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30 Emergency FHE Lessons!
This is a great Family Home Evening activity to do when you are in a hurry, have

forgotten to plan a lesson, or just have young children with very, very short attention spans. 
Our kids really love being able to choose what the lesson will be for Family Home Evening
and it is an easy way for them to learn the scripture stories.  Each of the lessons are written
on a level for even the youngest to understand.  We hope that your family enjoys this as
much as ours does.

Directions:

1. Have someone choose a bag out of the box.  
2. Look at the number that is on the bag.  
3. Turn to the page in this binder that coincides with that number.  
4. While you and your children look at the item, have someone read the short story.  
5. If you have the Gospel Art Kit or the Primary Pictures, quickly look up pictures

coinciding with the story.  
6. For older children and teenagers, you can turn to the scriptures from which the stories

are drawn and read those as well .
7. You can do more than one story per FHE!!
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List of Lessons

1. Liahona
2. Let Your Light Shine
3. Record Keeping
4. Baptism
5. Receiving the Holy Ghost
6. The Sacrament 
7. Baby Moses
8. Noah and the Ark
9. Joseph and the Coat of Many Colors
10. Jesus Washing the Apostles Feet
11. The Widow’s Mite
12. Jonah and the Whale
13. Daniel and the Lions’ Den
14. Tithing
15. Brother of Jared

16. Faith 
17. Ammon
18. Alma the Younger, the Great

Missionary
19. Feeding Thousands
20. Samson     
21. The Golden Rule
22. Lehi’s Vision
23. Temples
24. Esau and Jacob
25. David and Goliath
26. Daniel and His Friends
27. Samuel the Lamanite
28. Word of Wisdom
29. Jesus visits America
30. Rebekah at the Well
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Instructions
Each of these lessons needs an object to go with it.  You can choose the actual object listed
under the title for each lesson (my kids love this) or you can simply use the graphics
provided.  If the object was small, I put in enough for the whole family–I marked these items
with EFWF (enough for whole family) below.  I had to make some of them and improvised
on some.  

Following is a list of objects I used, which you could copy:
#1: small compass from the Dollar Store (They came in a pack of 10, EFWF)
#2: a birthday candle–EFWF
#3: pencil – EFWF
#4: Word to Song  “When I Am Baptized” included – EFWF

and  small Jesus’ Baptism Picture printed from lds.org – EFWF
#5: a small plastic dove ornament from a Christmas Store
#6: a plastic sacrament cup works best – EFWF
#7: baby in a basket - I took a tiny basket, filled it with cotton, put a tiny plastic baby doll (about 3 inches

long) in it and covered it with a piece of fabric (glued in there)
#8: one or two pairs of small stuffed animals (dollar store)
#9: I took a small clothes pin - put colorful striped fabric over the head like a poncho and glued (Put extra

clothes pins and fabric in bag so everyone could make their own as an activity.) 
#10: just a swatch of towel fabric works– EFWF
#11: small wooden circles painted gold – EFWF
#12: a small plastic whale (bought at Walmart)
#13: a small stuffed lion (bought at Walmart)
#14: dollar and 10 dimes – EFWF
#15: small smooth pebbles or rocks– EFWF
#16: small packets of seeds – EFWF
#17: small wooden doll sword from craft store:
#18: copy of someone's missionary tag
#19: small bags of GOLDFISH crackers
#20: I used a small bit of the kind of curly hair you can put on dolls
#21: pack of small rulers found at the dollar store– EFWF
#22: small plastic “Christmas tree” tree ornament from Christmas store or I painted a dowel gray and then

cut it in to small pieces (EFWF).
#23: pretend gold rings from Dollar Store – EFWF
#24: small swatch of fake goatskin
#25: rocks from garden-not smooth – EFWF
#26: I found grape erasers.  Stickers work well, too.  Otherwise, plastic grapes from craft store.
#27: small wooden sunburst from craft store
#28: small wooden apple from craft store, painted--EFWF
#29: Picture of America or dark black paper with white paper circle glued in middle
#30: I found small wooden pails at the craft store and painted those a terra cotta color.

Storage - I have each object in a ziploc baggie with a label on it.  The label tells the number
(corresponding lesson) and the object.  These baggies are all kept in a rubbermaid box.  The
lessons are in page protectors in a binder.  This is very easy for any family to use.
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(Compass)

Lehi was a righteous man.  He and his wife Sariah had four sons named Laman,
Lemuel, Sam & Nephi.  The Lord commanded Lehi to take his family and the family of
Ishmael into the wilderness.  The Lord promised Lehi that if they were obedient, he would
lead them to a new home in the Promised Land.  

One morning Lehi found a special compass outside his tent.  It was the Liahona.  The
Lord gave Lehi the Liahona to help guide his family to the Promised Land.  When Lehi and
his family were righteous, the Liahona pointed the way for them to go.  When they
complained and did not obey the Lord, the Liahona wouldn't work.  

The family obeyed the Lord.  They packed their tents and went into the wilderness. 
They hunted for food as they went.  They hunted with bow and arrows.  Nephi's bow broke
so they had no food.  They were all hungry and Laman & Lemuel were angry.  Nephi made a
bow.  He asked God for help.  The Liahona showed Nephi where to hunt.  Nephi went to the
top of a mountain and kill ed animals to feed the famili es.  

For eight years the Liahona led the famili es in the wilderness until they came to the
sea.  There, God told Nephi to build a ship.  It would carry them to the Promised Land. 
Nephi didn't know how to build the ship. Nephi made tools and God told him how to build
it.  Many times Nephi asked God for help and he helped him.  He finished the ship and it was
a good ship.  The famili es got ready and loaded the ship.  

For many days the wind blew the ship towards the Promised Land.  Then Laman &
Lemuel & Ishmael's sons made trouble.  Nephi told them to obey God.  Laman & Lemuel
became so angry they tied Nephi up with ropes.  They were so wicked that the Liahona
stopped working.  They did not know which way to steer the ship.  Soon a storm came and it
blew the ship backwards for three days.  The fourth day the storm became so bad that the
ship almost sank.  Laman & Lemuel were afraid they would be kill ed.  They knew God was
angry with them so they untied Nephi.  Nephi picked up the Liahona and it worked again. 
Nephi prayed and the storm stopped.  Nephi was able to sail the ship to the Promised Land.

1 Nephi 7-18

Activity: Teach the children how a compass always points North.  Teach them how to use
the compass.  Liken this to how the Holy Ghost and the scriptures will always
ªpointº us to our Savior, if we are worthy.
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Let Your Light Shine

(Candle)

Just as a candle can light up a dark room, you can be a light to help others by being a
good example, sharing your talents and noticing ways to serve those in need.  Jesus taught:

“Ye are the light of the world.  A city that is set on a hill cannot be hid.  Neither
do men light a candle, a put it under a bushel, but on a candlestick, and it giveth
light unto all that are in the house.  Let you light so shine before men, that they
may see your good works, and glorify your Father which is in Heaven.”  

Jesus was a good example to us and showed us the things we need to do to be happy
and to be able to return with our Heavenly Father.  It is important no matter how young or
old we are to help others by letting our light shine.

Matthew 5:14-16

Activity: Collect a few flashlights, if you have them.  Gather the family in a circle.  One
of the family members is chosen to be “it.”  This person is given two flashlights. 
 Have someone near the light switch.  Everyone closes their eyes and “it” hides
somewhere in the room.  When “it” is ready, without opening his or her eyes,
the person by the switch turns off the lights.  Let everyone open their eyes and
see if they can locate “it” without moving.  Let them look around.  Whenever
you want, tell “it” to “Let your light so shine.”  “It” then turns on the flashlights,
revealing his or her hiding place.  Everyone gathers around “it” and gives big
hugs.

Repeat this as many times as you want.  Explain how the light makes it easier to
follow and find righteous people
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(Pencil)

The scriptures are a very important part of our lives.  Heavenly Father has commanded
us, through his prophets, to read them.  When we read the scriptures, we learn about people
who lived many years ago.  The things we can learn will help us in our lives today.  The
scriptures can bring us peaceful feelings and bring us closer to our Heavenly Father.  In the
scriptures it tells the many people of long ago to keep records.  They were commanded to
write things down.  If they had not obeyed, we wouldn’t have the scriptures today.  

We should also keep records of our lives.  Today, many people call this type of record
a journal.  In a journal we can write about many things.  We can tell about our families, our
pets, our feelings, our talents, our hobbies, our home, our friends, and see how we have
changed and grown.  Many people who live after we do will also enjoy reading our journals. 
They will be able to learn from our experiences like we learn today from people who lived
before us.

Doc & Cov: 21, 76, 85

Activity: Gather everyone with their journals.  Take a few minutes to write about a
favorite memory or this night’s FHE lesson.  Help the little ones draw a picture
in their journal and then act as “scribe” as they tell you what to write.
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Baptism

(Song – “When I Am Baptized”; Jesus’ Baptism Picture)

In the scriptures it tells about many people being baptized.  John the Baptist even
baptized Jesus Christ.  Everyone is supposed to be baptized as Jesus commanded.  We are
supposed to be baptized so we can be clean of any sins we have committed.  When we are
baptized, we also become members of The Church of Jesus Christ of Latter Day Saints. 
Jesus told us in the scriptures that we must also be baptized so we can enter in the Celestial
Kingdom.  The Celestial Kingdom is where we need to go to live with our Heavenly Father
again.  

When a boy or girl turns eight years old, if they are worthy, they can be baptized.  This
is the age Heavenly Father feels a boy or girl is able to really understand baptism.  It is a
special day when a boy or girl gets baptized.  They dress all in white.  A man holding the
priesthood (usually a daddy, brother or close friend) baptizes them.   When someone is
baptized, they are carefully lowered into the water.  The water must cover their whole body. 
Many people are baptized in fonts.  Other people don’t have fonts or churches where they
live and are baptized in rivers or lakes.  

It is important to be baptized and to remember how we felt on our baptismal day.

D & C 20:71, 68:25-28
2 Nephi 31:4-11

Activity: Learn the enclosed song “When I Am Baptized.”
Walk through the steps of actually being baptized.  Without saying the prayer,
have the little ones (younger than 8) “practice” going under the water.  Have the
older children share memories of their baptisms.



