
Notes were revised January 2014 to be in accordance with our current bread baking practices 

 

 

As you prepare the Communion bread for Mass, please keep these helpful tips in mind: 

• Please start with the correct ingredients: 

o Whole Wheat Flour—use either "stone ground" or "whole grain." Several brands available 

are: Gold Medal, King Arthur, Hodgsen Mill, and Red Hill. 

o Unbleached White Flour—use either "enriched" or "natural." If you are going to use this 

flour for other baking purposes, choose the "enriched" variety since it contains the same 

added vitamins that "bleached, all-purpose flour" contains. 

o Water—regular tap water is fine. This recipe has been tried with cold water, room-

temperature water, and lukewarm water.  

• Using a large table, counter, or island works best. (You can start mixing in a large bowl but you will 

dump it onto the flat surface when you incorporate all the flour.) Clean the surface and then measure 

the flour onto the surface. Make a well in the center and start pouring water into the center while 

stirring with a spoon. When it gets too hard to mix with a spoon, flour your hands and begin 

incorporating all the flour.  

• Once all the flour is incorporated, then start the timer for kneading. The kneading time is 5 minutes. 

Then, a rest time of 5 minutes (enough time to wash your hands and clean up the work area).  

• Use two damp paper towels to cover the dough (criss-crossing them on top of the ball of dough works 

well). If the bread sticks to the paper towels, you can pull off the usable dough and toss the rest of 

the mess. This is not so easy if you use a dish towel.  

• Dough is divided into 6 balls and each ball makes one bread.  

• Pat the dough into the 8-inch circle.  Note:  Rolling out the dough with a rolling pin seems to take all 

the "lift" out of the dough and produces tough, flat bread.  

• Lightly grease the cookie sheets with cooking spray before you bake the first batch. If you put two 

cookie sheets in the oven at once, it recommended that you rotate the trays halfway through baking.  

• Do not bake the bread for longer than 25 minutes. 20 to 22 minutes is average. This time is based on 

several different ovens.  

• Please wrap breads in saran/plastic wrap rather than foil. Foil does not seal as well and the bread will 

dry out quicker. Try to put three breads in 1 one-gallon Ziploc bag. Don’t forget to label the 

WEEKEND DATE and your INITIALS on the outside of the bag.  

• The bread must be brought to church by Thursday.  

• As always, if you have any questions, please contact Denise Cardillo-Swanson, Bread Baking 

Coordinator at mibreadbaker@hotmail.com. 
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