Prepared for the communion bread baking families of Readfield United Methodist Church

By Rev. Karen L. Munson
Inspiration for the project from Christelle Beard, who provided recipes and photos.
Bread Blessing
Dear God, 

Please bless this bread that we bake and our hands as we bake it. 

Help the yeast make strong bubbles to lift the loaf.  

Thank you for all who help us make this bread:  

the farmer who grew the wheat 

and the person who ground it into flour, 

the truck driver who carried it to our town, 

and the storekeeper who kept it ready for us to buy.  

Thank you for clean water so that we know our bread will be healthy.

Thank you for salt that brings flavor and for sugar that brings sweetness.  

Thank you for oil that binds all the parts together 

and reminds us of your blessing.

Thank you for Jesus, the bread of life, who feeds us with love.

As the oven warms and bakes our bread,

Warm our hearts with love for those who will share our bread.

AMEN

Before Baking:

 When we cook or bake, we make sure our hands and tools are clean.  We don’t want to put any germs in what we will eat and give other people to eat.  The bible tells us we need to be careful that what we feed our souls is healthy too.  In a letter, Paul taught his friends in Corinth (a busy city),  Your boasting is not good. Don't you know that a little yeast works through the whole batch of dough?  You see yeast is what lifts the whole bread loaf up, so if the yeast is bad, the loaf is bad.  So Paul said, Get rid of the old yeast that you may be a new batch without yeast—as you really are. For Christ, our Passover lamb, has been sacrificed. Therefore let us keep the Festival, not with the old yeast, the yeast of malice and wickedness, but with bread without yeast, the bread of sincerity and truth. (1 Corinthians 5:6-8)

The bible that Paul and his friends read, what Christians call the Old Testament, said that bread was really important. Keep falsehood and lies far from me; give me neither poverty nor riches, but give me only my daily bread (Proverbs 30:8).  

Do these words sound familiar?  Jesus was quoting this verse when he taught the Lord’s Prayer.

Jesus thought that little things, like children, and seeds, and grains of yeast were really important.  He said, Though it is the smallest of all your seeds, yet when it grows, it is the largest of garden plants and becomes a tree, so that the birds of the air come and perch in its branches.  [Jesus] told them still another parable: "The kingdom of heaven is like yeast that a woman took and mixed into a large amount of flour until it worked all through the dough." (Matthew 13:32-34) 
Taking the Bread from the Oven:
Doesn’t it smell good!  I can’t wait to eat it with our friends on Sunday.  It reminds me of how good Jesus is.  When John wrote about Jesus he said, Then Jesus declared, "I am the bread of life. He who comes to me will never go hungry, and he who believes in me will never be thirsty. (John 6:35)
Did you know that God likes good smells too?  In the Hebrew people’s rules for living, it is written, From wherever you live, bring two loaves made of two-tenths of an ephah of fine flour, baked with yeast, as a wave offering of first fruits to the LORD. Present with this bread seven male lambs, each a year old and without defect, one young bull and two rams. They will be a burnt offering to the LORD, together with their grain offerings and drink offerings—an offering made by fire, an aroma pleasing to the LORD. Leviticus 23:17
The bread you made smells good to God.  What a wonderful present to take to church!
Bread Baking 101 (Adapted from http://breadbaking.about.com/od/yeastbreads/r/1loafbread.htm)
· Knead Bread Dough

Kneading bread dough can be one of the most enjoyable steps of bread baking. Follow these basic instructions to learn how to use your hands when kneading dough.

Here's How:

1. Pay attention to table/counter height to avoid straining your back. Use a counter or tabletop that allows you to extend your arms to knead the dough while not making you hunch over the table.

2. When you knead, you will use only the heels of your hands. Push down on dough with your hand heels.

3. Fold the dough in half.

4. Turn the dough about 45 degrees and knead with your hand heels again.

5. Continue to knead, fold and turn the dough for the required length of time or to the consistency suggested.

Tips:

1. Lightly dust your hands with flour to keep the dough from sticking to you.

2. Kneading can be messy. Wear old clothes or an apron to prevent flour from getting on your good clothing.

3. Always keep a measuring cup of flour beside your work area to prevent the dough form sticking to your counter or kneading board.