When I Am Baptized
                                     
I like to look for rainbows whenever there is rain
And ponder on the beauty of an earth made clean again.
I want my life to be as clean as earth right after rain.
I want to be the best I can and live with God again.

I know when I am baptized my wrongs are washed away,
And I can be forgiven and improve myself each day.
I want my life to be as clean as earth right after rain.
I want to be the best I can and live with God again.

Words and Music by Jeanne P. Lawler
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(dove)

When Jesus Christ lived on the earth he followed all of Heavenly Father’s commandments.
He was perfect in all he did.  He was an example for all of us to follow.  Though he was perfect,
and had no sins to be forgiven, he knew he needed to be baptized. Jesus sought out a man called
John the Baptist and asked him to baptize him in the river Jordan.  John agreed and baptized Jesus.

After he baptized Jesus, John brought him up out of the water and the heavens opened up,
"and the Holy Ghost descended in a bodily shape like a dove upon him, and a voice came from
heaven which said, Thou art my beloved Son; in thee I am well pleased."  (Luke 3:22)  In this
scripture, the spirit of the Holy Ghost is symbolized in the form of a dove descending from heaven.
Just as Jesus received the Holy Ghost, we can also receive the gift of the Holy Ghost after our
baptism when we are confirmed members of the Church of Jesus Christ of Latter Day Saints.  A
man holding the priesthood lays their hands on our head and gives us a special blessing. One of
the things he tells us is to receive the Gift of the Holy Ghost.  The Holy Ghost is a companion and
a comforter to lead us in our lives when we are worthy of it.

Luke 3

Activity: Have everyone say wonderful things about each other.  Take turns for someone to
be “it” and then think about good things to say about him or her.  Ask how this
makes everyone feel.  Explain that we feel good when we do what is right.  Then
tell them the more we do what is right, the better we feel!

Now have everyone give each other hugs.  Ask how they feel (hopefully they feel
happy, warm, and loved).  Explain that because Heavenly Father can’t hug us right
now, he sends us the Holy Ghost to let us know we are love and comforted.
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Sacrament

(Sacrament Cup)

We are supposed to think of Jesus Christ everyday.  We should try to act like he would
and remember what he has done for us.  Every Sunday when we go to Sacrament meeting, we
can take a piece of bread and a small drink of water.  Boys who hold the priesthood bless the
bread and water and then they pass it out to the members.  This is called the sacrament.  

The sacrament helps remind us of Jesus.  The bread represents His body and the water
represents His blood which was shed for us.  We should be reverent when we take the
sacrament. We should think about Jesus and show we respect Him and the church we are in.  

Our older brother Jesus did many things for each of us.  What He did allows us to li ve
with our Father in Heaven again.   We can also be together with our famili es forever.  It makes
Heavenly Father happy when we take the sacrament and take upon us the name of Christ.  That
means we act like Jesus would, we say things Jesus would say, and we remember the sacrifices
He has made for us.

3 Nephi 18:7
Moroni 4:3, 5:2, 6:6  

Activity: Read the sacrament prayers in Moroni 4:3 and Moroni 5:2.  Explain that these are
some of the only prayers which must be read word for word.  The sacrament is so
important.  Talk about and write down ways to think about Jesus during
sacrament, from putting away our toys to reading books about Jesus.  Then do
these things during sacrament the next week.
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Baby Moses

(Baby in Basket)

Many years went by after Joseph and the King of Egypt died.  The Israelites lived in
Egypt a long time.  They had many children.  One mean king of Egypt did not like the
Israelites.  He thought there we too many of them.  He was afraid they would take his land
away from him.  The king made the Israelites slaves.  The Egyptians made them work very
hard and were mean to them.  They were slaves for many, many years.

One of the kings was still afraid and said all the Israelite baby boys must be killed.  He
sent people to kill them.  One Israelite mother was afraid they would find her baby boy so she
hid him for 3 months.  Then she put the baby in a small basket.  She put the basket in the tall
grass by the river.  The baby’s sister stood by to watch the baby and make sure he was safe. 
But the baby floated away.  

The King of Egypt had a daughter.  She went to the river to bathe and saw the basket. 
She opened it and the baby began to cry.  The king’s daughter felt sorry for the baby.  She
wanted to take him home.  

The baby’s sister went to the King’s daughter and asked if she should find an Israelite
woman to take care of the baby for her.  The King’s daughter told her to go find a woman to
care for the baby.  So the baby’s sister ran and got her mother.  That meant she could take care
of her son.  

They took the baby to the King’s house where he was raised and the King’s daughter
named him Moses.  Later in life, he freed the Israelite slaves and led them to the Promised
Land.

Exodus 1-2

Activity: Act out the above scenario.  Assign everyone a part, and put on a play!!  Use
blankets as shawls and clothes.  Have fun.
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Noah and The Ark

(Animal)

Noah li ved during a time when the world had become extremely wicked.  Noah was a
prophet and a righteous man.  The Lord loved him very much and asked him to tell everyone to
repent.  Noah told them, but no one li stened.  So Jesus said to Noah, ªI am going to destroy all
li ving creatures for the earth is fill ed with violence.º  

The Lord instructed Noah to build an ark of gopher wood.  He told Noah to make the ark
450 feet long, 75 feet wide, and 45 feet high.  It was also to have 3 stories.  The Lord told
Noah, ªBehold I will bring a flood of water upon the earth to destroy all flesh.º  So Noah was
commanded to bring 2 of every kind of animal, male and female, into the ark to keep them
alive with Noah and his family.  He was told to store food for his family and for the animals. 
Noah was obedient and did as he was told.

Lots of rain fell upon the earth for 40 days and 40 nights.  The flood continued upon the
earth until the ark began to float.  Everyone who wasn't on the ark died.  Only Noah and those
that were with him in the ark were alive and safe.  The flood lasted for 150 days.  But Heavenly
Father remembered Noah and all the li ving creatures that were with him in the ark.  He caused
the waters to subside.  After many days Noah sent a dove forth three times.  When the dove
didn't come back, the family knew everything would be alright.  The ark came to rest upon a
mountain.  

Jesus spoke to Noah saying, ªGo forth from the ark.º  Jesus made a covenant, or a
promise, with Noah and his descendants that He would never again destroy the earth using a
great flood.  As a token of this covenant, He sent a beautiful rainbow in the sky.  So whenever
we see a rainbow, we can think of how much Heavenly Father loves us.

Genesis 6:1-8:22

Activity: Gather as many stuffed animals as you have and see if you can create pairs out of
them.  Then try to li st as many animals you can think of, from A to Z.  Older kids
love this.
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Joseph and the Coat of Many Colors

(Joseph)

Jacob was a man who had 12 sons.  One of them was named Joseph.  He was Jacob’s
favorite son.  So Jacob made Joseph a coat of many colors.  His brothers were not very happy
about this.  

Joseph had a dream that he and his brothers were in a field gathering bundles of grain. 
Joseph’s bundle stood tall and much higher than others.  His brother’s bundles of grain bowed
down to Joseph’s.  Joseph told his brothers that this dream meant they should obey him.  This
made them very angry.  

Joseph had another dream.  In this dream the sun, moon and 11 stars all obeyed Joseph. 
The brothers knew the 11 stars represented them.  This made them very mad.  They were so
mad that they wanted to kill Joseph.  But one of the brothers said that they should just get rid of
him.  So they took his coat and threw him into a big pit.  Just then some people came by who
decided they would buy Joseph and sell him as a slave.  Joseph’s brothers killed a goat and put
its blood on Joseph’s coat.  The brothers took the coat back to Jacob and told him that an evil
beast had killed Joseph.  

Joseph was traded around as a slave in Egypt.  The Pharaoh, who was the king, was
having lots of unsettling dreams.  He heard Joseph could interpret dreams.  Joseph told the
Pharaoh that his dreams meant there would be seven years of plenty and seven years of famine.
Joseph told him to prepare and save food for the first seven years and then the country would
be okay during the famine.  The Pharaoh believed Joseph and made him a ruler of Egypt.  

After the famine was over, Jacob sent his sons to Egypt to get food.  At Pharaoh’s palace
in Egypt, the brothers saw Joseph but didn’t know it was him.  When Joseph told them who he
was, they were happy to see him.  Joseph forgave them and provided for them.  They all lived
together again.

Genesis 37-45

Activity: Act out the story.  Change roles around and do it a few times.  During the famine,
teach the children to look “hungry.”  Etc.  Get creative and have fun.
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(Towel)

Towards the end of his li fe, Jesus ate what was called the Last Supper with his Apostles. 
When they were done eating, He put a towel around his waist and poured water into a small
washing bowl.  Then he began to wash and dry the Apostles' feet.

When Jesus came to Simon Peter, Peter asked Jesus why he was washing his feet.  Jesus
told Peter that he would not understand, but that he would know later.  Peter told Jesus that he
didn't need to wash his feet.  Then Jesus told Peter he needed to let Him wash his feet to show
He loved Peter.  If Peter didn't let Him, then it would be li ke saying Jesus didn't love Peter. 
Then Peter asked Jesus if he would wash his hands and head also.  Jesus told him that he only
needed to wash his feet because only his feet got dirty (they had dusty roads in Israel and
usually wore only sandals).

When Jesus finished washing the Apostles' feet, he said, ªIf I then, your Lord and
Master, have washed your feet; ye also ought to wash one another's feet.  For I have given you
an example, that ye should do as I have done unto you.º  He was teaching them they should
serve one another.

Jesus was the Master and the greatest among the men in that room.  Yet He showed His
love to them by serving them.  Jesus taught us that regardless of who we are, whether we are
small or great, we need to serve and help one another.  By doing this, we will become more li ke
Him.

