
 

 

Holy Communion Bread Bakers 
 
Sharing bread, made by the hands of our fellow Partners in Mission offers 

meaning to our celebration of the Lord’s Supper at Cross of Grace.  It’s a holy 

thing to know that friends and family have taken their time and resources to 

prepare the meal for us to share, rather than simply using the traditional, pre-

fabricated “foam” wafers common in many congregations. 
 

While much of the meaning behind this ministry comes from the uniqueness offered by the 

various hearts and hands that carry it out, there are some things for all of us to consider that 

will help meet our needs more completely. 
 

1. Please use the recipe below.  While some other recipes have been used, this one seems to 

work the best.  (Pastor Mark notices that when this one is followed properly, the bread tastes 

better and most of all, is easiest to handle.) 
 

2. Some volunteers have offered to leave their unused wheat flour in the sacristy refrigerator 

for the next bread baker.  If you don’t keep a supply of this at home for your own use, check 

to see if there’s some left over to use and consider leaving yours for someone else, too.  
 

3. Volunteers are now scheduled one Sunday at a time, and asked to make eight loaves of 

bread per Sunday.  This provides three loaves per regular Sunday morning service and two 

loaves for Evening Worship.  For special occasions, other arrangements will be made. 
 

4. If you make your bread early, please keep it frozen until the night prior to worship.  It is best 

to let it thaw naturally overnight, though you may use a microwave at church, as well. 
 

5. You may also leave your bread in the sacristy freezer.  Please date your bread and let the 

altar guild volunteers know the bread is in the sacristy so it can be taken out on Saturday 

afternoon or thawed on Sunday morning. 
 

   Bread Recipe  (Makes 8 loaves)
 

Ingredients 
 

5 cups whole wheat flour 

2 teaspoons salt 

2 teaspoons baking soda 

2 Tablespoons vegetable oil 

2 Cups (hot) water 

2/3 Cup honey 
 

Preheat Oven to 350 degrees 
 

Combine and set aside water and honey and 

vegetable oil; (generosity with the honey is a 

good thing!) 

 

 

Combine flour, salt and baking soda 
 

Cut in water, honey, oil mixture & mix well 
 

Divide into 8 equal portions 
 

Roll, shape into flat circle about 6” in 

diameter; if desired, decorate with crosses, 

logo, etc. using knife 
 

Place on greased (vegetable sprayed) and 

floured cookie sheet 
 

Bake for 5 minutes and brush with oil 
 

Bake for 5 more minutes and brush with oil 

again 


