
Maundy Thursday Bread recipes 

On Maundy Thursday, we remember and re-enact Jesus’ Last Supper with His 

disciples in the upper room. Jesus broke the bread at the table, and instructed His 

disciples to “Take, eat. Do this in remembrance of me.” He knew the cross was 

coming. The people of the young church were known for breaking bread together 

in their homes. Communion is still a cornerstone of the church today- a 

sacrament, a holy practice.  

In this era of social isolation, communion takes on a different feel, because we are 

doing it only with those we live with. But, now you don’t have to be shy about the 

amount of bread you take. Pair it with grape juice or red wine (as Jesus did), to 

represent Jesus’ blood, shed for You, and the sacrament is ready.  

Most of us now have more time on our hands at home. We thought making bread 

to use for communion would be a good use of that time. Below you will find 

bread recipes from several different countries, along with suggestions for prayer 

for that country so you can pray as you knead. Ask God to bring to your mind who 

needs help and how they need help. Involve your children in the baking and in 

researching the country.  

USA Native American Fry Bread 

Swedish Rye Bread (Limpa) 

Ethiopian Flatbread (Injera) 

Filipino Bread Rolls (Pan de sal) 

Italian Focaccia Bread 

Gluten Free crackers 

British Hot Cross Buns 

 

 



We pray for America, the land where we live; the land that inspires us with its beauty and 

nourishes us with its bounty. We pray for our country, our community, our friends, and our 

family. We lift up to You those who are most vulnerable- the homeless, the sick, the aging. We 

pray for those who are teaching and learning from home, and those who suddenly find 

themselves un- or under-employed.  

NATIVE AMERICAN FRY BREAD 

1 cup all-purpose flour 

1 Tablespoon sugar 

1 ½ teaspoons baking powder 

¼ teaspoon salt 

½ cup milk 

Vegetable oil (enough to deep fry) 

Combine dry ingredients and mix. Stir in milk until the dough holds together. Knead 3 to 4 times 

on a floured surface. Allow to stand in a bowl covered with plastic wrap at room temperature 

for 30 minutes (give or take). Divide the dough into 4 balls and roll each one out quite thin with 

a lightly floured rolling pin. Heat your oil in a heavy skillet or deep fryer to 350F. Fry one round 

of dough at a time, about 1 minute per side, until lightly browned. Drain on paper towels. 

(Typically served with maple syrup or honey or fruit preserves. Best eaten warm). 

Makes 4 (easy to double). 

 

 



We pray for Sweden, the country from which the founders of our denomination came. We thank 

You for the faith that they handed down to us, just like this bread recipe. We thank You for 

traditions that remind us of past places and people. We pray for wisdom and guidance for us all 

in this troubling time. We are better together. 

SWEDISH RYE BREAD- LIMPA 

(Recipe courtesy of Rev Mark Swanson) 

2 cups boiling water     2 heaping Tablespoons shortening 

1 cup scalded milk     1 scant Tablespoon salt 

1 heaping cup rye flour    ¼ cup dark molasses 

½ cup brown sugar 4 to 5 cups white flour  1 packet dry yeast 

Mix brown sugar and rye flour in large bowl. Pour boiling water over, stirring vigorously until it 

forms a thick paste. Beat until smooth. Add salt, shortening and molasses. Mix well. Pour 

scalded milk over mixture and let cool. Do not stir. Add yeast to cooled mixture and now stir. 

Add white flour and knead for 8 minutes. Allow to rise in a warm place until double. Shape into 

2 or 3 loaves. Bake at 375F for about 30 minutes. 

 



We pray for Ethiopia and other countries around the world that do not have a strong healthcare 

system. We pray that You shelter their people from harm. We pray that the international 

community and Your church respond with compassion and action.  

ETHIOPIAN FLAT BREAD (INJERA) 

(Recipe courtesy of Rev Mark Swanson) 

3 cups self-rising flour 

½ cup whole wheat flour 

½ cup cornmeal or masa harina 

1 package dry yeast 

3 ½ cups warm water 

Mix the above ingredients in a large bowl and leave covered with plastic wrap, for an hour or 

longer, until the batter rises and becomes stretchy. (It can sit as long as 3 to 6 hours). Stir batter 

and then add 2 cups batter to your blender with ½ to ¾ cup water, and blend. (Batter will be 

quite thin). Cook in nonstick frypan over medium to medium-high heat. Use ½ cup batter for a 

12 inch pan, or 1/3 cup for a 10 inch pan. Quickly swirl the pan until the batter is as thin as 

possible. It is cooked when bubbles appear all over the surface. Do not turn. Finished Injera will 

be thicker than a crepe but thinner than a pancake. Makes about 20. 

 In Ethiopia, Injera are layered on top of a large platter, and then they are topped with spicy 

stews, vegetables and relishes. Diners pull off pieces of the Injera and scoop up the stews. No 

silverware required!  

For video info about Injera, go to https://www.youtube.com/watch?v=hRaZbyLi8z0. 

 



We pray for the Philippines, a country the size of New Mexico with a population of 105 million 

spread over 7,641 islands. We pray that the water that separates their islands acts like social 

distancing in slowing down the virus. We thank You for the hard-working Filipino, Mexican and 

Central American immigrants we have in this valley.  

