Activity
Unleavened Bread

Prepare unleavened bread before class to give your students a taste of the Passover ritual.

[bookmark: _GoBack]If you have the time and resources, you could even celebrate a whole Seder meal.  Directions are in Appendix B of the Teacher’s manual or at http://www.catholicculture.org/culture/liturgicalyear/activities/view.cfm?id=544 

Recipe for Unleavened Bread:
Ingredients:
1 cup whole wheat flour
2 tablespoons extra virgin olive oil
½ cup water

Combine the ingredients, and then put dough onto floured surface.  Knead for five minutes, and then roll out until about 1/8 inch thick.  On either parchment paper or a greased cookie sheet, bake the bread in a preheated 350oF oven for 20 minutes.
