BREAD FOR COMMUNION ON MAUNDY THURSDAY
Many congregations use individual wafer breads for communion. On this day, however, with such strong overtones of the Passover, it may be preferable to use one loaf of flat bread, which may be broken so that all eat of the one loaf. It is not necessary that the bread be unleavened, although this has been traditional in the Western church.

Note that the bread is not to be broken during the words of institution. This practice is based on the erroneous idea that the breaking is an essential part of the consecration. Lutherans, as opposed to the Reformed tradition, have always rejected this notion, holding that the breaking (or fraction as it is called) is a part of the distribution.

The bread may therefore be broken after the 'Peace of the Lord' before the distribution (or even during the singing of the 'Lamb of God'). Assistant ministers (either lay or ordained) may assist with the breaking of the bread, tearing the bread into enough small pieces for the whole congregation. 

Members of the congregation may wish to make their own communion bread. Below are two recipes. The first was brought back from the United States and has been adapted to Australian conditions. 

Communion Bread Recipe 1

(makes three cakes the size of a bread-and-butter plate)

3 and three-quarters cups mill-ground, whole wheat flour

1 and a quarter cups plain flour

2 tablespoons oil

2 teaspoons salt

2 teaspoons baking powder

1 and three-quarters cups water

half cup honey

Sift dry ingredients 3 times (discard the wheat husks collected). Cut in oil. Dissolve honey in water and add to flour mixture, stirring until dry ingredients are just moistened. (Dough should be a little sticky in texture.) Divide into 3 portions. Roll each to desired size (about the size of a large bread-and-butter plate), at least 5mm thick.

Place the plate over the rolled out piece; run knife around and place the cut round on a baking tray. (Usually 2 fit to each tray.)

Decorate each with a cross or other symbols. Brush lightly with oil and bake at 210 degrees C for 18-20 minutes. (The contributor wrote: When I take mine out of the oven I let it almost cool and cut off the hard edge (a few mm) with kitchen scissors.)

Dough should remain soft and flexible. It is difficult to maintain a soft dough when working in a large batch since you tend to overmix, so we suggest making up only one batch at a time. If dough hardens, add more water. Scraps can be used once if water is added to soften the dough and then a little flour to bring it back to the right consistency.

The bread may be frozen. Ordinarily it is removed the night before and thawed at room temperature, remaining in sealed plastic bag to retain moisture.

This second recipe has been successfully made by a pre-communion class of 10-year-olds. 

Communion Bread Recipe 2

1 and a half cups white flour

half cup whole wheat flour

1 teaspoon salt

1 and a half teaspoons honey (sugar may be substituted)

three-quarters teaspoon baking soda

2 teaspoons shortening

half cup water

Mix dry ingredients, but do not sift. Cut shortening into mixture. Add water gradually until mixture forms into a ball. Divide the dough into quarters. Knead one quarter at a time, then roll it into a circle about 10 mm thick. Place the circles on a lightly greased baking tray. Score the surface of each into 45-50 pieces using a fork; don't cut through. Bake 10 minutes at about 180 degrees C. Watch carefully; prick with a fork if bubbly. 

