
New Life Kids wants to come alongside you, the parents, the best we can, so it’s our hope that 
this will help you as you walk through communion together! 

Let’s get started with a couple questions:

Who should take communion?  Christians - those who have placed their faith in Christ

How do I know if my child is ready to take communion?  Has your child put their faith in Jesus? Have 
they asked Him into their heart?  Do they have an understanding of what communion is?  You can always 
ask them to teach you or explain it to you to test their understanding.  The bottom line is that you are the 
parent and you know if your child is ready to celebrate this act of remembrance.  

Once you feel this is the right next step for your kiddos, check out the tips and tools below to 
walk you through this wonderful time of remembrance!

1. Explain who the Pharisees and Saddusees are. (They are religious leaders who followed the rules closer 
than God. If we didn’t have bread to take communion and used goldfish instead would that be okay? Yes! 
God sees our heart not what we have and don’t have available.)

2. Read Matt. 16:6-12. Stop to explain any words or thoughts during the passage as needed. 

3. When Jesus said beware the yeast of the Pharisees and Saddusees what did he mean? (Don’t worry 
about not having bread, we have Jesus.) Ask the kids to give examples of what a Pharisee and Saddusee 
would do to test their understanding. 

4. Make unleavened bread for communion- link below. (Want to sneak in a homeschool science lesson? 
Discuss the chemical reaction of yeast and sugar. Yeast + sugar = gas which cause the dough to rise. Tie 
it back into the Bible lesson by saying, “Pharisees and Saddusees were puffed up like bread with yeast in 
it. They were full of air, full of thinking about themselves not God. That’s why Jesus said beware of their 
yeast!”) 

5. Want to go deeper? Jews don’t eat leavened bread during Passover because it is a reminder of two 
things. First, a reminder of when God brought them out of Egypt. They didn’t have time to cook bread for 
their journey, it was unleavened. Second, is that yeast (leavened bread) is puffed up like the Pharisees. 
Unleaded bread reminds us to be humble and to leave space to be filled by God. 

6. Understanding communion: talk with the kids about the last supper. (You can find it in the Gospels: (Mt. 
26:17–30, Mk. 14:12–26, Lk. 22:7–39 and Jn. 13:1–17:26). Notice how Jesus shifted the remembrance 
from God saving Israel through the exodus to asking them to remember God’s saving action of sending 
His son! The disciples didn’t get it yet, but we have the whole story and can see what Jesus meant right 
away! When we take the bread, we are remembering God saving us through His Son dying on the cross. 
The same is with wine (or juice). The wine was to remind the Jews that God freed them from slavery. Jesus 
then takes the wine and tells them that it is His blood that will cover them and freedom is found in God 
through Him! (Matt. 26:27-29)

7. Prepare your hearts together to take communion. Put on a worship song or sit in silence and ask each 
family member to think of anything they did wrong (do not share it). This is between you and God. Ask for 
forgiveness so that your heart can come before God “clean”. (1 Corinthians 11:27-34)

8. Pray together and enjoy the remembrance of what God has done for us! 
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HOMEMADE MATZOH
[Want to try your own Matzoh] 

INGREDIENTS
 • 4 1/2 cups sifted all-purpose flour, plus more for rolling
 • 1 teaspoon Diamond Crystal kosher salt, plus more for sprinkling
 • 2 tablespoons mild olive oil (or, if you're not keeping kosher for Passover, you can 
                 substitute canola oil)
 • 3/4 cup plus up to 1/2 cup warm water

DIRECTIONS
1. Preheat the oven to 500°F (260°C). Ideally you would place a pizza stone on the bottom oven 
rack, but realistically a 10-by-15-inch baking sheet will work just dandy.

2. In a large bowl, mix together all the ingredients, using 3/4 cup water, until everything comes 
together to form a dough. If the dough seems dry, add a little more water, a few drops at a time. 
If you do not need the matzoh to be kosher for Passover, let the dough rest for 10 to 15 minutes. 
If you do need the matzoh to be kosher for Passover, proceed immediately to the next step so that 
you can attempt to finish everything in 18 minutes.

3. Divide the dough into 8 pieces. Flatten a piece slightly and pass it repeatedly through a pasta 
maker, reducing the thickness each time until you reach the minimum setting. Alternately, you can 
simply roll the dough as thinly as possible with a rolling pin on a lightly floured surface. Repeat 
with the remaining dough pieces.

4. Trim the rolled-out dough pieces into rectangles. (How many pieces of matzoh you get depends 
on how thinly you rolled the dough.) Use a fork to prick holes in the surface of the dough. lf salted 
matzoh are desired, brush or spray the dough surface lightly with water and sprinkle with salt to 
taste.

5. Carefully place some of the rectangles onto the pizza stone or baking sheet. They should fit 
snugly but should not touch. Bake until the surface of the matzoh is golden brown and bubbly, 
30 to 90 seconds. Using tongs, carefully flip the matzoh pieces and continue to bake until the 
other side is golden browned and lightly blistered, 15 to 30 seconds. Keep careful and constant 
watch to keep the matzoh from burning; the exact baking time will vary from oven to oven and 
will get longer with subsequent batches. You want to let the matzoh get a few dots of light brown 
but don’t let the matzoh turn completely brown or it will taste burnt. Let it cool before serving. 
(When our testers made this, they devoured it within hours—and sometimes minutes—of pulling 
it from the oven, but typically with this sort of baked good you can keep it in an airtight container 
or re-sealable plastic bag at room temperature for up to a couple days.)