John 13:4-15

Activity: Have a small bowl of water, soap, and a towel ready.  Have mom or dad ªwashº
the children's feet.  Explain that like Jesus, you love them.  You don't wash their
feet everyday, but you serve them in other ways.  Discuss this.
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(Gold Coin)

ªAnd Jesus sat over against the treasury, and beheld how the people cast money into the
treasury; and many that were rich cast in much.  And there came a certain poor widow, and she
threw in two mites, which make a farthing.  And He called unto Him His disciples, and saith
unto them, ‘Veril y I say unto you, That this poor widow hast cast more in than all they which
have cast into the treasury; For all they did cast in of their abundance; but she of her want did
cast in all that she had, even all her li ving.'º

In this story, Jesus saw rich people put a lot of money and nice things into the treasury (a
place where donations to the church were placed).  Then Jesus saw a poor widow give two
mites, which was all she had.  Today, two mites would be equal to less than one penny.   She
was afraid someone would see her and was embarrassed because she couldn't give much.  

Jesus told his disciples that the widow gave more than all of the rich people.  Why?  The
rich people didn't give everything they had, only enough to be seen by the other people.  They
simply wanted to show off their riches.  The widow, on the other hand, sacrificed everything
she had because she was more concerned about giving.  Because she gave everything she had,
and did it humbly and in secret, in her heart she gave more.  Her sacrifice meant more.

With this, Jesus taught us that how much we give and whether people see us is not
important.  The important thing is how much we are willi ng to give up in helping God's work
on this earth.  And if we sacrifice without worrying about the rewards we'll receive.

St. Mark 12:41-44

Activity: Make a li st of the things your family has sacrificed for the church.  Look around
and find ways to sacrifice and serve Heavenly Father which may not be easy, but
will bring incredible rewards.
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Jonah & the Whale

(Whale)

Jonah was a prophet of God.  Heavenly Father told Jonah to go to the city of Nineveh, a
very wicked city.  He was to preach to the people there and tell them to repent.  Jonah didn't
want to go to such an evil place, so he ran away.  Jonah got on a ship that was going to another
city far away from Ninevah

Heavenly Father sent a great storm.  The wind blew hard and tossed the ship back and
forth on the huge waves.  The men on the ship were afraid it would sink.  They went to Jonah
who was asleep in the bottom of the ship.  They thought the storm came because Jonah was on
the ship.  Everyone wanted the storm to stop.  They asked Jonah what they should do.  Jonah
told the men to throw him into the water and the storm would stop.  He knew Heavenly Father
had sent the storm because he had not obeyed him.  The men threw Jonah into the water.  The
storm stopped.  

Heavenly Father sent a big fish li ke a whale to swallow Jonah.  Jonah was in the belly of
the fish for three days and three nights.  Jonah prayed and repented.  He told Heavenly Father
he was sorry for running away.  He promised he would be obedient.  The fish spit Jonah out on
dry land.  Heavenly Father again told Jonah to go to Nineveh.  Jonah obeyed Heavenly Father
and went to Nineveh.  He told the people to repent.  The people repented and Heavenly Father
didn't destroy Nineveh.

Jonah 1-3

Activity: Fill t he tub or sink with a littl e water.  Act out ªJonah and the Whaleº using any
water safe toys you have (we have even used legos).  Have plenty of towels on
hand.
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Daniel and the Lion’s DenDaniel and the Lion’s Den

(Lion)

There was a new king in Babylon.  His name was Darius.  The king chose some men to
help him.  Daniel was their leader.  The other men did not like Daniel.  They wanted to find a
way to get rid of him.  But they could not find anything Daniel did wrong because Daniel was
righteous and faithful to Heavenly Father.  

The wicked men knew Daniel prayed to Heavenly Father.  They went to the king to have
him make a new law.  The law said people could not pray to Heavenly Father but only praise
the King.  People who didn't obey the law would be put into the lion's den and eaten.  

Daniel was still obedient to Heavenly Father and prayed three times a day.  One day the
wicked men caught Daniel praying and told King Darius.  King Darius was very sad but he
knew that Daniel had to be put in the lion's den.  The law could not be changed for just one
man, no matter how much the king loved him.  So the king commanded Daniel be put into the
lion's den.  The king told Daniel to pray and that his god, Heavenly Father, would save him.  

The king fasted all night.  He could not sleep.  The next morning the king went to the
lion's den and called out to Daniel.  Daniel answered.  The lions had not hurt him.  Heavenly
Father had sent an angel down to shut the mouths of the lions.  The king was very happy
because Heavenly Father had helped Daniel.

Daniel 5, 6

Activity: Another fun story to act out.
Draw and color a lion, using any yarn you have as the mane.  While you are doing
this, talk about how strong and hungry the lions were, but that Heavenly Father
was stronger.
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Our Heavenly Father and Jesus love us so much.  They have given us everything we
have.  They give us so much, and in return they have asked that each time we earn or receive
money we pay tithing.  Tithing means one-tenth of a person's income, interest, or increase is
given to the church.  For example, if you earn ten dollars you would be asked to give one dollar
in tithing.  

Money we give toward tithing helps Heavenly Father church in many different ways.  It
gives aid to the poor, it's used to spread the gospel to all nations, and helps build and maintain
temples and church buildings.  Paying tithing is one way for us to show our faith and love to
Heavenly Father and Jesus.  And guess what?  We receive many blessings in return.  

President Joseph F. Smith said:
 ªBy this principle (tithing) the loyalty of the people of this church shall be put to
the test.  By this principle it shall be known who is for the kingdom of Heavenly
Father and who is against it.  By this principle it shall be seen whose hearts are set
on doing the will of Heavenly Father and keeping his commandments, thereby
sanctifying the land of Zion unto Heavenly Father, and who are opposed to this
principle and have cut themselves off fr om the blessings of Zion.  There is a great
deal of importance connected with this principle, for by it shall be known whether
we are faithful or unfaithful.º

It is important to pay tithing because Heavenly Father and Jesus will know we love them
and are willi ng to follow all the commandments.  It shows that we want to return to them.  And
it shows we are grateful for everything they have given us.

D & C 119

Activity: Using the money in your pockets or purse, make different combinations of
amounts and see if the kids can figure out how much tithing to pay.
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(Stone)

Jared and his brother li ved a long time ago.  Even before the Nephites.  They li ved in a
place called Babel.  Many wicked people li ved there.  The wicked people built a tower to get to
heaven.  Heavenly Father was angry.  Heavenly Father changed the language of the wicked
people.  They all used different words.  They couldn't understand each other.  

The brother of Jared was a righteous man.  He asked Heavenly Father not to change the
language of his family and friends.  They were called the Jaredites.  Heavenly Father told the
Jaredites because of their righteousness, he would lead them to the Promised Land.  They left
their homes and went to the sea.  

There, Jesus told the brother of Jared to build some boats to go to the Promised Land. 
The brother of Jared obeyed Jesus.  The Jaredites built eight boats.  The boats were very tight
li ke a dish, so that water could not get into them.  But the Jaredites were worried.  The boats
were very dark inside because they had no windows.  The Jaredites knew that they would need
light inside the boats, so they could see as they traveled to the Promised Land.  Without light,
they would be sad and scared.   

The brother of Jared asked the Lord what they should do to light the inside of the boats. 
The Lord told him to think of a way to get light.  So the brother of Jared smelted 16 small
stones from a big rock.  The stones were clear and white.  Then he took the stones with him to
the top of the mountain and prayed to the Lord.  He asked Jesus to touch the stones with his
finger to make them shine.  Because of his great faith, the brother of Jared saw the finger of the
Lord as he touched the stones.  He was frightened and fell to his knees.  He did not know that
the Lord looked li ke a man.  The brother of Jared asked the Lord to show himself.  The Lord
appeared to him and the brother of Jared learned that men look li ke Jesus.  

The brother of Jared carried the stones down the mountain.  He put two stones in each
boat.  The Jaredites got into the boats to go to the Promised Land.  They thanked Heavenly
Father for helping them.

Ether 1:33 - 6:13

Activity: Play ªRock the Boat.º  Everyone sit on the couch with their feet up.  This may
mean crunching together close.  Then everyone try to change places without
ªrocking the boat.º  The people who touch anything but the couch fall off into the
ªocean.º  Loads of fun.
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(Seeds)

In the Book of Mormon, Alma compared faith to a seed.  In order for a seed to grow, we
have to plant it in good soil and nourish it by giving it water and sunlight.  As the seed starts to
grow, we have to continue taking care of it in order for it to keep growing.  If we stop giving it
water and sunlight, the plant will die.  The plant did not die because the seed was bad, but
because it was not getting the nourishment and care that it needed to grow.  But, if we keep
taking care of the seed, it will keep growing and growing until we can pick the delicious fruit
and taste it.  

Faith in Jesus and Heavenly Father is much like the seed.  In order for faith to start
growing we need to plant it in our hearts.  We do this by wanting to learn more about the
Gospel, and practicing its teachings.  As we keep the commandments, we will see the results
and have a good feeling inside about what we are doing.  This is a sign that the seed, or our
faith, is good and is beginning to grow. 

 At this point our faith needs to be nourished to keep growing.  Some of the ways that we
can nourish our faith are by reading the scriptures, praying, keeping the commandments, going
to church, and loving and serving others.  If we don’t do these things our faith will start to die. 
This is not because the Gospel is not true, but because the faith is not being nourished.  

Throughout our whole life, we need to nourish our faith with diligence and patience and
we will feel it grow and grow.  If we do this we will taste the fruit of our faith, which is living
with Jesus and Heavenly Father again.

Alma 32:26-43

Activity: Guess.  Plant your seeds, or one or two of them.  If it is winter, do it inside in a
cup or little plastic bowl with a hole in the bottom.  Then let it grow and help it
survive.

Draw pictures of things which grow from seeds.
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(Sword)

Ammon was one of the four sons of King Mosiah.  The Lord commanded Ammon and
his brothers to teach the Lamanites the Gospel.  Ammon and his brothers separated and each
brother went to a different city.  Ammon went to the city of Ishmael, a Lamanite city.  

The Lamanites did not like the Nephites.  They tied up Ammon and took him to their
king.  The king’s name was Lamoni.  He asked Ammon why he had come to his city.  Ammon
said he wanted to live with the Lamanites.  He wanted to be the king’s servant.  King Lamoni
liked Ammon.  He gave Ammon the job of tending the king’s sheep.  This was an important
job, and difficult.