· Grease Dough Top

The purpose of greasing or buttering the top of the bread dough during the first rising is to prevent a dry “crust” from forming on the dough. This dry crust can be kneaded back into the bread dough without consequence to the bread’s flavor, but it is extra work that can be avoided by greasing the dough top.
Time Required: Approximately 2 minutes.
Here's How:

1. Grease a bowl that is 2 to 3 times larger than the amount of dough. Use butter, shortening, or a cooking oil. 

2. Put the dough in the bowl. 

3. Slide dough over and turn upside down. 

4. The bread dough is now greased on top. Cover bowl with a clean cloth to keep out drafts.

Tip:

      Keep bread dough covered to protect the dough from drying out and to keep off dust.
· Punch Down Bread Dough

After your yeast or sourdough bread dough is finished with its first rise, recipe instructions will tell you to punch down the dough. Punching down deflates the dough, getting the air out of the dough so that you can knead it and form it into loaves.

Time Required: About 1 minute.

Here's How:

1. Make a fist and push fist into the center of the puffy dough.

2. Continue using your fist to push the sides of the dough into the center.

3. Form deflated dough into a ball and remove from bowl.
· Form a Loaf of Bread
1. Roll Out the Bread Dough
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 Forming a loaf of bread out of dough is easy. All you need is a clean counter or board and a rolling pin. Begin by using the rolling pin to roll the dough into a rectangular shape.
2. Roll Up Dough



Starting along one side, roll up dough to form loaf.
3. Pinch Seams



Pinch seam closed. This holds the bread shape together. If you are having problems keeping the seam closed, wet the seam with water and pinch to make stick.
4. Bring Ends Over



Bring ends over seam and pinch closed. This step keeps the ends of the bread from splitting open while baking.
5. Final Shaping of Bread Loaf



Roll loaf over so that the seam is on bottom. Finish shaping dough into a loaf by pushing on ends.
6. Place Loaf in Pan



Place loaf in bread pan that has been buttered and covered in cornmeal. Cover the loaf and let rise until double in size.

· Prepare Bread Pan
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Prepared Bread Pan
Properly greasing the bread pan is essential to getting the baked loaf of bread out of it after you pull it from the oven. There are a number of items you can use to grease the loaf pan, such as shortening, butter, or cooking oil. To make it even easier for the bread to come out of the pan, coat the pan with a layer of coarse cornmeal.

Time Required: Approximately 2 minutes.
Here's How:

1. Grease the pan thoroughly. You can use shortening, cooking oil, or butter. Spread evenly on bottom and sides of pan using fingers or a folded paper towel.

2. If you are baking a sweet dessert bread, stop here. The pan is ready to be used.

3. For breads such as white or whole wheat, use coarse cornmeal to prevent sticking. Put a handful of cornmeal into the loaf pan and turn the pan so that the bottom and sides are covered. After the bread is baked, getting it out of the pan is as simple as turning the pan over. The bread will fall right out.

Tips:

1. If you are using butter, do not leave clumps of butter in the pan.

2. Save your butter wrappers and use them to grease the loaf pan.

What You Need:

-Butter, cooking oil, or shortening

-Coarse cornmeal

-Loaf pan

Bread Recipes

· Easy-to-Make-Bread

2 packages dry yeast

½ cup lukewarm water

1 tablespoon sugar

Use a large bowl to mix these three ingredients together and allow to set for 10 minutes. Then add: 


3 cups lukewarm water

½ cup cooking oil

1 egg, beaten

1/3 cup sugar

1 tablespoon salt 

About 9 cups unsifted all-purpose flour

First, add about 3 cups of flour, stirring well, so the mixture will be smooth. Then add about 3 cups more, stirring again until smooth. Keep on adding the unsifted flour until the yeast dough is very stiff and you can barely stir it. Brush the top of the dough with oil. Cover with a fresh dish towel. Allow to rise in a warm place until doubled in bulk.

Punch dough down, using a large spoon, and allow to rise again until doubled in size. Turn unto a lightly floured board. Whack the dough down, using the edge of your hand, allow dough to “rest” for 10 minutes. 

Cut down dough into 3 even portions. Knead each portion until smooth. Add more flour, sifting it over top of dough, and kneading into dough. This is when I count to 100. Try it, you will find kneading it 100 times, molding the dough into a loaf as you work, makes smooth loaves ready to be placed in three 5½ by 9½ tins. 

Allow loaves to rise in pans until doubled in bulk, taking care they do not rise too high. Cover pans with cloth as the rising takes place. 

Bake at 450 degrees for 10 minutes. Lower heat to 325 degrees and continue baking for 25 minutes longer. 

