Communion Bread

Yield:  4 and 8 rounds

Baking Temperature:  350°F

	
	4 Rounds
	8 Rounds
	

	Whole Wheat Flour

White Flour

Baking Powder

Salt
	2 cups

1 cup

1¼ tsp

1¼ tsp
	4 cups

2 cups

2½ tsp

2½ tsp
	Sift dry ingredients together three times

	Vegetable Oil
	1 Tbsp +
1 tsp
	2 Tbsp +

1 tsp
	Cut in oil

	Hot Water (minimum 180 degrees)

Honey

Molasses
	¾ cup + 

2 Tbsp
3 Tbsp

3 Tbsp
	1 ¾ cups

6 Tbsp

6 Tbsp
	Combine these ingredients

	
	
	
	Add wet ingredients to above sifted ingredients.  Mix well.  Dough will be a bit sticky.



	
	
	
	Divide dough into equal parts.  Using rolling pin, roll each into ¼ inch thick circle (6-8 inches in diameter)

	
	
	
	Score each circle into four wedges.



	
	
	
	Place circles on parchment lined sheet pans.  Bake at 350° oven for 15 minutes.

	Vegetable Oil
	2 Tbsp
	4 Tbsp
	Remove from oven and brush with vegetable oil.

	
	
	
	Continue baking for additional 5 minutes.   Cool.


