Memorial Bread Recipe 
(from the video - How to Make Memorial Bread)

Use 1 cup (140 g) of wheat flour.

(or substitute with corn flour, rice flour, barley flour, or another similar grain)

(No leavening agent, such as yeast, baking powder, or baking soda, is to be used.)

Add ⅓ cup (80 ml) of water.
Mix until the dough no longer clings to the sides of the bowl.

Gently knead the dough on a nonstick surface for about 5 minutes.

Separate the dough into two equal size balls.

Roll out each ball with a rolling pin until it is about ⅛ inch (3 mm) thick.

Place one flattened dough ball on a lightly oiled baking sheet.

Perforate through the dough with a fork about every inch or so.

Place in an oven preheated to 450° Fahrenheit (230° C).

Bake for approximately 8 minutes or until it is firm and dry like a cracker.
(Plain flour dough may still have bubbles form in the bread even though it has no leaven.)
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