Is Salt Leaven?





     There are a number of well-intentioned brethren who want to be very scrupulous in observing all that God has said.  Unfortunately, sometimes brethren want to observe more than God has said and that becomes a big  problem.  Let me give you an example.


     There is no question that the bread which is to be used in the Lord’s Supper is to be unleavened bread.  Jesus and His disciples were about to engage in observing the Passover meal which takes place during the “Feast of Unleavened Bread (Mk. 14:1, 12).  During this feast, which lasted seven days (Lev. 23:6), leaven was not even to be “found in your houses” (Ex. 12:19; 13:7; Deut. 16:4).  Jesus took the bread from this meal and instituted the Lord’s Supper.  “Jesus took bread” (Mk. 14:22).  What bread?  Unleavened bread.  That is the kind of bread Paul also refers to in 1 Corinthians 11:23.  Thus, the bread used in the partaking of the Lord’s Supper ought to be unleavened bread.  Simple enough, isn’t it?


     However, sometimes folks insist quite strongly that the bread used in the Lord’s Supper cannot have salt in it.  Why is that, you ask?  The answer then comes that it is because leaven is not to be used and salt is a leaven.  Excuse me?


     Notice the following:  “No grain offering which you bring to the LORD shall be made with leaven, for you shall burn no leaven nor any honey in any offering to the LORD made by fire” (Lev. 2:11).  That is pretty clear.  No leaven in the grain offering.  However, we then notice this:  “And every offering of your grain offering you shall season with salt; you shall not allow the salt of the covenant of your God to be lacking from your grain offering. With all your offerings you shall offer salt” (Lev. 2:13).  Now folks, leaven is not to be found in a grain offering, but salt is to be used.  As a matter of fact, salt cannot be left out.  How is that, if salt is leaven?   


     The leaven mentioned in either the Old Testament or the New Testament is what we would commonly call yeast.  It is a fermenting agent that will cause bread to rise.  Salt, on the other hand, is a seasoning and a preservative.  I am unaware that salt, on its own, causes any fermentation as does leaven.  However, the presence of salt in bread does affect the fermentation process.  The amount of salt used can govern the quickness of fermentation in bread.  Too much salt will retard the fermentation of bread and it will rise slowly.  Not enough salt and it will rise too quickly.


     Anyway, salt is not leaven and that is what the Bible says.  Again, I appreciate brethren wanting to be accurate, but must caution against being more accurate than God desires.





~Terry~


