
 

 

 
 

One of the abiding impressions from the gospels is the importance to Jesus of his close 
companions.  Apart from the Twelve, there are the women who provided for him out of their own 
resources (Luke 8: 3), not to mention Martha, Mary and Lazarus 'whom Jesus loved' (John 11: 5).   
 
The gospels imply that the last supper was served with couches for the diners to recline on (Luke 
22: 14).  Usually there were couches on three sides, leaving the fourth clear for serving.  Perhaps 
only Jesus and the Twelve reclined but is it really possible to believe that all the others were shut 
out on this night of all nights?  Should we not imagine all the others being present, listening to 
what is said and sharing at least the eucharistic elements of the meal.  
 
We can perhaps enter into the spirit of the Last Supper more fully through a different setting for 
our service: round the kitchen or dining table in a private house, in which case, the householder 
would probably be responsible for the arrangements; a service set up in a church using ordinary 
household items.  This helps to earth the service in this place and this time.    
 
See Breadmaking  for a way to involve children. 
 
Here is what you need: 
 

 a table set up in the centre  (big enough for all items) 

 chairs in circle round the table 

 a tablecloth 

 candles or nightlights 

 glass or ceramic goblet (a local potter could be asked to make one) 

 a ceramic plate for a paten 

 bread, (if possible made by someone present, local baker or children) 

 wine, made at home or locally,  or bought from local shop  

 jug with water (from local well or spring if possible) 

 lavabo bowl  made of glass or pottery  

 small towel 

 handkerchief (purificator) 

 tape recorder with tapes to play before and after 
 
The preparation and the clearing away form part of the act of worship.  The table and chairs may 
be put out earlier if time is limited.  All the other items need to be assembled somewhere outside 
the circle.  Different people come forward with them and as it were, 'lay the table', then take their 
places in the circle.  
 
 

Maundy Thursday 
Service At a home 



 

 

Prayers:   include thanksgiving and prayers for local Christians and the community as a whole, as 

well as remembrance of sick and bereaved, etc. 
 

The Peace: stand and link hands to make a complete circle, then greet the people on each side by 

turning and smiling at them. 
 

The Communion:   it is possible for each person to give the bread and wine to their neighbour; 

this is, in a sense, acting out Jesus' words in John 15.  The handkerchief or purification is passed 
round with the cup.  It is very important that everyone present should feel comfortable with this 
proceeding; if not, it is better for the minister(s) to go around the circle.   
 

At the end:  everything should be put back in the original place in a quiet and reverent way while 

some quiet music is played.  ‘Stay with me’ or ‘My peace I leave you’ on the Taizé tape Volume II 
would be suitable.   
 

Special prayers for this service 
The prayers given are written remembering that God is the creator of all, not only of the human 
race. 
 

Affirmation of faith  
 
We believe in God above us; 
making and sustaining life, 
sending sun and gentle rainfall 
blessing land and guiding us. 
 
We believe in God beside us, 
Jesus, with us as we labour, 
suffering, dying rising for us, 
Saviour of the whole creation. 
 
We believe in God within us, 
Holy Spirit, breath of life. 
Bringing love to all creation 
Our companion and our guide. 
 
We believe in God around us 
Father, Son and Holy Spirit 
Lord of us and Lord of nature 
Giving blessing, peace and love.  Amen. 
 
At end of the service 
O God, the Father of our Lord Jesus Christ, 
who in the first covenant with Noah 
blessed the whole creation, 
and gave the rainbow as a pledge of faithfulness; 
hear us as we join with all creation now 
in praising you for the new covenant,  
sealed in the blood of your son; 
send us out rejoicing in the natural world, 



 

 

saved with us and reconciled to you 
through Jesus Christ our Lord. Amen 
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BREADMAKING MADE EASY 
Making bread is a good activity for a Children's Day.   If possible, it should be followed by a 
Communion Service where they can receive some of the bread when it has been consecrated.   
 
The breadmaking can be done late morning and then everyone has lunch while the bread is 
proving and being cooked.  If it's only a Children's Morning or Afternoon, other activities need to be 
provided while the bread is rising and being cooked.   Packets of bread mix can be used as an 
alternative, but it doesn't take much longer to make the bread from scratch and it's much more 
satisfying. 
 
It may be easier to weigh out the flour beforehand.  It's quicker if an adult does all the weighing 
and mixing and the early part of the kneading but if time isn't a problem, children enjoy doing 
these things.  If children are helping with the whole process, divide them into two groups and 
divide the ingredients as well.  In any case, every child should have a chance to make at least one 
roll or shape. 
 
Bread made with a mixture of wholemeal and white flour is easy to handle and produces a good 
result.  You need: 
 
1.1/2 lbs. wholemeal flour    2 heaped teaspoons salt  
1.1/2 lb. strong white flour    2 packets dried yeast 
(or ordinary plain white flour)  4 tablespoons cooking oil (not olive) 
1/2 tablespoon black treacle or molasses 1.1/2 pints warm water 
 
Divide flour into two parts.  Put one part in a large bowl, then add all the other ingredients.  Mix 
well.  Leave for about 15 minutes to let the yeast work.  While waiting, put oven on to heat to 
220oC (oven must be very hot to kill off yeast) and grease some large baking trays or swiss roll 
tins.  Now tip the rest of the flour into the bowl and mix round with a wooden spoon to start with 
and then with your hands until you have one large mass which sticks to itself (a bit like pastry).  
Turn on to a very well-floured board or working surface, and knead using the heels of your hands 
until the dough feels silky and elastic.  Don't skimp on this process, since proper kneading is one of 
the secrets of making good bread!   
 
For children, divide the dough into small pieces and distribute.  They can make ordinary round 
rolls (roll the dough into a ball and flatten), triangles or long sausage shapes which are either tied 
into a knot or bent to look like a snake.  Alternatively roll the dough out like pastry and provide 
biscuit cutters (don't make the dough thicker than about 1" or it's very difficult to get the shapes 
out).  Place the rolls on the baking trays, not too close together.  Cover with clean tea towels and 
leave to prove.  The time needed will depend on the temperature of the room but allow between 
half and a full hour.  The bread should have increased in volume by about 1/3.   
 
The rolls will take about 10 minutes to cook.  Test them by knocking them on the base and if they 
sound hollow, they're done.  If you like very crusty bread, cook them for a little longer. Always cool 
on a wire rack, otherwise some of the steam can't escape and the bases go soggy.  If you make too 
much bread for your activity day, it freezes well. 
© The Staffordshire Seven 2007 


