
Communion
Bread
7/8 Cup Warm Water
1 Pkg Dry Yeast
6 Tbsp Honey
1 ½ Tbsp Oil
½ tsp Salt
1 Cup White Bread Flour
1 2/3 Cups Whole Wheat Flour
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(Makes 4 loaves)Ingredients

In a measuring cup, Stir water, yeast, 
and honey together until yeast dissolves
Set aside 5-10 minutes until the yeast is activated

Instructions

Stir in oil and salt.
Pour liquid into a bowl and stir in the white flour 
(add 1/3 cup at a time and stir until all mixed in)
Add wheat flour (1/3 cup at a time until the 
dough begins to pull away from the side of
 the bowl – add more flour if needed)
Hand knead dough until slightly tacky 
(if sticky, add more flour gradually)
Cut dough 4 balls. Put the balls into lightly oiled bowls.
Cover with a towel and put in a warm 
place until they double in size (1-2 hours)
Preheat the oven to 325 – 335.
Dust baking sheet with flour. Put dough balls 
on baking sheet and press down with palm 
of hand until it is about  ¾ inch thick.
Use oiled butter knife to cut a cross into loaf. 
Make cut almost all the way through. (If you 
forget to cut the loaves before they are baked, 
DON’T cut them after they are baked!)
Bake for 12-14 minutes. (DO NOT overbake! 
It is better to under-bake).
Cool completely on a wire rack then seal in freezer bags.
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