UNLEAVENED BREAD

(Note: this makes about 12 dozen breads. You may want to cut the recipe to suit your household size)

¼ cup buckwheat flour (or, substitute whole wheat flour)

1 Tablespoon salt

3 Tablespoons honey

3 Tablespoons oil

1½ cups lukewarm water

3½ - 4 cups Unbleached all purpose flour

In a bowl, mix the first five ingredients together.  Add approximately half of the unbleached flour and beat well.  Mix in enough of the remaining flour to make a dough that will cling to the sides of the bowl and can be gathered into a ball.  

Turn out dough on a lightly floured board and knead ten minutes.  Shape into a ball and cut in half; then cut each half into six equal pieces.  Form each of the twelve pieces into a ball and roll out to a 1/16 inch thickness.  Cut with a 1¾ inch cookie cutter.  Roll each circle again until they measure about 3 inches in diameter: they must be very thin.  Place on an ungreased baking sheet in a preheated 375 degree oven for 3-5 minutes, or until the edges are brown.  

Serve with cheese, dips, or soup. 