Turn loaves onto racks to cool. Rub tops of loaves with margarine or butter. When cool, place in plastic bags and put in refrigerator or freeze loaves. When ready for use, allow bread to thaw in bags, this makes bread even more moist and tender. 

This recipe makes 3 loaves of bread.
· Bread for Beginners 
3/4 cup warm water

1 package active dry yeast
1 tsp salt

1-1/2 tablespoon sugar

1 tablespoon vegetable shortening

1/2 cup milk

3 cups all-purpose flour, approximately

In large bowl, add the warm water. Slowly stir in dry yeast. Continue to stir until yeast is dissolved. Add salt, sugar, shortening, and milk to bowl. Stir. Mix in the first 2 cups of flour. If needed, begin adding more flour, one tablespoon at a time, until the dough chases the spoon around the bowl. You do not need to use up all the flour called for in this recipe, or you may need more flour than called for. The amounts vary depending on many factors, including weather, which is why most bread recipes only give an approximate amount of flour needed. Turn dough out onto floured board and knead, adding small spoonfuls of flour as needed, until the dough is soft and smooth, not sticky to the touch. Put dough in buttered bowl, turn dough over so that the top of dough is greased. Cover and let rise in warm spot for 1 hour. Punch down dough. Turn out onto floured board and knead. Preheat oven at 375 degrees F. Form dough into loaf and set in buttered bread pan. Cover and let rise for about 30 minutes. Score dough by cutting three slashes across the top with a sharp knife. Put in oven and bake for about 45 minutes or until golden brown. Turn out bread and let cool on a rack or clean dishtowel.

Prep. time: 3 hours   Cook time: 45 mn   Total time: 3 hours 45 mn
· Pretzels (appropriate for Lent)

1 package yeast


4 cups flour


1 ½ cups warm water


1 egg


1 tablespoon sugar


1 Tablespoon salt

Mix the yeast, water, and sugar. Stir in the flour. Knead the dough on a table until it is smooth. Roll the dough out into a “snake”. Shape into a pretzel/praying hands. Brush with beaten egg. Sprinkle with salt.  Bake at 425 degrees Fahrenheit until browned. 

· Syrian Breads


3 packages of dry yeast


4 cups water


1 tablespoon of salt


1 teaspoon of sugar


1/3 cup olive oil


About 10 cups flour


Cornmeal

Dissolve yeast in 1 cup of water. Stir in the rest of the water, salt, sugar, oil, and 6 cups of flour. Beat until smooth. Mix with just enough flour to make the dough easy to handle. Knead slightly on a lightly floured board until smooth and elastic, about 10 minutes. Place in a bowl brushed with olive oil; turn oiled sides up and cover.  

Let rise until double, about 1 hour. Punch down the dough. Shape into 15 balls and cover. Let rise 30 minutes.  Sprinkle 8 large baking sheets with cornmeal. Roll each ball in 8-9 inch circle, 1/8 inch thick on a lightly floured surface.  

Place 2 circles 2-3 inches apart on each baking sheet; cover. Let rise 30 minutes. Heat oven to 500 degrees Fahrenheit. Bake 10 minutes or until puffed and light brown. Remove from baking sheet and cover.

· Limpa (Swedish everyday Rye Bread)

3 cups rye flour

½ cup dark molasses

¼ cup margarine

2 teaspoons salt

2 ½ cups hot water

1 packet dry yeast

4-4 ½ cups all purpose flour

Combine the first 5 ingredients; cool to lukewarm. Stir in the yeast, then the white flour. The dough will be sticky. Knead on a floured surface for 10 minutes. Place in a greased bowl and cover. Let rise in a warm place until doubled-about 2 hours. Shape into 2 loaves. Place in greased loaf pans (or on a greased cookie sheet). Let rise 1-1 ¼ hours. Bake 30-35 minutes in 375 degree Fahrenheit oven. Bread is done when you tap it on the bottom and it sounds hollow. 

· French Bread

1 package dry yeast

1 ½ cups very warm water

1 tablespoon sugar

1 ½ tablespoons salt

1 tablespoon shortening

4 cups sifted flour

Butter or margarine for brushing top of bread
Sprinkle the dry yeast into ½ cup of the warm water. Stir until yeast has dissolved. 

Put the sugar, salt, and shortening into a large bowl. Add the remaining cup of very warm water and stir until dissolved. Add yeast mixture. Add the 4 cups sifted flour and mix well.

Then (and this is the interesting part), stir through this dough with a spoon at 10-minute intervals five times. Did you ever hear of anything so easy? No kneading, as you can see. 

