
t was 8th grade home-economics 
class that taught me the power of 
leaven.  A group of 8th grade boy 

were making a batch of “surprise” 
muffins.  The surprise was that none of 
us read the directions.  We ended up 
with a bunch of small muffins that 
resembled the look and feel of hockey 
pucks!  

 Leaven (or yeast) has a HUGE 
impact on a lump of dough.  Did you 
know that leaven is alive?  It is!!!  Kind 
of scary huh?  It’s pretty amazing that a 
little bit of leaven can work through a 
large batch of dough and cause it to do 
something that it wouldn’t normally 
do.  

 Generally speaking, leaven has 
a negative connotation in Scripture.  It 
is associated with corruption or evil.  
As part of the Passover celebration 
there is a weeklong festival known as 
“the Feast of Unleavened Bread”.  
During this week nobody in Israel 
could eat bread made with leaven 
(duh).  But there’s more:

“For seven days you are to eat bread made 
without yeast (leaven).  On the first day 
remove the yeast from your houses, for 
whoever eats anything with yeast in it 
&om the first day through the seventh must 
be cut off &om Israel” Ex 12:15

 Did you catch it?  Not only 
did they have to avoid eating leaven, 
they had to completely remove any 
trace of it from their homes.  

 Once we had someone come 
to our church f rom a Je wish 
background and explain this process.  
It was much more than gathering all 
the bread loaves and sticking them in 
the garage.  The house was cleaned 
from top to bottom.  Every square inch 
of the floor was swept in case there 
was leaven on the ground.  The walls 
were scrubbed to be sure that not a 
hint of leaven remained.
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Connect

Day 2 - Leaven

Read & Discuss

Look at Exodus 12:15 again...

*Why do you think the Jews were 
instructed to remove ALL the yeast from 
their homes?

*Have you ever tried to avoid eating 
something for an extended period?  If so, 
what was it and how did it go? (i.e. 30 
hour famine...a diet...etc.)

*What was the penalty for eating 
anything with yeast in it during the week 
of the Feast of Unleavened Bread?  Why 
do you think it was such a harsh 
penalty?

>>During the Passover season there was 
a very strong sense of purification.  
Before Passover really began each 
house was to be totally clean of any 
leaven.  

As Resurrection Sunday approaches it 
would be a good idea to check your 
house for leaven.  Not real leaven...but 
spiritual leaven.  If there is unconfessed 
sin in your life take care of it tonight.  
Approach Resurrection Sunday with a 
clean house. 

Pray

I want to encourage you to pray as a 
family to close your time....and then go 
to a quiet place in your house and pray a 
prayer that David prayed and do 
business with God:

“Search me, O God, and know my heart; 
test me and know my anxious thoughts.  
See if there is any offensive way in me, 
and lead me in the way everlasting”
-Psalm 139:23-24
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Day Two - Family Activity

he Je ws 
ce lebrated the 

feast of unleavened 
bread dur ing the 
passover season.  For 
seven days they ate 
bread with no leaven 
in it.  Tonight your 
family is going to have 
some fun in the 
kitchen.  Below is a 
very simple recipe for 

making unleavened 
bread.  Get in the 
kitchen, wash your 
hands , and get to 
work.  Make sure that 
everyone has a job.  
When you’re all done, 
sit down and enjoy the 
fruits of your labor.  
 As you enjoy your 
“feast” . . . ta lk about 
how chal lenging i t 

would be to get all the 
yea s t out o f your 
house (and your diet) 
for a week.  What 
would you have to go 
without?  
 And don’t forget 
to have fun!
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“On the fifteenth day 
of that month the 
LORD's Feast of 
Unleavened Bread 
begins; for seven days 
you must eat bread 
made without yeast.” 
-Lev 23:6

-1 c. flour
-3 tbsp. sugar
-1/3 tsp. salt
-1/3 c. shortening-2 - 2 1/2 tbsp. milkSift  the flour, sugar and salt. Cut in shortening. Add a little bit of milk at a time, and only enough to form in dough. Roll dough (using floured rolling pin) to 1/4" thick.  Cut in 1/2" squares. Pierce it with a fork in long rows from top to bottom of each piece.  Bake at 375 degrees for 15-20 minutes until done.

Unleavened Bread

Unleavened Bread


