
ST. PAUL’S COMMUNION BREAD 
Makes 6 six-inch loaves (typical amount needed for 9:00 worship) 

 
Ingredients: 

• 2½  cups flour (bread flour, or regular all-purpose flour) 
• 1 teaspoon salt 
• 1 tablespoon dry yeast (this is the approximate amount in one package of dry yeast) 
• 1 cup warm water 
• 1 tablespoon olive oil (olive oil adds flavor that other oil does not) 
• 4 tablespoons honey (the secret ingredient!) 

 
Steps: 
 

1. Mix together flour, salt and yeast in a medium size mixing bowl. 
 

2. Mix together the water, olive oil and honey, then add this mixture to the dry ingredients.  Mix 
until combined, but don’t overdo it. 
 

3. Gently knead the dough 8-10 times, then return the ball of dough back to the bowl.  The dough 
should be slightly sticky.  Knead in a little more water if necessary to make it so.   
 

4. Preheat oven to 375 degrees.  Cover the bowl and let rise for 30 minutes.  You may wish to use 
this half hour to pray for those who will receive this gift of bread on Sunday morning. 
 

5. Separate the risen dough into 6 roughly equal portions.  Using fingers coated with oil as 
necessary, shape each portion into a circle approximately 6” in diameter and 1/4” in thickness.  The 
thickness is important. If it’s too thin, it will get too crispy during baking.  And don’t make it too 
thick – if it’s “bun” shaped it will not cook through and the middle will be raw.  
 

6. Place loaves on a lightly oiled baking sheet; with a sharp knife and without cutting all the way 
through the dough, cut the shape of the cross into each loaf. 
 

7. Bake at 375 degrees for 10 minutes (or until the bottom of the bread is golden).  The temptation 
will be to bake it for longer because the bread won’t look done on top. It will be baked through and 
the perfect consistency for Communion, though. This bread is best when it is no more than a day old, 
but it can be made it several days ahead and sealed in a plastic bag, and it is still fine. 
 
Special Notes 
St. Paul’s pastors used to buy our Communion bread from the local Giant grocery store, but in 2010 they 
stopped making the kind we needed. Instead of seeking something else to buy from a store, some members of St. 
Paul’s envisioned a ministry in which the bread we shared would be a gift of love from someone’s kitchen. This 
is the recipe that was developed in the kitchen of Adam & Susie Snell. This flatbread is popular when St. Paul’s 
celebrates the Eucharist, but is also a quick and easy bread to add to any meal. May it be a blessing to your 
home as it has been to our church.  