Next, have a slightly floured board and turn the dough onto it. Cut the dough in half and shape into two balls. Let rest for 10 minutes. 

One hour’s time, in all, up to now. Use rolling pin. Roll each ball into a rectangle about 10 by 8 inches. 

Using fingers, start rolling on the long side and roll tightly, like a jelly roll. Seal the edge of the dough by pinching together and place these two long rolls on a greased cookie sheet, side by side. 

Slash the top of each roll diagonally six times. Cover with a towel and allow to rise for 1½ hours.

Bake at 400 degrees for 30 to 35 minutes. Brush tops of baked loaves with butter. 
( Max asked what bread looked like in Jesus’ time and how it was made. We found the following explanation online (http://www.catholicculture.org/library/view.cfm?recnum=1356).
Bread and Breadmaking –The Beard Family
Bread in Bible lands was the basic nourishment. It was made of wheat or more frequently barley which may be called the bread of the poor. The grain was ground with mortar and pestle, or between two revolving stones, or between the miller's larger stones. Kneading in an Egyptian painting is done by foot. 
People frequently ate their bread unleavened and not only for the Passover. The leaven when used was a piece of dough left over from a preceding batch. Bread in Palestine is still usually cooked on a simple metal plate and takes the form of a large round flat pancake. Hence an Arab proverb saying that a hypocrite is two-faced like a loaf of bread. Hence also the custom of breaking bread rather than cutting it. The round pancake-like loaves were so pliable that they could be bent spoon-shape for dipping up gravies and juices. Palestinian bread loaves were also baked in the shape of stones in the wilderness. Three such loaves, about 3,500 years old, were found at Thebes and are now in the Metropolitan Museum of Art in New York City. 

Bread was an important element in Old Testament sacrifices. It also naturally found its way into many Hebrew proverbs. Christ climaxed all proverbial wisdom concerning bread when he said, "Man shall not live by bread alone," and he made the Eucharistic bread the sacramental sign of his presence and action in the Church.
(
We read the blessings aloud and started on our bread making journey with the Easy-to-Make Bread recipe. Brian and Max smelled the yeast as it was bubbling and becoming alive; Max asked if he could have yeast as a pet (since it grows and is alive); Max started energetically mixing in the flour and the other ingredients, and after putting a wet towel on the bowl with the bread dough, we put it in the oven. After punching down the dough, the glass bowl slipped from my hands and everything ended up on the floor. We had to start again. 
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At 11 PM, when the bread was taken out of the oven, Brian and I read the blessing aloud, awed that we had actually baked the communion bread and fully humbled by that realization. We will show the bread to Max tomorrow morning (Sunday) and read with him again the last blessing. 

Karen’s blessing ended with the words “what a wonderful present to take to church!” If it was going to be a present, then, to Max, it has to be wrapped and mention “To: God; From: the Beards”. Which we did.
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(
Note about yeast: It will start to die at 120 degrees Fahrenheit (49 Celsius) and if it does, your dough won’t rise. We had to let the door of the oven ajar because the lowest setting on our oven is 170 degrees. We also covered the rising dough with a wet towel so as not to overdry the dough.
The Beard family for Sunday, February 13th, 2011

Making Bread with Théo

Max is too busy reading the fourth installment of Harry Potter tonight and Brian is on duty, so I decide to make the communion bread with Théo. Théo is minus eight weeks at this point but he has been my faithful companion for the past eight months in everything I have done. No doubt he will agree to this again. 

I start with the blessing that Karen wrote. In a very timely fashion, the “Thank you for all who help us make this bread” elicits a kick. I take it as a sign that Théo is willing to help out and keep on reading out loud. After the reading of the blessing, we get to work. 

[image: image11.jpg]


    Théo and I, baking

As I read the “Before Baking” blessing, Théo helps me make a new connection again by kicking as if on cue: “Jesus thought that little things, like children, and seeds, and grains of yeast were really important.” OK, that perfect timing with the kicking is getting a bit eerie but since Théo was a seed not so long ago it must make sense to him. It does make a lot of sense to me too as I start visualizing children as “bread seeds”/grains of a new yeast “not […] the old yeast, the yeast of malice and wickedness” but grains of yeast that can be “a new batch” and create “the bread of sincerity and truth” as Paul wrote.  

Finally, “Taking the Bread from the Oven”, we both agree that the bread smells good and that we both “can’t wait to eat it with our friends at church”.

Christelle and Théo Beard
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