One day while the sheep were drinking water, some wicked Lamanites came and
scattered the sheep.  They wanted to steal the sheep.  The king’s servants were afraid the king
would kill them because the sheep were gone.  Ammon told them not to be afraid.  He said they
would find and protect the sheep.  They found the sheep and gathered them to the water.  The
wicked Lamanites came again to steal the sheep.  Ammon told the servants to surround the
sheep so they couldn’t scatter them again.  

Ammon went to the wicked Lamanites.  The Lamanites thought they could kill Ammon. 
Ammon had the power of Heavenly Father with him.  He threw some stones with his sling and
killed some of the wicked Lamanites.  The Lamanites tried to kill Ammon with their clubs.  He
cut off their arms with his sword.  The rest of the wicked men were afraid and ran away.  

The king’s servants were surprised that Ammon was so strong.  They took the arms to
show the king.  The king wanted to see Ammon but he was afraid.  Finally, Ammon came to
the king.  King Lamoni didn’t know what to say to Ammon.  The Holy Ghost helped Ammon
know what the king was thinking.  Ammon said he wasn’t Heavenly Father or the Holy Spirit. 
He said he was a man.  

King Lamoni asked Ammon to teach him.  Ammon taught Lamoni about Heavenly
Father and Jesus Christ.  He told Lamoni about the things that were written on the gold plates
and the brass plates.  Lamoni believed Ammon.

Alma 17-18:40

Activity: Act out this story.  Boys love it.
Arm wrestle.
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(Missionary Name Tag)

In the Book of Mormon there was a prophet by the name of Alma and a King named
Mosiah.  They were very righteous men and did their best to help the people and teach them the
gospel.  King Mosiah had many sons; some of them didn't believe in the church.  There was
one unbelieving son of Alma the prophet called Alma the Younger.  The unbelieving sons of
Mosiah and Alma and their friends were very wicked men and were able to lead many away
from the church.  

As they were going about rebelli ng against Heavenly Father, an angel appeared before
them and spoke with a voice of thunder shaking the earth underneath them.  Alma the Younger
and the sons of Mosiah were so astonished that they fell to the ground.  The angel said to them,
ªAlma, arise and stand forth, for why persecutest Thou the church of God?  For the Lord hath
said: ‘This is my church, and I will establish it; and nothing shall overthrow it, save it is the
transgression of my people.'º  

After the angel left, Alma became so weak he could not move his hands nor open his
mouth.  The sons of Mosiah took Alma the Younger to his father, Alma, and King Mosiah who
fasted and prayed for him.  After two days had passed, Alma received strength and stood up
and began to speak of what happened to them.  He told his father he repented of his sins and
had been forgiven by Heavenly Father.  

From that time forward, Alma the Younger and the sons of Mosiah became great
missionaries for the church and baptized many people into the gospel.  They had a wonderful
testimony and shared it with everyone.

Mosiah 27

Activity: Act out this story.
Draw and color your own missionary tags.
Look at a map and talk about where loved ones have served missions.
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(Fish)

One day Jesus was teaching a crowd so large it stretched out a long ways.  The people
sat on the sand and grass.  They li stened and watched as Jesus healed the sick and prayed for
them.  In some ways it was li ke a big picnic.  However, there was one thing missing ± food.  As
the afternoon wore on, more and more people complained about how hungry they were.  They
wanted to go home and eat, but they didn't want to leave Jesus.  

Finally in the evening the disciples came to Jesus.  They said he should send the people
home so they could get something to eat.  Jesus looked at the thousands of people around him. 
The people were so excited about all they had learned that day, so he did not want to end the
teaching quite yet.  Then Andrew, Peter's brother, came to Jesus and told him there was a littl e
boy who had five loaves of bread and two fishes.  Jesus told the people to sit in small groups. 
Then he thanked the boy who had given his bread and fish.  Jesus thanked Heavenly Father for
giving them something to eat.  He blessed the food and broke the bread.  Then he passed it to
the disciples so they could five it to the people.  

That's when something very special happened.  Jesus gave more and more and more
bread and fish to the disciples.  When their baskets were empty they came back for even more. 
Jesus put more bread and fish in the baskets.  Until finally, all the thousands and thousands of
people had eaten enough.  The disciples collected the leftovers from the meal.  When they were
finished, there were 12 baskets still fill ed with bread and fish.  It was a miracle!!

Mark 6:34-44

Activity: Get a piece of bread.  Break it up and see if everyone is ªfull º after eating their
littl e part.  Explain that everyone who was li stening to Jesus was fill ed to the
brim!!  Talk about how much food that would take just for your family. 
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(Hair)

Israel was once under the rule of the Philistines, a mean people.  At that time there lived
a couple with a special son named Samson.  Samson’s parents had never cut Samson’s hair as a
sign that he belonged to Heavenly Father.  They knew Heavenly Father had a special plan for
Samson to begin to deliver Israel out of the hand of the Philistines.  As long as Samson obeyed
Heavenly Father he was very strong.  

One day Samson was walking through a field when he heard a strange sound.  “What is
that?” he wondered.  Then suddenly, from out of nowhere, a great big lion came running at
him.  Samson had no weapons at all.  But the Spirit of the Lord came upon him.  He became
stronger than the strongest man.  When the lion was on him, Samson threw him off and killed
him.  

Many years later, Samson fell in love with a woman named Delilah.  She was a bad
woman.  She made a deal with the Philistines that she would trick Samson and hand him over
to his enemies.  If she did this, they would give her a lot of silver pieces.  Over and over again
she asked Samson, “Why are you so strong? What is your secret?”  

Samson told her, “Tie me with seven cords.”  So that night the enemies tied him with
seven cords.  When Samson woke up he snapped them right off.  Delilah kept asking and
bugging Samson. 

Finally he said, “The secret of my strength is the Lord.  He makes me strong as long as
my hair is uncut.  Ever since I was a baby my parent knew Heavenly Father had a plan for me.” 

That night Delilah called the Philistines again.  She made Samson sleep on her lap.  She
made sure he would not wake up as the Philistines crept in.  A man cut his hair and when
Samson woke up it was too late.  Samson was too weak to fight the Philistines.  They took
Samson prisoner and paid Delilah her money.  

But Heavenly Father still helped Samson win.  It happened when the Philistines were
having a party in a big house.  They took Samson with them to the party to laugh at him.  There
were over 3,000 people there.  Samson asked the person who led him to let him feel the pillars
in the middle of the hall in the house.  These pillars were what held the big house up.  When
Samson felt the pillars of stone, he called unto the Lord to give him back his strength that he
might help set the Lord’s people free.  The Lord heard Samson and when Samson pushed the
pillars with all of his might, the house fell on top of all the enemies.  Heavenly Father had
saved his people again.

Judges 13:24 – 16:30

Activity: Brush each others’ hair and talk about how important keeping the commandments
is.  Girls love this one, although my son kind of gets into it.  No scissors!
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(Ruler)

“Therefore all things whatsoever ye would that men should do to you,
do ye even so to them; for this is the law and the prophets.”

This is one of the things that Jesus taught us while giving the Sermon on the Mount to
his disciples.  We all know it as the Golden Rule, “Do unto others as you would have done
unto you.”  In other words, treat people the way that you would like to be treated, with
kindness, love, giving respect, etc.  When we do this, we are happier.  It shows Heavenly
Father we love Him

Matthew 7:12

Activity: Run around and “measure” things with the rulers.  Maybe make a “list” and see
who can get the most things measured in the shortest amount of time.
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(Tree or Iron Rod)

Lehi had a dream, or a vision, in which he saw a tree.  The fruit on this tree looked very
good.  The fruit was exceedingly white, and when he tasted it (in his dream) he said it was the
sweetest ever.  It fill ed him with joy.  Lehi wanted his family to eat it, too.  He looked and saw
that they were lost and wondering where to go.  Lehi called to them and most of them came and
ate the fruit with him.  Laman and Lemuel, however, did not want to eat the fruit with the rest
of their family and this worried Lehi.

In his dream, Lehi looked around and saw a great river, with a rod of iron next to it.  This
rod was next to a straight and narrow path which lead to the tree where Lehi and his family
stood.  Lehi noticed there were many people trying to find their way to the tree, but a mist of
darkness came and the people let go of the rod, wandered off and got lost.  There were other
people who grabbed onto the iron rod and held on through the mist of darkness.  The rod of
iron led them to the tree where they tasted the fruit.  But when they looked around and saw
others who didn't care, they were embarrassed and went away and got lost.  Lehi also saw a
great, big building with all kinds of people inside who were pointing and laughing at the
people eating the fruit.  There were still other people, however, who held onto the iron rod until
they reached the tree, tasted the fruit and stayed there because they were happy.

After the dream, Lehi was afraid for Laman and Lemuel who did not eat the fruit and he
told them to always keep the commandments.  Later, Nephi helped us to understand the
meaning of his father's dream.  The tree stands for the love of Heavenly Father.  The fruit is the
joy we feel because of Christ's sacrifice for us.  The river and mist of darkness represents
wickedness and temptations of Satan.  The people in the building were those who loved
worldly things, and were ashamed of Heavenly Father and righteousness.  The rod of iron
stands for the word of Heavenly Father.  If we ªhold unto the iron rod,º or li sten and do what
the scriptures and prophets say our whole li ves, we will li ve with Heavenly Father again.  This
is eternal li fe which is a gift from Christ to all those who keep the commandments.  And this is
the greatest joy of all .

1 Nephi 8, 11, 12, 15

Activity: Pick out your favorite fruit and make a fruit salad (takes care of snack, too).
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(Ring)

Temples are sacred buildings.  Inside of temples instructions are given.  Special
ceremonies (li ke weddings) and ordinances which keep us close to Heavenly Father are
performed.  They are not public houses of worship, in other words not everyone can go in. 
Only worthy members of the church.  However, nonmembers are permitted to visit the temples
before they are dedicated to the Lord.  

Temple worthy members who attend regular temple ªsessionsº strongly feel the spirit in
their li ves.  They are richly blessed, and often inside the temple, where ªno unclean thing can
goº they receive personal revelations for themselves or their famili es.

