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Recipes of the Reformation  

proudly presents:  
 

Sola Eucharist Bread 
 
“This is my Body, broken for you.”  The bread we partake of when we 
celebrate communion represents not only Christ’s gift of his own 
body, but also the Church as the Body of Christ, living and active in 
the world.  This recipe is an invitation to reflect on your own church as a unique expression of 
Christ’s body.  You’ll need to consider various aspects of your church’s demographics and worship 
expressions as you prepare this loaf.  There are so many ways to be Christ to the world, so it is 
important to know that there is no “right” recipe for the church.  Every loaf will taste different, 
because there are many different flavors of Christ’s character for us to experience and enjoy. 
 
First, as a group answer the following short questionnaire: 
 
1. What is the ration of men to women in your church leadership? 
 
2. How often are artists or others involved in your service to creatively engage God’s word beyond 
the preaching? (select one) 
 4 Sundays a month 
 >twice a month 
 >once a month 
 Creative expression takes place regularly outside of weekly corporate worship 
 Only special events like Christmas and Easter 
 
3. How much of your congregation volunteers regularly in your church or community? 
 50% or more  
 20% or more 
 10% or more 
 less than 10% 
 
4. What is the ratio of Euro-Americans to people of color in your congregation?  
 
When your group has agreed on approximate answers to these questions, measure out the 
following ingredients for your loaf of Eucharist bread.  
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INGREDIENTS 
 
1. Milk and Water. 
What is the ratio of men to women in your church leadership?  
Different kinds of leaders change the “flavor” of a community. Using water for men and milk for 
women, use your ratio to add 1 ½ cups of warm liquid to a large bowl. For example, if your church 
leadership has 4 men and 2 women, add 1 c. water and 1/2 c. milk, warm but not hot. 
 
2. Honey. 
The Word of God is sweet!  But often it takes some creativity to help us taste it.  How often are 
artists or others involved in your service to creatively engage God’s word beyond the preaching? 
4 Sundays a month: add 4 tablespoons of honey 
At least twice a month: 3 tablespoons 
Once a month: 2 tablespoons 
Creative expression happens at times other than weekly worship: 1 tablespoon  
Only special events like Christmas and Easter: 0 tablespoons 
 
3. Salt. 
We are the salt of the earth! Are you? 
How much of your congregation volunteers regularly in your church or community? 
50% or more: 3 teaspoons of salt 
20% or more: 2 teaspoons 
10% or more: 1 teaspoon 
less than 10%: just a pinch* 
If your church owns a building and rents it out for cheap/free to other community organizations, 
you can add an extra pinch. 
 
*Note: This actually will make your bread taste bad.  But it might be a great opportunity to talk 
about what it means to be the Body of Christ in your neighborhood. 
 
4. Yeast. 
By the power of God, Christ is risen!  No matter what your church looks like—big or small, old or 
young, strong or struggling—nothing can stop God’s power and God’s kingdom!  
Add 1 packet of yeast.  It’s enough to make the whole loaf rise! 
 
5. Flour. 
What is the ratio of Euro-Americans to people of color in your congregation?   
Add 3 cups of flour, using white and wheat flours to represent your demographics.  For example, if 
your church is mostly white with about 10% African Americans and 10% Latinos, you could add 2 
1/3 c. white flour and 2/3 c. wheat flour. 
Also, if you would like to use a variety of different flours to represent the ethnic makeup of your 
church, you are encouraged to do so.  Consider graham flour, rye, cornmeal, oats or oat flour, rice 
flour, bran flakes, or millet flour.  Just be careful not to use low-gluten flours as more than 10% or 
it will affect the overall texture negatively. 
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DIRECTIONS: 
 
Prayerfully mix ingredients together one at a time in order.   
 
Let the dough rest covered (not airtight) for about 2 hours.  Meanwhile, thank God for the people 
God has brought together in your church.   
 
Shape the dough into 2 loaves, either in a loaf pan or free form, and leave them to rise again for 40 
minutes.  This is a great chance to ask God how God might be shaping your community and to seek 
God’s vision for how your church can more truly live out its calling as Christ’s Body. 
 
Bake at 450 Degrees for 25-35 minutes, until the outside and bottom are crusty.  Consider, as 
you’re about to share this loaf as one body, whether there are any concrete steps you need to take 
toward reconciliation either personally with someone or as a community. 
 
Serve warm with great thanksgiving and some red wine.* 
 
*However your tradition understands this. 
 
 


