. Here, 

Jim Bob shows the boys how to check a vehicle’s fluids.



e-Mail to the Duggars

Q: What’s your children’s favorite thing about the buddy system?

A: I can’t imagine not having buddies the way we do in 
our family! We help one another with our jurisdictions 
and music practice and homeschool lessons. There’s 
always someone nearby to play with or talk to. And it 
helps us develop a servant’s heart, one of the Christlike 
characteristics we’ve studied. When we help others with 
a hard job—or even sometimes when we do it for them 
without being asked—that helps us develop humility,
and humility is the first part of having the heart of a 
servant.

—Joy-Anna, age eleven



Favorite Recipe
Cheesy Chicken Spaghetti

 Rich and filling! 

 2 cups cooked, cubed, seasoned chicken 
 2 pounds cooked, drained spaghetti noodles

Cheese Sauce
 2 pounds Velveeta (1 large box)
 1½ 12-ounce cans evaporated milk or 2 cups milk 
 2 10¾-ounce cans condensed cream of chicken soup
 1 tablespooon Worcestershire sauce
 1 small can sliced mushrooms, undrained (optional)

In a large bowl, combine the chicken and spaghetti. 
To make the sauce: In a medium bowl, melt the cheese in a microwave. 

Stir in the milk, cream of chicken soup, and Worcestershire sauce. Reheat it 
in the microwave if necessary for a smooth, pourable sauce. Pour the sauce 
over the chicken and spaghetti and stir. Serves 20. Enjoy!



Our older daughters’ ability to style hair has saved our 
family a lot of money we would otherwise have had to 
spend at salons and barbershops. Here Jessa fixes her 
buddy Johanna’s ponytail as the girls start their day.



Thrifty Recipe
Homemade Baby Wipes

Our friends Gil and Kelly Bates, now the parents of sixteen children, shared 
this recipe with us years ago. 

Cut a whole roll of Bounty paper towels into two halves. (We’ve found 
that Bounty is the only brand that works. Use an electric knife for best results.) 

Place one of the halved rolls vertically in an empty and thoroughly cleaned 
1-gallon ice cream bucket. In a large measuring pitcher, mix 2 cups water, 2 
tablespoons baby oil, and 1 tablespoon rubbing alcohol. (Some families also like 
to add a tablespoon of baby bubble bath.) 

Pour the liquid over the halved roll of paper towels in the ice cream bucket, 
and soak for thirty minutes. Remove the cardboard center. Feed the top cor-
ner of the paper towels through an X-shaped slit you’ve cut in the lid of the ice 
cream bucket so you can pull out and tear off one “wipe” at a time.



People often ask us how we monitor or control our family’s 
Internet use. We do have high-speed Internet access on 
five networked Macintosh computers. On that network we 

have a parental control filter set up that allows access 
to seventy-some websites the kids can visit for their 
homeschool research or personal entertainment. Any 
Internet access beyond those allowed websites requires 
a password that only Michelle and Jana have. Our 
family rule is that anyone accessing the open Internet 
after Michelle or Jana has typed in the password has 
to have someone there beside him or her to monitor 
that access.

We also have a network of older PC computers 
that aren’t Internet capable. The children use those PCs 
to do their Switched-On Schoolhouse homeschool assign-
ments, write papers, or occasionally to play family-rated 
games.



Jana enjoyed a whole new adventure when we went 
skydiving. With the Discovery Channel’s cameras 
rolling (left), we took to the sky with tandem 
skydiving instructor Christian Grill of Skydive 
Skyranch in Siloam Springs, Arkansas.



Favorite Recipe
Oven Fries

These “fries” are so good we make one potato for each member of the family, 
plus some for leftovers.

 One 5-ounce potato, cut into quarters lengthwise
 Olive oil
 Garlic powder, salt and pepper, or chili powder (as desired) 

Preheat the oven to 450°F. Rub the potato with 2 tablespoons of olive oil (or 
put the oil in a plastic bag and toss with the potato quarters). Sprinkle on the 
seasoning of your choice. Spread the quarters on a nonstick baking sheet. Bake 
for 20 minutes, until golden brown and fork tender.



Duggar Story
Daddy’s Driver’s Education Course

I (Jim Bob) teach our children to drive at a young age, 
starting out with our tractor mower. I show them how 
it works, guide them in making a few practice loops, 
then let them “have at it” on our big lawn. Driving 
the big mower for a few years before they turn six-
teen and get their driver’s license gives them a good 
foundation for becoming good drivers. And not only 
do they get lots of driving practice, they’re accom-
plishing something useful as they cut the grass.

Once they’ve reached legal age, they get a learner’s permit, and 
Michelle and I ride all over town with them to run errands. The last step is 
teaching them all how to hook up and tow a trailer.



With their knowledge of electronics and video 
production, Josh (pictured here) and John-David 
were asked to help run the cameras, lights, and 

sound board at a recent homeschool conference. 



Jana plays a harp that was given to her by Nana Paula 
Linde. The older Dugger girls now have the opportunity to 
take harp lessons from instructor Rebekah Swicegood. 