Marriages are among the sacred ceremonies performed in the temples.  In the usual civil
or church ceremony, marriages are performed for ªtime only.º  When either the wife or
husband dies, the marriage ends.  That is very sad, because when we love someone we want to
be with them forever.  But it is different with temple wedding ceremonies.  In the temple, a
bride and groom dress all i n white to represent purity.  They kneel at a special altar and hold
hands.  Then by the authority of the Holy Priesthood they are married for all eternity as well as
for time.  In other words, if they li ve good righteous li ves, their family unit will continue into
the eternities.

D & C 132

Activity: Without giving specifics about the ordinances of the temple, tell personal stories
to the children about experiences you have had at the temple.
 Draw and color temples.
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(Goatskin)
Rebekah, a woman in the Old Testament, was a righteous person.  After many years of not

being able to have children, Rebekah gave birth to twin boys.  The older boy was born with thick red
hair all over his body and was named Esau.  The younger boy, born holding his twin’s heel, they
named Jacob.  

Esau, whom Isaac loved best, grew up a strong and adventurous hunter.  Jacob, his mother’s
favorite, preferred staying home.  One day Jacob was cooking some stew when his brother came in
faint from starvation.  Esau asked for some stew and Jacob told him that he could have some if he
would give up his birthright.  A “birthright” is all the blessings and rights which come with being the
oldest son.  Esau did so, thinking he could always get it back.

 Isaac, old, blind and near death, asked Esau to shoot a deer and prepare it to eat.  “I want to
taste it one last time so that I may bless you before I die,”  Isaac said.  

Rebekah overheard these words and was determined that Jacob should be the last one to receive
Isaac’s blessing.  She told Jacob that she would cook the dish and that he could take it to his father. 
She told him to get two young goats.  Jacob told her that Isaac would know he wasn’t Esau.  He would
know because Esau had a lot of hair and Jacob didn’t.  Jacob was afraid that Isaac would know he was
deceiving him and would put a curse on him.  Rebekah told him to do as she said and that everything
would be well.  

Rebekah dressed Jacob in his brother’s clothes and covered his hands and shoulders with
goatskin.  She gave him some bread and a bowl of stew made from goat’s meat.  Then she sent him to
his father.  Isaac was puzzled and asked who he was.  He asked for Jacob to come near him so he could
feel him.  He knew the voice was Jacob’s voice, but the hands were the hands of Esau.  He asked
Jacob if he was really his eldest son.  Jacob lied and said that he was.  So Isaac ate the food that had
been brought to him, thinking it was Esau who was with him.  He blessed Jacob and promised that he
should have everything due to the firstborn.  

Jacob had just left his father’s tent when Esau arrived home from the hunt.  He prepared the
venison and took it to Isaac.  Isaac asked who he was.  Esau replied that he was Esau, his eldest son. 
Isaac asked who it was that had just been with him, to whom he had given his blessing.  When Esau
heard his father’s words he got angry.  He realized a trick had been played and begged his father to
bless him and give him his rights.  Isaac said he would bless him, but told Esau he couldn’t be blessed
with what was already promised to his brother.  Isaac knew the blessing was given before Heavenly
Father and that it couldn’t be altered.  

Esau was filled with hatred for Jacob.  He knew that Isaac would soon be dead, so he planned to
kill Jacob as soon as the period of mourning for his father’s death was over.  Rebekah heard of his plot
and was able to warn Jacob.  Rebekah told Jacob to leave the city and that he could stay with her
brother in Haran.  Jacob went and was safe.

Genesis 25, 27

Activity: Act out parts of this story.
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(Rock)

A long time ago, there was war between the Israelites and the Phili stines.  One of the
Phili stines was a very big man, which we might call a giant.  His name was Goliath.  He was
very strong.  Goliath wanted the Israelites to choose one of their own men to fight him.  If
Goliath won, the Phili stines would win the war.  If the Israelite won, the Israelites would win
the war.  

The king of the Israelites was King Saul.  When he heard what Goliath said he was
afraid.   There was not one man big enough or strong enough to stand up to Goliath.  Goliath
shouted to them every morning and evening for forty days.  None of the Israelites wanted to
fight him.  

David had three brothers that were in the Israelite army.  David was the youngest.  He
tended the family's sheep.  David's father, Seth, was worried about his sons in the army.  He
sent David to take some food to his brothers.  

When David arrived, he saw Goliath and heard him shouting.  He knew the men were
afraid of Goliath.  David said he would fight the giant because he wasn't afraid.  David's
brothers were angry.  They told David that he should be taking care of the sheep, not fighting
in the war.  They were embarrassed because they were afraid.

The king believed David and gave him his armor.  He offered David all his weapons, but
David knew Heavenly Father would help him.  He picked up five stones.  He took his sling and
went to fight Goliath.  Goliath saw how young and small David was.  He laughed and made fun
of David. David shouted back at Goliath.  David said Heavenly Father would help him kill
Goliath just as He helped him kill all the beasts who attacked the sheep.  

Goliath had a sword and had armor on his body.  The armor helped to protect his body. 
David didn't have a sword.  David just had his sling and rocks.  Goliath came at David to kill
him.  David put a stone in his sling and threw the stone.  The stone hit Goliath in the head. 
Goliath fell to the ground.  David took Goliath's sword and cut his head off .  The Phili stines
saw David kill Goliath.  They were afraid and ran away.  Heavenly Father had helped David
kill t he giant.

1 Samuel 17

Activity: Have a tickle war.
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(Grapes)

There was a time when the Jews did not listen to the prophets.  They did not repent. 
Heavenly Father sent the king of Babylon and his army to destroy Jerusalem.  They burned the
homes of the people and broke down the walls around Jerusalem.  Some Jews were killed and
some were captured.  They were taken to Babylon to be slaves.  

The king took some of the Jewish children to live in his house.  Four of these children
were Daniel, Shadrach, Meshach, and Abednego.  The king sent food and wine to Daniel and
his friends.  David and his friends had learned what was healthy food, what Heavenly Father
provided to keep our bodies strong.  They would not eat the food or drink the wine the king
sent because it was the kind of food that wasn’t good for the body.  They asked the king’s
servant to bring them food that grew from seeds and grains.  They drank water, not wine.  

The king’s servant gave them good food for ten days.  Daniel and his friends obeyed
Heavenly Father.  After ten days went by, the king’s servant looked at Daniel and his friends. 
They looked better than the other children.  Three years went by.  Daniel, Shadrach, Meshach
and Abednego were taken to the king.  The king told them they were wiser than his wise men. 
Heavenly Father blessed Daniel and his friends.  Heavenly Father had made them strong and
wise. 

2 Kings 25:1-21
Daniel 1:1-20

Activity: Look in your fridge and cupboard and write down the “healthy” food you have. 
Then write down the “unhealthy” food you have.  Come up with a dessert from the
healthy list.
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(Sun)

There were times in the Book of Mormon when the Lamanites were more righteous than
the Nephites.  There was a Lamanite prophet named Samuel who preached repentance to the
Nephite people.  The Nephites rejected him and cast him out of their cities.  

Five years before Christ was born, Samuel prophesied that Christ would soon come into
the world.  He told them there would be signs of His birth.  He said:

 “…for behold, there shall be great lights in heaven, insomuch that in
the night before he cometh there shall be no darkness, insomuch that
it shall appear unto man as if it was day …there shall be one day and
a night and a day, as if it were one day and there were no night; and
this shall be unto you for a sign…”

Five years later the wicked people who did not believe in Christ said that unless the
signs which Samuel predicted came, they would put to death all those who believed in Christ. 
A righteous prophet named Nephi was sad because of this and prayed in behalf of the righteous
believers.  The voice of the Lord came to him and said:

“Lift up your head and be of good cheer … the time is at hand, and on
this night shall the sign be given, and on the morrow come I into the
world…”

When the sun went down that night there was no darkness.  It seemed like day, just like
Samuel had prophesied.  There were many other signs and wonders.  Satan caused that some
people still not believe in the signs, but most of the wicked people repented and were baptized.

Helaman 13-15
3 Nephi 1:1-21

Activity: Draw pictures of the sun or Samuel on the wall.
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(Apple)

When Joseph Smith was the prophet of the church, there were people who were eating
and drinking things which were not good for their bodies.  Joseph Smith was concerned about
these people.  He decided to pray to Heavenly Father to know what to do.  Heavenly Father
told Joseph that people should take better care of their bodies.  

He commanded that people should not drink wine, strong drinks, hot drinks, or use
tobacco, or any other thing that is not good for us.  These things are not food because they do
not make us strong and healthy.  He said we should eat wholesome herbs, fruit, grain and eat
meat sparingly.  This means we should eat good foods like fruit, bread, vegetables, and a little
big of meat.  We are told that if we obey these commandments, we will be healthy.  We will
also be able to be wise and learn many things.  If we eat good food and take care of our bodies
we will be protected.  We will also be strong and be able to endure many things.

D & C 89

Activity: If it is summer, go play a fun game in backyard.  One that requires a lot of activity
(i.e. catch, tag, kick the ball, etc).  Our healthy bodies will work better and last
longer when we follow the Word of Wisdom.
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(Picture of America or dark black paper with white paper circle glued in middle)

Before Jesus died in Jerusalem, he told his apostles he had to go see sheep of another fold.  One
of the flocks of “sheep” he was referring to were the people of the Book of Mormon.  He loved them
just as much as he loved the people of Israel.  Jesus wanted them to see Him and learn the gospel from
Him, just as the people of Israel had.

When Jesus died, the earth was very sad.  Jesus created the earth, and it was sad when it’s
creator died.  There were great storms, earthquakes, fires, and tornados.  These things happened even
in America, where the people of the Book of Mormon lived.  Many of the Nephites and Lamanites
were very wicked at this time and many were killed during the storms.  Then everything was dark for
three days.  There was no sunlight.  This was scary, but the righteous remembered this meant Jesus had
died.  In the darkness, there was lots of crying and wailing, because people were afraid and sad.

