Flat communion bread
(submitted by Eva Schindhelm; used at 2012 LDC annual meeting)

Dry ingredients
1 1/2 cups white flour

1/2 cup whole wheat flour

1 tsp. salt

1 tsp. baking soda

1/4 cup sugar

Liquid Ingredients
3 tbsp. canola oil

2 tbsp. honey (brown sugar also works)
1/2 cup water, plus a little more

Mix dry ingredients thoroughly. Mix in liquid ingredients, adding water last, using enough additional water so that the mixture forms a ball. Divide the dough into 4 equal parts. Flatten, roll, or shape into rectangles of flat bread—about 1/8 inch thick. Place the rounds onto an ungreased baking sheet.

Bake at 350 degrees for 10 to 15 minutes, or until lightly browned.