FILIPINO BREAD ROLLS (Pan de Sal) 

(Recipe courtesy of Lew Benedicto) 

1 packet dry yeast     3 Tablespoons butter @room temp 

1 ¼ cup milk, warmed to 105F    1/3 cup sugar 

3 cups all-purpose flour    2 large eggs, lightly whisked 

1 ½ cups bread flour     breadcrumbs, as needed 

1 ½ teaspoons fine sea salt 

Add 2 teaspoons sugar and the yeast to the warmed milk. Stir, then let sit for 5 to 10 minutes 

until foamy. In a large bowl, whisk together the all-purpose flour, bread flour and salt. Pour the 

yeast mixture into the bowl of a stand mixer with the hook attachment. Add remaining sugar, 

butter and eggs. With the mixer on low speed, add the flour mixture slowly. Then increase the 

speed to medium and continue until dough forms a smooth ball. Put the dough in a covered 

bowl in a warm place for about an hour, until doubled. Punch dough down and divide into 24 

equal parts. Roll dough into balls and dip the top of each ball into the breadcrumbs. Place rolls, 

breadcrumb side up, on a parchment lined baking sheet. Cover with plastic wrap and allow to 

rise for 15 to 20 minutes, until the rolls have puffed up. Bake at 350F for 20 to 25 minutes until 

fragrant and golden brown. Makes 24. 

 

 



We pray for Italy, a country that grieves the loss of so many of its loved ones. Comfort those 

who grieve, strengthen those who are afraid. Restore their health, their passion for life and their 

love of community. Lord, have mercy! 

FABULOUS FOCACCIA  

1 packet rapid-rise yeast    3 ½ cups all purpose flour 

1 cup warm water     1 Tablespoon coarse salt 

2 Tablespoons sugar     ¼ cup olive oil 

In the bowl of a stand mixer fitted with a dough hook, combine the yeast, sugar  and warm 

water.  Stir gently and let sit for about 3 minutes until foamy. With the mixer on low speed, 

slowly add the flour. Dissolve the salt in 2 Tablespoons of water and add to the bowl. Pour in 

the olive oil. When the dough starts to come together, turn up the speed to medium.  Mix until 

the dough is smooth and elastic, about 10 minutes. Turn the dough out onto a work surface, 

and knead a few times.  Put the dough in a bowl, covered with plastic wrap, and leave in a 

warm place until the dough is doubled, about 1 hour. Turn the dough out onto the counter, and 

roll or stretch into an oblong ½ inch thick. Lay on an oiled cookie sheet (about 12” by 18”). Let 

rest for 15 minutes.  Brush the top of the bread with olive oil and sprinkle with additional 

coarse salt. (Optional other toppings include fresh rosemary, sliced olives, crushed garlic).  

 



 

We pray for those who are working hard to help everyone in the community during this 

epidemic- doctors, nurses and other medical professionals; grocery store workers; agricultural 

workers; truck drivers; government; media. Keep them safe, Lord. Give them stamina and peace. 

Let every person be aware of how they can keep themselves and their community safe. Help the 

scientists worldwide to find a vaccine and a treatment.  

GLUTEN FREE CRACKERS 

2 cups almond flour 

1 large egg 

½ tspn salt 

½ tspn black pepper 

Place almond flour, egg, salt and pepper in a food processor. Pulse until a dough forms. Place 

dough between 2 pieces of parchment paper and roll out the dough to 1/16 inch thick. Cut into 

2 inch squares using a pizza cutter or knife. Sprinkle with extra salt and pepper, or seeds or 

dried herbs, if desired. Bake at 350F for 12 to 14 minutes. 

These crackers are also unleavened- just as the bread Jesus ate at this Passover meal. 

Makes about 24 

 



We pray for Great Britain, a country that has previously learned to stay calm and carry on. 

Jesus, too, stayed calm during His last Supper, even though He knew that the Cross was ahead 

of Him. He carried on loving and instructing those around Him, and thinking of us 2000 years 

later. We pray for a reduction of anxiety and a sense of peace for the British- that they, and we, 

may sing “It is well with my soul.” 

British Hot Cross Buns 

½ cup milk     1/3 cup golden raisins 

3 cups flour     1/3 cup dark raisins 

1 package rapid rise yeast   2 teaspoons finely grated orange zest 

2 eggs      ¾ teaspoon cardamom 

¼ cup sugar      ½ teaspoon cinnamon 

1 cube butter, soft    ¼ teaspoon nutmeg 

1 ½ teaspoons salt    1 egg for glazing 

Combine 1 cup flour, yeast and ½ cup warm water (about 110F) in the bowl of a stand mixer. 

Stir until a ball is formed. Cover the bowl with plastic wrap and set in a warm place until visible 

bubbles appear on the surface, about 30 minutes. In the meantime, heat milk to 110F. Soak the 

raisins in ¼ cup hot water for 20 minutes, then drain well. Put your bowl of dough in your mixer 

fitted with the dough hook, and add the eggs, sugar, butter and salt. Turn mixer to medium 

speed, and slowly add the warmed milk. (Lumps are fine). Slowly add the remaining 2 cups flour 

and knead until the dough is smooth and elastic, about 5 minutes. Stir in the raisins, zest and 

spices. Transfer the dough to a large greased bowl, covered, and put in a warm place to double- 

about 90 minutes. With lightly floured hands, divide the dough into 12 equal pieces and gently 

round each one into a ball, and place in a 9” by 13” baking dish. Cover and put in a warm place 

until the dough balls have doubled in size- about 45 minutes. Whisk the additional egg with 1 

Tablespoon water and brush the tops of the rolls. Bake at 375 for about 20 minutes, until 

amber. Make the frosting with ½ cup confectioner’s sugar, ½ teaspoon vanilla and about 2 

teaspoons milk, to make a thick icing. Once buns are cool, pipe the frosting to make a cross. 

(This recipe is unusual, but it works). Makes 12. 



 

 


