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A brief history: 
Today is Maundy Thursday. The word Maundy comes from a Latin word meaning, commandment. 
It is on this day that we remember the command Jesus gave his disciples when he ate with them for 
final time before the crucifixion and when he washed their feet, saying in John 13: 34, “I give you a 
new commandment, that you love one another. Just as I have loved you, you also should love one 
another. By this everyone will know that you are my disciples.” 
 
The Love Feast is a Christian fellowship meal meant to recall the community and relationships Jesus 
built around the dinner table. The Love Feast captured the Methodist founder, John Wesley’s, 
imagination because it proved be a powerful way for people build the trust and fellowship that made 
the early church such a powerful witness in the first century. Therefore, Love Feasts became a 
feature of Methodist society meetings and an important part of early American Methodism. 

A traditional Love Feast begins with singing, prayer, exhortation and sharing of scripture, passing 
the bread, collection for the poor, pouring drinks, testimonies, and a closing song. The order can 
change but one thing that has remained constant is the use of sweet breads and water, coffee or 
juice.  

Friends of Cross Lanes United Methodist Church know that Alma Page makes the best cinnamon 
rolls in the world. She has shared her recipe with us so that you can prepare this Cross Lanes UMC 
favorite for your Love Feast at home. Find the recipe on the last page. 

But you don’t have to be a baker to participate. Use whatever bread or cookies you have available; 
the point is to intentionally build community and share in giving God thanks. If you are celebrating 
with your family, mark a time during the day when you can come together at the dinner table. If you 
are observing the stay in place order alone, call a friend or family member to share in this time 
together.  

Make sure you have the bread or crackers you plan to use, and the coffee, juice or water poured into 
cups you can pass to one another. When everything is in place and your family is gathered you can 
begin the four step Love Feast, adapted from the traditional order: 

1. Bless: Begin by passing the bread and juice, coffee, or water from one person to the next 
sharing a blessing as you pass it. You can try, “Thanks be to God!” or “God give us grace”.   
 

2. Share: When all have something to eat, share in conversation about your life in light of 
God’s grace. If you need help, check out these conversation starters and choose ones most 
appropriate for your family. 

o What can you thank God for today?  
o Share a memory that makes you laugh. 
o Who is your favorite Bible character? Can you name one thing your favorite 

character did or said? 
o How do you ask God for help when we feel lonely or confused? 



o What is your favorite room in your house? Why? 
o Has God ever surprised you? 
o What does it mean to be a good friend? Do you have any? How can you tell them 

you appreciate them? 
o How does God want us to handle disappointment? 
o Have you ever seen God answer a prayer? 
o What, if anything, do you find confusing about the Bible? 
o What are some ways you can show God’s love to someone without using any words? 
o In what ways can we serve God during the stay-at-home order?  
o What are looking forward to doing most when the stay-at-home order is lifted? 

 
3. Praise: We want to give God thanks for all the conversation we had in step two. Most often, 

Love Feasts feature singing. I know not every family is full of singers. This might be a good 
time to get to the basics, singing Jesus Loves Me or the chorus of Amazing Grace.  
In addition to sharing song, you can give God praise by remembering those who are poor or 
suffering today. You may want to take time in this part of the feast to write a card to an 
isolated homebound member. Perhaps, this is a good time to send the kids back to their 
room to fill a bag of clothes to be donated when thrift stores like the Church Mouse reopen. 
Maybe you feel compelled to think about what you are willing to do without in this time to 
make a financial donation to a feeding ministry. The point of this part of the meal, is to 
honor God.  
 
 

4. Pray: End your time together with prayer. If you plan to have a fuller meal following your 
Love Feast, this could be a blessing of the food. Or this could be a time to repeat the Lord’s 
Prayer.  If you have children make sure to let them participate by saying simple sentences and 
asking them to repeat. Try: Dear God, thank you for this day. Thank for these people. 
Thank you for this food. Amen. 

 

Happy feasting, in the name of God the Father, God the Son and God the Holy Spirit.  

 

 

 

 

Service and information adapted in part from https://www.umcdiscipleship.org/resources/the-love-feast 

  

https://www.umcdiscipleship.org/resources/the-love-feast


Alma Page’s Cinnamon Roll Recipe 
Cross Lanes United Methodist Church, Love Feast 

Recipe Makes 2 Dozen Cinnamon Rolls 
Begin with Basic Roll Dough  

Prepare Ingredients:  

☐ Milk 

☐ Sugar 

☐ Salt 

☐ Shortening 

☐ Yeast 

☐ Eggs for two dozen 

To Continue the Rolls into Cinnamon Rolls 

☐ Brown sugar 

☐ Cinnamon 

☐ Butter 

☐ Nuts if they are desired 

☐ Icing or Cream Cheese if desired 

 

A. Heat (at a medium heat setting) the following in a saucepan until shortening dissolves 

• 3/4 cup milk 

• ¼ and 2 tablespoons cup sugar 

• 1 ½ teaspoons of salt 

• ¼ plus a 1 tablespoon of shortening 
B. Put the following in a large bowl 

• Place half cup of ice in a liquid measuring cup, then fill measuring cup with water 
C. Activate yeast 
D. Add ingredients from step A to B, mix until ice dissolves, then add: 

• 1 tablespoon or 1 packet of yeast (activated) 

• 1 egg 

• 2 cups flour 
E. Use electric mixer on all ingredients in bowl until dough is smooth 
F. Remove electric mixer and mix in by hand 

• 2 cups of flour 

• Mix by hand until the dough is soft 



G. Prepare a space for kneading the dough by putting a small amount of flour down on a 
smooth surface 

H. Knead dough until dough bounces back when hit 

Continue to make the rolls into cinnamon rolls 

A. Roll out dough into a rectangle until dough is a ¼ inch thick 
B. Grease two loaf pans or a 9x13 pan well (Crisco works well) 

• Sprinkle brown sugar onto greased pans 

• Add cinnamon to pans 

• Add nuts if desired 

• Drizzle pans with melted butter  
C. Add to rolled out dough 

• Sprinkle of brown sugar 

• Cinnamon 

• Nuts if desired 

• Drizzle dough with melted butter 
D. Roll dough tightly until the roll is 10-12 inches wide  
E. Then cut in ¾ inch rounds, seal edges by pinching together  
F. Place rolls into pan, cut side down (place rolls close together in pan)  
G. Let the dough rise until it is doubled in bulk (about an hour, less time if it is warm) 

• To keep the dough to bake next day you can stop now and cover the rolls with saran 
wrap 

• Take out the next day two hours before you bake them then follow baking directions 
H. Bake at 350 for about 20 minutes, or until the cinnamon and brown sugar are bubbling 

upside, you can make sure the sides are browned by checking with a fork 
 
 
 

 