Then out of the darkness came a voice.  It said, “Wo, wo, wo unto this people; wo unto the
inhabitants of the whole earth except they shall repent.”  It was Jesus speaking to them.  He told them
that all the cities and so many people had been destroyed because of their wickedness.  Then He said:

“O all ye that are spared because ye were more righteous than they, will ye
not now return unto me, and repent of your sins, and be converted, that I
may heal you?  Yea, verily I say unto you, if ye will come unto me ye shall
have eternal life... Behold, I am Jesus Christ the Son of God.”

He loved the people and wanted them to repent.  He told them who he was.  Then he stopped talking
for many hours.  He spoke to them again and stopped.  

Then they heard an incredible voice from heaven piercing their hearts.  But they didn’t
understand it.  It spoke again, but they still didn’t understand.  On the third time, they heard Heavenly
Father saying, “ Behold my Beloved Son, in whom I am well pleased, in whom I have glorified my
name—hear ye him.”

The people looked up to the sky and they saw a bright light descending from above in the
darkness.  When it came closer, they saw it was Jesus.  He came among them, taught them, and blessed
them for many days.  It was a wonderful time for the people of the Book of Mormon, and they were
righteous for many generations after that.

3 Nephi 8-12

Activity: Draw or color a picture of Jesus coming from Heaven to visit the Nephites and
Lamanites. 
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(Pail)

Abraham and his family lived in Canaan.  He had a son named Isaac.  Abraham told
Isaac he should not marry a woman from Canaan.  He asked his servant to go to the place
where he was from and find a wife for his son there.  Abraham was from the land of
Mesopotamia.  

The servant took ten camels and went to a well outside the city of Nahor in the land of
Mesopotamia.  There the servant prayed to Heavenly Father to send a woman that should be
the wife of Isaac.  The servant knew of a way to find the woman for Isaac.  When women came
to the well, the servant would ask for a drink from the well.  The woman who was to be the
wife for Isaac would also offer to draw enough water from the well to give a drink to all of the
ten camels too.  The camels were extremely thirsty from traveling on such a long journey. 
They would need a lot of water.  

A woman named Rebekah come to the well and did as the servant had known someone
would.  She agreed to go with the servant and become Isaac’s wife.

Genesis 24

Activity: Fill a big bowl or bucket with water and set it on the floor on a towel.  Set out a
few glasses.  Using a mug on a string (if you can find string), let everyone practice
lowering the mug into the water to fill it up.  Then lifting it up and grasping it. 
Then pouring water into the glasses.
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These final pages are dedicated to some fun recipes to use for Family Home Evening.  They 
were compiled from the ªFriendº and the ªEnsign.º The recipes run from top to bottom, 

left to right. Some are easy, and some need to be made ahead of time.  But they are all tried,
true, and extremely yummy!

And remember, in a pinch, almost anything you have on hand can become a treat.  Things 
as easy as cookies, punch, or even cinnamon toast.  Be creative.  Or better yet, if a treat isn't
planned, make it into an activity of its own.  Let the family members each go pick one ªfunº

item from the kitchen and place it secretly in a bag.  Once everyone has a turn, or two, then use
the items in the bag to make a fun treat!!
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APPLE CRISP
8 large tart apples (Granny Smith) —sliced
1 1/2 cups sugar, divided
2 teaspoons cinnamon
1 1/2 cups plus 2 tablespoons  flour, divided
2/3 cup butter or margarine
31. Preheat oven to 350.
32. Layer apples in a buttered 13 x 9 x 2-inch pan.
33. Mix 1/2 cup of the sugar, cinnamon, and 2 tablespoons of

flour. Sprinkle over apples and mix gently.
34. In a bowl, mix remaining flour (1 1/2 cups) and sugar (1

cup) together. Cut in butter til crumbly. Sprinkle evenly
over apples.

35. Bake 50 - 60 minutes or til apples are tender and topping is
lightly browned.

36. May serve warm with vanilla ice cream.

APPLE PIE BARS (makes 20 bars) 
2 1/2 cups all-purpose flour
2 tablespoons white sugar
2 egg yolks
milk
1/2 teaspoon salt
1 cup shortening
2 egg whites
9 apples (thinly sliced)
3/4 cup sugar
1/2 teaspoon ground cinnamon

1. Preheat oven to 350°. Grease and flour 10 x 12-inch pan.  
2. Mix flour, 2 tablespoons sugar, salt and shortening. 
3. Separate two eggs, saving both the yolk and whites. 
4. Add milk to egg yolks to make 2/3 cup. Add to mixture,

stirring well.  
5. Roll out 1/2 of the dough onto a 10 x 12-inch pan. 
6. Spread dough with a light coating of egg white. Fill with

sliced apples and sprinkle sugar and cinnamon on top.  
7. Roll out remaining dough and place on top of apples.

Spread with a light coating of egg white. 
8. Bake for 35 to 40 minutes.  

Glaze
1 1/2 cups powdered sugar
1 dash salt
1 teaspoon vanilla extract
3 tablespoons milk

9. Mix powdered sugar, salt, vanilla and milk. Spread on
bars.

APRICOT BARS
1 1/2 cups flour 
1 teaspoon baking powder 
1/4 teaspoon salt 
1 1/2 cups rolled oats 
1 cup brown sugar 
3/4 cup margarine 
3/4 cup apricot preserves 

1. Preheat oven to 375 degrees. 
2. Sift together flour, baking powder, and salt; stir in oats and

brown sugar. Cut in margarine until crumbly. 
3. Pat 2/3 of the crumb mixture into a 7 x 11-inch pan.

Spread preserves and cover with remaining crumb mixture.

4. Bake for 35 minutes or until browned. Cool before cutting.

BROWNIES
1 cup sugar
1/2 cup butter or margarine
4 eggs
1/8 teaspoon salt
3/4 cup chocolate syrup
1 cup plus 1 tablespoon flour 
1 cup chopped pecans (optional)

1. Preheat oven to 350°.
2. In a mixing bowl, cream sugar and butter. 
3. Add eggs and salt; beat well. Stir in chocolate syrup, flour

and nuts. 
4. Pour into a greased 13 x 9 x 2-inch baking pan. Bake for

20 minutes. 

BUCKEYES 
1 1/2 cups peanut butter
6 cups powdered sugar
1 cup butter or margarine (softened)
1/2 teaspoon vanilla extract
4 cups semisweet chocolate chips

1. Blend peanut butter, sugar, butter, and vanilla (dough will
look dry).  

2. Roll into 1 inch balls and place on a wax-paper-lined
cookie sheet.  

3. Poke a toothpick into the top of each ball (to be used later
as the handle for dipping) and chill in freezer until hard
(1/2 hour).  

4. Melt chocolate chips in the top of a double boiler (use very
low heat, not much hotter than tap water or the chocolate
will get grainy. This will take awhile).  

5. Dip frozen peanut butter balls in chocolate holding onto
the toothpick. Leave a small portion of peanut butter
showing at the top to make them look like Buckeyes. 

6. Put back on the wax-paper-lined cookie sheet and
refrigerate 2 hours.
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CAKE MIX COOKIES
1 cake mix (any flavor)
2 eggs
2 tablespoons oil (butter flavored if you have it)
2 tablespoons water for crisp cookie, 3 tablespoons water for
soft cookie

1. Preheat oven to 375°.
2. Mix all ingredients.
3. Can be rolled and chilled then sliced, dropped by the

spoonful, or rolled into balls and flattened.
4. Bake for 8-10 minutes on greased cookie sheet.

CANDY APPLE FRUIT DIP
One 8 ounce package cream cheese 
3/4 cups brown sugar 
1/4 cup sugar 
1 tablespoon vanilla 
Apples, strawberries, or bananas

1. Combine cream cheese, brown and white sugars, and
vanilla in food processor. Blend lightly. Chill. 

2. Serve with fruit wedges.

CHERRY PUFFS
12 Puff pastry shells 
1 can cherry pie filling 
1 teaspoon almond extract 
3/4 cup whipping cream
sugar (to taste) 

1. Bake frozen puffs pastries 20 minutes at 400°. Remove
from oven, take tops off.

2. Stir extract into cherry pie filling. Ladle filling in bottom
shell. Replace the tops. 

3. Return to oven for 10 minutes. Serve immediately. 
4. While pastries are baking, whip cream to stiff peak stage,

adding sugar to taste. Top cherry filled shells with whipped
cream.

CHOCOLATE CLUSTERS 
1 cup semisweet chocolate chips
1 cup butterscotch chips
1 cup peanuts
1 cup chow mein noodles

1. In a large saucepan, over low heat, melt chocolate chips
and butterscotch chips. 

2. Remove from heat and immediately add peanuts and chow
mein noodles. Mix until well coated.  

3. Drop onto a wax-paper-lined cookie sheet until set and
chilled. 

CHOCOLATE OATMEAL-CRISPY NO BAKE
COOKIES
2 cups sugar
1/2 cup margarine
3 tablespoons cocoa
1/4 teaspoon salt (if using unsalted margarine)
About 6 tablespoons rice milk (or other types of milk)
1 teaspoon vanilla
3 cups rolled oats
1 cup crispy rice cereal

1. Mix oatmeal and crispy rice cereal together in a bowl.  
2. Bring sugar, margarine, cocoa, (salt), and milk to a boil. 

Add vanilla and stir.  
3. Add chocolate mixture to the oatmeal mixture.  Stir.  
4. Drop by teaspoonful onto cookie sheet or wax paper.  For

less crumbly cookies, smash the cookie mixture against the
side of the pan or bowl, or your hand (if cool enough to
handle).  

5. You can make balls with your hands (if cool). Let cool.
Makes about 90-100 small teaspoon sized cookies.
Note: Add a little more milk if it gets too crumbly and warm up
for a small amount of time.

CHOCOLATE PEANUT BUTTER BARS
Crust
8 medium-size butter or chocolate chip cookies (processed til
finely ground)
1/4 cup butter (melted)

1. Add butter to cookie crumbs and mix well. Press crumb
mixture into an 8 x 8 x 2-inch baking pan. Bake at 325° for
10 minutes. Cool to room temperature.

 
Chocolate Layer
15 ounces milk chocolate chips (approximately 2 1/2 cups)

2. Melt chocolate. Melt in a double boiler over simmering
water. Or, microwave the chocolate on high, stirring every
30 seconds until melted. 

