
Kitchen
Sink

Flatbread

In a large bowl, mix together the flours, yeast and salt.

Form a well in the center of the flour and pour in the water, olive oil, and honey.

Mix the ingredients together until they form a shaggy dough, then pour it onto the counter.

Knead the dough for 10-12 minutes, until its smooth, then put it back in the bowl.

Let the dough rise covered with a tea towel for 1 hour.

Pour enough olive oil into the bottom of a 9x13 pan to cover the bottom and sides.

Press the dough into the pan until its stretches to all four corners, let rest another half hour.

Preheat the oven to 325 degrees while it rests. Chop the vegetables into smallp pieces. 

Arrange the vegetables on top of the dough and sprinkle with cheese. Bake for 25 minutes,

let cool, then enjoy.

The Reading
Mark 6:34-44
Recommended translations: Contemporary English Version, The Message
Consider reading the account as written in Matthew 14:13-21, Luke 9:10-17, and John 6:1-14 as well.
All four of the Gospel writers considered this story important.

The Recipe
Flatbread
This dough is the same as the dough we made last week. This time, take a look around your
kitchen for vegetables and cheese that you can add to to the top before baking. Discuss the
ways you can multiply the meal just by pulling together the bits and pieces of what you already
have on hand.

2 1/2 cups all purpose flour
1/2 cup whole wheat flour
2 1/4 teaspoons, or 1 packet, instant yeast
1 1/2 teaspoon salt
1 cup water, just warm to the touch
1/4 cup olive oil
2 tablespoons honey
1 cup assorted vegetables and cheese, like onion, pepper, tomato, feta, cheddar or parmesan
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Feeding the 5,000

As you reflect on the reading and
bake the recipe again, think of
your own experience of God's

provision, or what might feel like
God's lack of provision.