The girls don’t spend all their time homeschooling, 
cooking, and organizing. They play a mean game 
of paintball too. Joy-Anna, left, and Jill are two 
of the toughtest competitors.



40'

134'



We had no plans to build a home on the twenty 
acres that included a former chicken hatchery when 

we bought it as a commercial investment. But as 
we looked around for a bigger home and God closed 

one door after another, we realized the land we 
already owned was the door He had opened for us.



Building our home was a project that was 
guided by God, enfolded in prayer, and 
sprinkled with His miracles. One cold 
winter day, accompanied by one of the 
neighbor’s dogs, we stood on the homesite 
after the insulating floorboards had been 
laid and imagined our new house rising 
from that place.



Favorite Recipe
Quick-and-Easy Tuna Noodle Casserole

Super easy, and extra good.

 10 boxes macaroni and cheese
 4 sticks (2 cups) butter
 1 12-ounce can evaporated milk
 1 cup water
 2 10 ¾-ounce cans cream of mushroom soup
 2 16-ounce cans peas, drained
 2 6-ounce cans tuna, undrained

Cook the macaroni in a large pot. Drain. In saucepan, heat butter, milk, water, 
soup, and contents of cheese packets, stirring to blend. Add to cooked, drained 
noodles. Add the peas and tuna, stir again, and serve. Serves a hungry crowd!



We had hoped to move into the new house 
before the birth of our fifteenth child, Jackson. 

But when he arrived on May 23, 2004, we 
were still living in the interim rental house. 



e-Mail to the Duggars

Q: What are your little boys’ favorite things about the new 
house?

A: Everyone has a favorite thing, but the little boys, including 
not-so-little Justin, shown here, generally agree that having a 
curving tunnel slide from their upstairs bedroom to the play-
room below is one of the greatest things ever.



Our new house has a steel framework, 
which we erected with the help of Clark 
Wilson using a repossessed bucket truck. 



Except for the youngest babies and toddlers, 
our whole family worked to build our house. 
Here Joy-Anna ties PEX pipe in place in 
what would become our heated first floor.



John-David, who was twelve at the time, took on the job 
of crane operator as the framework for our house went up.



e-Mail to the Duggars

Q: What’s the girls’ favorite thing about the house?

A: The girls love their beautiful bedroom, which is deco-
rated with inspiring “wallwords” (see Resources section 
for ordering information) and a silk-flower valance over 
the cathedral window, and features a hidey-hole reading 
loft tucked away in the attic. (The boys’ room has a loft 
too.) The girls converted what would have been one of 
their walk-in closets to a sewing room, and they spend lots of time 
there. But for the younger children, including boys and girls, like Johanna, 
shown here on the climbing wall, the playroom with its full-size playground 
equipment, including a tunnel and a climbing wall, is hard to beat.



When we asked our children what they wanted in 
our new house, they all agreed they wanted to have 
a large, shared sleeping space, one for the boys and 
another for the girls. The 2,000-square-foot rooms 
are at opposite ends of our upstairs. The girls’ 
feminine-styled room features flowers, vines, and 
ruffles, and each girl’s personal space is decorated 
with the specific theme she chose. Both boys’ and 
girls’ bedrooms have two bathrooms, as well as 
counter sinks in the bedrooms.



The boys’ room is decorated in red, white, and 
blue, with bandannas dropped over hooks to form 

a valance along their large window. Directly under 
the stars on the wall, right behind Josiah sitting on 
the dark-sheeted bed, is the opening to the tunnel 

slide that connects with the playroom downstairs. 
The words on the wall are Thomas Jefferson’s: 

“In matters of principle, stand like a rock.”



e-Mail to the Duggars

Q: What’s your favorite thing about the new house?

A: Like the children, we enjoy all sorts of features at the 
new house that we didn’t have before. But our favorite 
is probably our own bedroom, complete with a little 
nursery alcove for the newest baby. (In this photo, it’s 
Jennifer.) Our room isn’t large, but it’s beautifully 
decorated, and very cozy and comfortable. We love it.



Josiah is learning video production and graphic design 
from our two oldest sons, Josh and John-David. The 

boys converted what would have been one of their 
walk-in closets into a production studio. The window 

overlooks the living room and kitchen below.



Favorite Recipe
Quick Spaghetti with Cincinnati Chili—Frugal Duggar Style

This is another Duggar favorite and takes just minutes to prepare!

 1 #10-size can (or 10 15-ounce cans) of Mexican-style chili beans
 1 packet of Cincinnati Chili Seasoning
 2 pounds browned ground beef or ground turkey, if desired
 2 pounds cooked spaghetti 

Assorted toppings of your choice, such as shredded cheddar cheese, 
chopped onions, crumbled crackers, sour cream, and chopped black 
olives

In a large pot, mix the beans and seasoning together, along with the browned 
meat, if you choose to add it, then heat. Serve over the cooked noodles. We 
serve this entrée with a variety of toppings on a buffet line. Our favorites are 
cheddar cheese, chopped onions, crackers, and sour cream. 