3. Pour half of the melted chocolate evenly over the crust.
Refrigerate. NOTE: keep remaining chocolate warm.

Peanut Butter Layer
1 1/2 cups peanut butter (creamy)
1/2 cup butter (softened)
3 cups powdered sugar
2 teaspoons vanilla

4. Blend peanut butter and butter together until smooth.
5. Slowly beat in powdered sugar. Add vanilla. Beat until

smooth.
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6. Spread peanut butter mixture over cooled chocolate layer.
7. Spread remaining (warm) chocolate evenly over peanut

butter layer.
8. Chill 1 hour or until firm. Cut into bars.
CHOCOLATE SCOTCHEROOS (makes 4
dozen)
1 cup semisweet chocolate chips
1 cup butterscotch chips
1 cup white sugar
1 cup peanut butter
1 cup light corn syrup
6 cups crispy rice cereal

1. Cook sugar and corn syrup until mixture begins to boil .  
2. Remove from heat and add peanut butter. 
3. Mix with cereal and press into buttered 13 x 9 x 2-inch

pan. Let harden.  
4. Melt butterscotch and chocolate chips together over hot

water (or melt in microwave in glass bowl or measuring
cup).  

5. Spread chocolate/butterscotch over mixture. Chill until top
is firm and cut into bars.  

CHOCOLATE TRUFFLE
3/4 cup light whipping cream; not heavy
1/4 cup unsalted butter
12 to 13 ounces chocolate chips
1 cup chopped walnuts

1. Melt butter. Add cream and warm but do not boil . Let
stand 2 minutes off the heat. 

2. Add chocolate chips and stir until smooth. Add walnuts. 
3. Refrigerate 4 hours or over night. 
4. Form balls and place on cookie sheet lined with wax paper.

5. Refrigerate another hour. 
6. Melt one pound dark dipping chocolate; thin enough for

dipping but not hard. Cool to trim. Melt white for trim or
use both; white and chocolate.

CINNAMON BISCUITS
2 cups (Shake and level off with a knife.)  If needed, add up to
2 tablespoon more.
1 tablespoon + 1/2 teaspoon baking powder
4 1/2 tablespoons sugar
1/2 teaspoon salt
½ teaspoon cinnamon
1/2 cup shortening
2/3 cup milk
3 T sugar
raisins (as desired)

1. Combine the dry ingredients.  Using a pastry blender (or
two knives), cut in shortening until it resembles coarse
crumbs. 

2. Add milk.  Mix until combined.  
3. Knead until the dough holds together.  
4. Roll out dough to about 1/3 to 1/2 inch thick.  If needed,

pat some flour on both sides of the rolled out dough. 
5. Cut with a 2 1/2 inch round biscuit (or cookie) cutter (or

you can use different shapes cookie cutters).  
6. Place biscuits on a baking sheet.  Bake in a 425 degree F.

oven for 10 to 12 minutes or until slightly golden brown on
top.  

Makes about 12 biscuits (depending on the size of the cookie
cutter).

Note:  You can omit the cinnamon and sprinkle cinnamon sugar
on top of the unbaked dough.  You can drizzle some thin
powdered sugar icing on the biscuits. Use different colors for
specific holidays.

CINNAMON ROLLS
2 1/4 teaspoons instant (quick) yeast
2 teaspoons salt
5 3/4 cups all -purpose flour
1 1/4 cups water
1 cup rice, soy, or cow©s milk
1/3 cup sugar
2 tablespoons shortening

1. In a mixing bowl, combine 3 cups flour, salt, and yeast.  
2. In a  saucepan, heat and combine milk and/or water, sugar,

and shortening until warm (120 to 130 degrees F.)  
3. Add heated liquid mixture to flour mixture and mix with a

spoon until combined.
4. Add remaining flour slowly and beat with a mixer.  It

might be sticky but it will t hicken. Let rest for about 10
minutes. 

5. Divide dough in half.  Knead about 6 to 8 minutes.  
6. Roll the dough out into a 12x8-inch rectangles.  
7. Mix together 1/4 cup sugar and 1 teaspoon cinnamon.  On

each rectangle, place about 1 1/2 tablespoons of melted
margarine or 3/4 tablespoon margarine spread. Top with
sugar/cinnamon mixture.

8. Roll dough into spirals lengthwise (roll should be 12
inches long).  (If you want smaller rolls, stretch the dough
out some.)

9. Slice with a piece of thread or cut with a sharp knife into
12-16 pieces (or more for smaller rolls). 

10. Place on a slightly greased 18x13 inch baking sheet.
11. Cover and let rise in a warm place for about 30 minutes or

until almost doubled. 
12. Bake in a 375 degree F. oven  for about 15 to 20 minutes

until rolls are slightly brown. 
13. Spread thin powdered sugar icing on the rolls

Note: As you knead, the dough will be slightly sticky but as
long as it comes off your hands, there is enough flour in the
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dough.

Halve this recipe to make pretzels.

COTTAGE PUDDING
For this recipe choose one of the following:

2 cups fresh berries plus 1/4 to 1/2 cup sugar, or
2 cups sliced rhubarb plus 1/2 cup brown sugar, or
2 cups pitted cherries plus 3/4 cup sugar with 1 teaspoon

almond extract, or
2 cups drained canned or frozen fruit

1. Add 1 tablespoon tapioca or cornstarch to thicken the fruit.
2. Place fruit in a 9-inch square cake pan.
3. Prepare a white cake batter and pour over the fruit. 
4. Bake for 35 minutes at 350ëë.
Serve warm or cold with Maple Cream Sauce.

Maple Cream Sauce
1 cup maple syrup
1/2 cup cream
1 tablespoon butter
1/2 teaspoon vanill a

1. Cook the syrup and cream to a soft ball stage (230ëë).
2. Add butter and vanill a and beat until creamy. Serve over

ice cream or cottage pudding.

CREAM CHEESE MINTS
1-8 ounce package cream cheese (softened)
About 1/4 teaspoon peppermint extract
2 pounds sifted confectioners (powdered) sugar
food coloring as desired (paste or liquid)  to go with the season
or occasion

1. Combine all the ingredients and mix well .  
2. Take a littl e bit and make a balls.  
3. Place in molds of your choice.  
4. Take them out of the molds and place on wax paper inside

of containers.  
5. Seal containers and refrigerate.  

This makes a lot of mints.  You can freeze these if you like.
Note: If you don©t have molds, you can use a fork to press the
balls out.

CRISPY RICE TREATS (makes 24 bars)
3 tablespoons margarine
10 ounces (about 40) regular marshmallows or 4 cups miniature
marshmallows
6 cups crispy rice cereal
vegetable cooking spray

1. Melt margarine in large saucepan over low heat. Add
marshmallows and stir until completely melted. Remove
from heat.

2. Add crispy rice cereal. Stir until well coated.
3. Using buttered spatula or waxed paper, press mixture

evenly into 13 x 9 x 2-inch pan coated with cooking spray.
Cut into 2-inch squares when cool.

Microwave Directions: Microwave margarine and
marshmallows on HIGH 2 minutes in microwave-safe bowl.
Stir to combine. Microwave at HIGH 1 minute longer. Stir until
smooth. Add cereal. Stir until well coated. Press into pan as
directed in step 3. 

DAIRY-FREE CHOCOLATE CHIP CAKE
1 cup unsalted acceptable margarine
3 cups all -purpose flour
1 cup sugar
1 cup packed brown sugar
   or 1 cup white sugar and 2 tablespoons light molasses
1 tablespoon baking powder
1/2 teaspoon salt
3/4 cup water and 3/4 cup rice milk
  or 1 1/2 cups water
2 teaspoons vanill a
2 eggs
12 ounces acceptable chocolate chips

Note: If you use salted margarine, omit the salt.

1. In a mixing bowl, beat margarine until soft.  
2. Add flour, white sugar, brown sugar (or 1 cup more white

sugar and molasses), baking powder, and salt.  Mix with a
spoon.  

3. Add the water and/or milk, vanill a, and eggs.  Beat on low
until combined.  Beat on high for about 2 minutes.  Add
chocolate chips and mix.  

4. Pour into a greased and floured 9x13 inch pan.  Bake in a
400 degree F. oven (375 if your oven is hotter) for 30 to 35
minutes or until wooden toothpick comes clean.  Let cool. 
Serve.

Note: If you are not on a dairy-free diet, you can use regular
milk instead of water, use salted butter or margarine, and add
no salt to this recipe.

Chocolate Chip Swirl Cake
Follow the above recipe, except melt the chocolate chips (you
might want to reduce the chocolate chips to 6 ounces), swirl it
in the cake batter with a rubber spatula after it is placed in the
cake pan.
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DUMP CAKE
1 can cherry pie filling
1 can crushed pineapple (drained)
1 package yellow or white cake mix
1 cup margarine (melted)
1 cup chopped nuts (optional)
whipped cream

1. Place pie filling in the bottom of buttered 13 x 9 x 2-inch
pan. Layer pineapple on top.

2. Sprinkle dry cake mix evenly over fruit. Sprinkle on nuts if
desired.

3. Drizzle margarine over top of cake.
4. Bake at 350° for 50 minutes. Eat warm or cooled down.

Serve with whipped cream on top.

EASY FUDGE (makes 3 lbs.)
3/4 cup butter or margarine
3 cups sugar
5 ounces evaporated milk (NOT sweetened condensed milk)
12 ounces semisweet chocolate chips
7 ounce jar marshmallow creme

1. Lightly grease 13 x 9 x 2-inch or 9-inch square pan.
2. Microwave butter in 4-quart microwavable bowl on high

until melted.
3. Add sugar and milk; mix well. Microwave on high 5

minutes or until mixture begins to boil—stirring after 3
minutes. Mix well; scrape bowl.

4. Microwave on high 5 1/2 minutes, stirring after 3 minutes.
5. Gradually stir in chips until melted. Add remaining

ingredients; mix well.
6. Pour into prepared pan. Cool at room temperature. Cut into

squares.

