
Communion Bread 

In a sauce pan – combine ¾ c. water, ¾ c. honey, ¾ c. milk and 6 Tablespoons Olive Oil 
until it is luke warm. 

In a very large bowl – combine  

3 c. white bread flour 

2 c. wheat bread flour 

6 t. Baking Powder  

½ t. salt 

Pour mixture from sauce pan into dry ingredients all at once and stir into the flour 
mixture until it forms a ball.  Put on a lightly floured counter and knead until smooth. 

Roll out the dough 1/8 – 1/4 inch thick.  Cut loaves with a 6” saucepan lid.  You can 
form the leftover pieces in to small balls and form by hand.   

Hint from Kathy - I have found it works better to roll the dough while still warm 
and roll half at a time.  I sometimes put the second half in the microwave for 
about 15 seconds just to warm it up a little before rolling.  

Place loaves on a cookie sheet and use a knife to make a cross half way through to 
keep it from raising up too much.  Brush each loaf with a little oil. 

Bake at 350 degrees until they are lightly brown on the bottom and the loaves no 
longer have a shine.  Try to not overbake and especially not under bake.  They are 
usually done in 10-12 minutes, but oven temps do vary, so yours could be different. 

Put on a cooling rack and when they are cool, put each loaf in a small sandwich (fold 
over type) bag or wrap in plastic wrap.  Put 4 or 5 loaves in a large freezer bag.  Put in 
your freezer until you are able to take them to the church.  Put them in the yellow 
refrigerator freezer in the kitchen area.   

Please email or call Kathy Williams to let her know you have added them to the 
freezer.   

kathywilliams2@charter.net 
314-974-3387 
 