When we designed our home, we wanted a 
large, open living-and-dining area so we could 
use our home as a multipurpose ministry 
center to encourage other families. In the 
almost three years since we moved in, we’ve 
hosted wedding showers, baby showers, 
church services, seminars, international 
delegations, family reunions, and journalist 
and film crews from all over the world.



When it’s “just us,” the food is set out on the counters 
adjoining the hot tables, and we pass down the line 

serving ourselves from casserole pans or other serving 
containers, then stop by the drink counter on our way 
to the dining table. Restaurant people have told us the 
equipment in our industrial kitchen would cost more 

than $100,000 on the open market. We bought it 
for less than $11,000 at restaurant auctions and at 
a Kmart that was going out of business. Adjoining 

the industrial kitchen is a 325-square-foot pantry.



We each have a small office in the new house, but 
while we were working on this book, we moved things 
around so that we could work on the project on our own 
computers while sitting at side-by-side desks. That way 
we could easily share comments and questions, talk 
about additions and deletions, and encourage each other 
when we stayed up working late into the wee hours of 
the morning as the deadline neared.



Favorite Recipe
Tater Tot Casserole

One of Daddy’s favorites!

 2 pounds ground turkey, cooked, seasoned, drained
 3 (2-pound) bags Tater Tots 
 2 10 ¾-ounce cans cream of mushroom soup
 2 10 ¾-ounce cans cream of chicken soup 
 2 12-ounce cans evaporated milk

Preheat oven to 350°F.
Spread the seasoned, browned meat in two 9x13-inch casserole pans. 

Cover the meat with the Tater Tots (you don’t have to cook them first.) Mix 
the soups and milk together and pour the mixture over the top. 

Bake for 1 hour. Serves 16 to 20.



The first time a satellite truck pulled into our drive-
way, it caused great excitement in the Duggar house-
hold. Now it’s quite a familiar sight at our house. 
Television and network crews come several times a 
year to do live interviews via satellite.



The first year we lived in the house with no air conditioning 
and a bare-dirt yard while we saved up money to complete 

the work. The summer heat meant our windows were 
always open, and the house was constantly filled with 

dust. So it was a blessing for all of us when we were able 
to install the air-conditioning system the next year. Then, 
through another “everyday miracle,” we were able to buy 
ninety truckloads of topsoil for one-tenth the price we had 

expected to pay. Finally we were able to plant a lawn.



e-Mail to the Duggars

Q: I’d love to know how Josh proposed to Anna!

A: For my twentieth birthday, my parents took me to a restaurant 
near our home in Florida. It was just the three of us. I was totally 
clueless about what would happen that day—although I did notice 
that the restaurant staff left half a double swinging door to the 
kitchen open. (The open door let the Discovery camera crew film 
the proposal.) 

Suddenly I heard someone say, “Happy birthday, Anna.”  
I looked up, and there was Josh holding a dozen balloons! I was 

absolutely shocked. I had talked to him earlier, thinking he was at home in 
Arkansas. Then my dad said something about looking around the restaurant, 
and he told Josh and me, “You two stay and talk.” Then he and Mom left. 

I thought, How strange, that Daddy wants to walk around the 
restaurant. 

Just as they left, Josh slid out of the booth, dropped down to one knee, and 
said, “Anna, will you marry me?”

It was such a special moment. Just amazing. 
I said yes!!! 

—Anna Keller Duggar



e-Mail to the Duggars

Q: Tell us about Josh and Anna’s wedding!

A: Like Josh, I’ve grown up knowing how to live frugally. After 
he proposed, I asked God to bring across our path people who 
enjoy decorating for weddings, and to please put it in their hearts 
to help us. I’ve always thought I would like to be married at 
Buford Grove Baptist Church in Hilliard, Florida. It’s one of 
the churches that supports our family’s ministry to this area’s 
juvenile detention centers. 

Daddy called the pastor, and soon kindhearted members of 
that congregation were volunteering to serve as wedding coordinator, make the 
cake, decorate the church’s auditorium in our colors, and host the reception. I 
wore my sister's wedding dress. So there weren't a lot of  expenses. 

It’s funny, I really didn’t expect God to get involved in trivial things like how 
a sanctuary would be decorated for someone’s wedding. After all, why would 
the One who decorated the universe be interested in the color scheme for one 
simple wedding? But the Creator of the universe is never too busy to listen to our 
prayers, even trivial ones.

—Anna Keller Duggar



We all love the stenciled and freehand wall art created by 
designer Deborah DeMere and her crew of artists. As this 
book was being finished, we learned that Duggar baby 
number eighteen will join this beautiful bunch of sisters. 
It’s another girl!



We hope you’ve enjoyed this book. We’ve certainly 
enjoyed sharing with you the miracles we’ve seen God 

supernaturally do in our lives over the years. Our 
prayer is that it helps you share our firm belief that 

children are a blessing from Him. If what we’ve written 
here encourages you, then we feel blessed indeed.
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