
18 minute Matzah Recipe 

 
1 cup flour (wheat, barley spelt, oat or rye - or a mixture of those) 

1/3 cup cold water 

 

1. Preheat oven to 450 

2. Mix flour and water.  Start a timer set for 18 minutes as soon as the water is added. 

3. Mix together then knead well but quickly - 60 to 90 seconds.  Add flour if dough is sticky; 

water if not all of the flour is incorporated. 

4. Divide into 4-5 pieces.  Roll out each piece on a lightly floured surface as thin as practical, 

turning often to prevent sticking.  

5. Place on a baking sheet dusted with flour or covered with baking parchment (check the oven 

temperature limit listed on your brand of baking parchment) and prick well with a fork. 

6. Bake until crisp and beginning to brown - 4 to 5 min.  All pieces of matzah should be removed 

from the oven before the 18 minute timer goes off.   

 

Why the 18 minutes?  Unleaven isn't as easy as "just don't add yeast."  There's yeast all around - 

in the air, in the flour, on the surfaces of our kitchens.  In order to assure that this naturally 

occurring yeast doesn't have time to "do its thing" and the grains in the dough remain 

unfermented, the process needs to be done quickly. It's presumed that fermentation takes place 

within 18 minutes of exposure of the cut grain to water.   

 

This matzah is pretty tasteless but it's similar to the unleaven bread used during Passover   

Making matzah used for Passover has a lot more regulations - like using only well water and all 

kosher ingredients in a kitchen that has been made kosher-for-Passover.  My kitchen isn't kosher 

and I don't use kosher ingredients - but it's cool to experience the process.  I'm excited to make 

this for our communion celebration.   

 

What to do with the leftovers? 

Salt and olive oil (or butter) certainly help with the taste.  Matzah can be used instead of bread - 

a cream cheese and jelly on matzah sandwich was a favorite among my Jewish friends when I 

was younger - it's messy - but pretty yummy!  

by Katie Alfano 

 


