
C O M M U N I O N  C O N V E R S A T I O N
G U I D E  F O R  F A M I L I E S

C O M M U N I O N  I S  F O R  T H E  J E S U S  F O L L O W E R S  I N  Y O U R  F A M I L Y

Read Matthew 26 to help
prepare you for the conversation. 
Don’t stress. It’s OK if you can’t
answer every single question –
just say that you will look into it.  
Be patient. Kids are kids. There’s
no pressure for this moment to
be perfect.

 

Tips:

 

First, get a piece of bread and a l ittle bit of juice.
Explain when we eat the bread we remember that
Jesus' body was broken for us. When we drink the juice
we remember the promise that we have been set free
from all sin through Jesus' shed blood. 
Secondly, teach them to look inside of their own heart
before taking communion. Encourage them to talk
about their sin or anything that is getting in the way of
their relationship with Jesus. Take a moment to pray for
forgiveness and say thank you to Jesus for His sacrifice
and all He has done for you.  
Lastly, eat the bread and drink the juice. Tell them
communion is a special part of both their worship and
relationship with Jesus. 

What to do:

Do you remember why we
take communion? 
Did you hear any words
that were confusing? 
What are you curious about
relating to this?

 

Follow Up
Questions:

 
 



NAAN BREAD RECIPE

TRY MAKING COMMUNION BREAD WITH
YOUR CHILD 

I n  a  s m a l l  b o w l ,  c o m b i n e  t h e  y e a s t ,  s u g a r  a n d  w a t e r .  S t i r  t o  d i s s o l v e
t h e n  l e t  s i t  u n t i l  i t  i s  f r o t h y  o n  t o p .  O n c e  f r o t h y ,  w h i s k  i n  t h e  o i l ,
y o g u r t ,  a n d  e g g  u n t i l  e v e n l y  c o m b i n e d .  
I n  a  s e p a r a t e  m e d i u m  b o w l ,  c o m b i n e   1  c u p   o f  t h e  f l o u r  w i t h  t h e  s a l t .  
N e x t ,  p o u r  t h e  b o w l  o f  w e t  i n g r e d i e n t s  t o  t h e  f l o u r / s a l t  m i x t u r e  a n d
s t i r  u n t i l  w e l l  c o m b i n e d .  C o n t i n u e  a d d i n g  f l o u r ,  a  h a l f  c u p  a t  a  t i m e ,
u n t i l  y o u  c a n  n o  l o n g e r  s t i r  i t  w i t h  a  s p o o n . A t  t h a t  p o i n t ,  t u r n  t h e
b a l l  o f  d o u g h  o u t  o n t o  a  l i g h t l y  f l o u r e d  s u r f a c e  a n d  k n e a d  f o r  a b o u t
3  m i n u t e s ,  a d d i n g  s m a l l  a m o u n t s  o f  f l o u r  a s  n e c e s s a r y  t o  k e e p  t h e
d o u g h  f r o m  s t i c k i n g .
Y o u ' l l  e n d  u p  u s i n g  b e t w e e n  2 . 5  t o  3  c u p s  f l o u r  t o t a l .  T h e  d o u g h
s h o u l d  b e  s m o o t h  a n d  v e r y  s o f t  b u t  n o t  s t i c k y .  A v o i d  a d d i n g
e x c e s s i v e  a m o u n t s  o f  f l o u r  a s  y o u  k n e a d ,  a s  t h i s  c a n  m a k e  t h e
d o u g h  t o o  d r y  a n d  s t i f f .
L o o s e l y  c o v e r  t h e  d o u g h  a n d  l e t  i t  r i s e  u n t i l  d o u b l e  i n  s i z e  ( a b o u t  1
h o u r ) .  
A f t e r  i t  r i s e s ,  g e n t l y  f l a t t e n  t h e  d o u g h  i n t o  a  d i s c  a n d  c u t  i t  i n t o  8
e q u a l  p i e c e s .  S h a p e  e a c h  p i e c e  i n t o  a  s m a l l  b a l l .  H e a t  a  l a r g e ,  h e a v y
b o t t o m e d  s k i l l e t  o v e r  m e d i u m  h e a t .  
W o r k i n g  w i t h  o n e  b a l l  a t  a  t i m e ,  r o l l  i t  o u t  u n t i l  i t  i s  a b o u t  1 / 4  i n c h
t h i c k  o r  a p p r o x i m a t e l y  6  i n c h e s  i n  d i a m e t e r .  P l a c e  t h e  r o l l e d  o u t
d o u g h  o n t o  t h e  h o t  s k i l l e t  a n d  c o o k  u n t i l  t h e  b o t t o m  i s  g o l d e n  b r o w n
a n d  l a r g e  b u b b l e s  h a v e  f o r m e d  o n  t h e  s u r f a c e .
F l i p  t h e  d o u g h  a n d  c o o k  t h e  o t h e r  s i d e  u n t i l  g o l d e n  b r o w n  a s  w e l l .
S t a c k  t h e  c o o k e d  f l a t  b r e a d  o n  a  p l a t e  a n d  c o v e r  w i t h  a  t o w e l .

I N S T R U C T I O N S ;

INGREDIENTS:
2 tsp dry active yeast 

1 tsp sugar 
1/2 cup water 

2 1/2-3 cups flour, divided 
1/2 tsp salt 

1/4 cup olive oil 
1/3 cup plain yogurt

1 large egg 