EASY BROWNIES
1 package butter recipe chocolate cake mix
1/2 cup butter or margarine, melted
1/2 cup packed brown sugar
2 tablespoons water
2 eggs
1 cup chopped nuts (optional)
6 ounces chocolate chips

1. Preheat oven to 350°. 
2. Mix cake mix (dry), butter, brown sugar, water and eggs in

large bowl.
3. Stir in nuts and chocolate chips.
4. Press firmly into greased  (bottom of pan only) 13 x 9 x 2-

inch pan. 
5. Bake 32-36 minutes (or until the top forms a crust that is

dry to the touch). 
6. Cool and cut into squares.
FROSTING RECIPES
Note:  These recipes are for a dairy-free diet.  If you use cow's

milk, use that instead of water or rice milk, and use any type of
butter or margarine (salted or unsalted).  In the "Penuche
Frosting" recipe, omit the salt.

All of these frostings would be great on graham crackers as a
quick and easy dessert!

Frosting 1
1/3 cup acceptable margarine (or white vegetable shortening)
4 1/2 cups powdered sugar
1/4 cup rice/soy milk or water + 1/2 teaspoon
 or 1 tablespoon powdered rice/soy milk and 1/4 cup water +
1/2 teaspoon more water
1 teaspoon vanilla (You might want 1 1/4 teaspoon vanilla if
you are using water.)
Food coloring (optional)
Rice/soy milk or water

1. In a mixing bowl, beat margarine (or shortening) until
fluffy.  

2. Add powdered rice milk (if using) and then slowly add 2
1/2 cups powdered sugar, beating well. On low speed, add
water and vanilla. 

3. Slowly beat in the rest of the powdered sugar. 
4. Add food coloring (if you want).  Beat until fluffy. 
5. Beat in extra milk (or water) to spread on a cake.  Frosts

two 8 or 9 inch cake layers or the top of one 9x13 inch
cake.

Frosting 2
2 tablespoons softened margarine (or white vegetable
shortening)
2 cups + 2 tablespoons powdered sugar
2 tablespoons water/juice/rice/soy/cow's milk
1/2 teaspoon vanilla extract or a drop or two of mint or orange,
etc. extract

Mix everything together with a spoon.  (Add a little more
milk/water if needed.)

Frosting 3
2 cups powdered sugar
2 tablespoons water/juice/rice/soy/cow's milk
1/2 teaspoon vanilla extract or a drop or two of mint or orange,
etc. extract

Mix everything together with a spoon.  (Add a little more
milk/water if needed.)
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FRUIT AND ORANGE DIP
8 ounce package cream cheese (cut up)
7 ounce jar marshmallow creme
2 teaspoons shredded orange peel
2 tablespoons orange juice
1/2 cup broken walnuts (optional)
Various fruits

1. Beat together cream cheese, marshmallow creme, orange
peel, and juice.

2. Fold in broken walnuts if desired. 
3. Alternately thread fruit on wooden skewers. Serve with

cream cheese mixture.

FRUIT SALSA AND BAKED CINNAMON
STRIPS
1 apple, cored and chopped
1 kiwifruit, peeled and chopped
1 can (8 ounces/227 g) crushed pineapple with juice
1 cup sliced strawberries, fresh or frozen
1/3 cup frozen orange juice concentrate, thawed
2 tablespoons brown sugar

1. In a medium mixing bowl, combine all the ingredients;
chill. 

2. Serve with “Baked Cinnamon Strips”

Baked Cinnamon Strips
3/4 cup sugar
1 teaspoon ground cinnamon
6-8 flour tortillas (8"/20 cm in diameter)

3. In a large, sealable plastic bag, combine the sugar and the
cinnamon.

4. Cut a tortilla into 6 strips. Lightly brush both sides of the
strips with water, place in the plastic bag, seal, and shake
to coat the strips. Remove the strips and arrange in a single
layer on a baking sheet. Repeat this procedure with the
remaining tortillas.

5. Bake at 375° F for 8-10 minutes or until crisp. 
6. Serve immediately or let cool and store in an airtight

container.

HAMBURGER COOKIES (looks like a quarter-
pounder)
vanilla wafers (use for the buns)
green frosting (lettuce)
red frosting (ketchup or tomato)
Grasshopper or Girl Scout Thin Mint cookies (hamburger 

patty)
egg whites (brush on top of “bun”)—optional
sesame seeds (sprinkle on the egg whites on the top 

“bun”)—optional

Layer ingredients using the frosting as "glue" to look like a
hamburger.

HEAVENLY PEANUT BUTTER FUDGE
BROWNIES (Makes 24)
Brownies
1 - 21.5 or 23.7 package of your favorite walnut fudge brownie
mix

1. Cook brownies according to package directions using a 13 
x  9-inch baking pan. �  Cool Completely in pan on a wire
rack. 

Peanut Butter Topping
10 ounces peanut butter chips
1/2 cup butter
14 ounce can of sweetened condensed milk
1/3 cup semisweet chocolate chips
1 tablespoon shortening
1/4 cup walnuts (chopped into small pieces)

2. Melt butter and peanut butter chips over low heat, stirring
constantly. 

3. Stir in sweetened condensed milk til smooth; pour over
cooled pan of brownies. 

4. Put chocolate chips and shortening in small microwave
bowl and microwave until melted, stirring every 30
seconds to avoid scorching. When melted, stir to mix
thoroughly. 

5. Drizzle chocolate mixture over brownies from a teaspoon. 
6. Sprinkle walnuts over the top. 
7. Refrigerate until firm (at least 1 hour). Cut into squares.

ICE CREAM TREAT
1/2 gallon vanill a ice cream
1 large container Cool Whip
crushed cream-fill ed chocolate sandwich cookies (Oreos,
Hydrox, etc.)

1. Soften ice cream and stir in Cool Whip. 
2. Add crushed cookies according to taste. 
3. Return to freezer to harden.
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JACKIE’S CHEWY OATMEAL COOKIES
1 cup margarine (melted)
2 cups quick cooking oats (dry)

1. Mix and let stand.

1 cup sugar
1 cup brown sugar
2 eggs
1 teaspoon vanill a
1/2 teaspoon cinnamon
1/2 teaspoon salt
1 teaspoon baking soda
2 cups flour
raisins and/or nuts (optional)
 
2. Cream sugars and eggs. Add vanill a, cinnamon, salt, and

baking soda by hand.
3. Add oat mixture and flour mixing well with a wooden

spoon. May add raisins and/or nuts if desired.
4. Bake at 350� for 12 minutes or until li ghtly browned. Let

sit on cookie sheet 1 minute before removing.

LEMON BARS (makes 36 bars)
2 1/4 cups flour, divided 
1 1/2 cups powdered sugar, divided 
1 cup margarine, softened 
4 eggs, slightly beaten
2 cups sugar 
1 teaspoon baking powder 
1/4 cup plus 3 tablespoons lemon juice, divided 

1. Preheat oven to 350 degrees. 
2. In a large bowl, mix 2 cups flour, 1/2 cup powdered sugar,

and margarine. Press mixture into the bottom of an
ungreased 13 x 9 x 2-inch pan. 

3. Bake for 20-30 minutes. 
4. Meanwhile, blend eggs, sugar, 1/4 cup flour, and baking

powder. After mixture is well blended, add 1/4 cup lemon
juice. Pour mixture over warm crust. 

5. Return to oven and bake 25-30 minutes or until top is light
golden brown. Cool completely. 

6. Combine 1 cup powdered sugar and 3 tablespoons lemon
juice; blend well . Spread over cooled bars and cut.

LEMON BREAD
1/2  cup butter
1  cup sugar
2   eggs
1-2/3  cups all -purpose flour
3/4  cup buttermilk
1-1/2  teaspoons finely shredded lemon peel
1/4  teaspoon salt
1/2  teaspoon baking soda
1/3  cup chopped almonds, walnuts, or pecans, toasted
3  tablespoons lemon juice
1  tablespoon sugar

1. Grease bottom and 1/2 inch up sides of one 8x4x2-inch
loaf pan or two 7-1/2x3-1/2x2-inch loaf pans. Set aside.

2. In a large mixing bowl beat butter with an electric mixer
on medium speed about 30 seconds or until softened. Add
the 1 cup sugar and beat about 5 minutes or until li ght and
fluffy. Add eggs, one at a time, beating until combined.
Add flour, buttermilk, lemon peel, baking soda, and salt.
Beat just until combined. Stir in nuts.

3. Pour batter into prepared pan(s) and spread evenly. Bake
in a 350 degree F. oven about 45 minutes for 8x4x2-inch
loaf and about 40 minutes for 7-1/2x3-1/2x2-inch loaves or
until a wooden toothpick inserted near center(s) comes out
clean. (If necessary, cover loosely with foil for the last 10
to 15 minutes of baking to prevent overbrowning.)

4. Cool in pan(s) on wire rack 10 minutes. Remove from
pan(s). Place on wire rack set over waxed paper.

5. In a small mixing bowl stir together 3 tablespoons lemon
juice and 1 tablespoon sugar until sugar is dissolved.
Spoon glaze over top(s). Cool completely on the wire rack.
Wrap and store overnight before slicing. Makes 1 large
loaf or 2 small l oaves (16 servings.)

Make-Ahead Tip: Bake loaf or loaves. Glaze, then cool
completely. Wrap in foil or plastic wrap and store in the
refrigerator up to 2 days. Or, place cooled loaves in freezer
containers or bags and freeze up to 1 month. Thaw overnight in
the refrigerator.
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M& M©S BROWNIE TRIFLE
Here's a recipe using M&M's (standing for Mormon
Missionaries or Member Missionaries... whichever suits your
lesson best).
1 large container whip cream
1 box packaged fudge brownie mix
2 cups "M&M's"® Chocolate Mini Baking Bits
3 (regular size) Snickers® bars chopped up into 10 or 15 pieces
chocolate syrup
1 package (4 serving size) chocolate flavor instant pudding

1. Bake brownies according to package instructions. Let cool
and cut into squares. 

2. Make instant pudding according to package instructions.
Note: For extra rich brownies, stir 1 cup (240 mL) of
"M&M's"® Chocolate Mini Baking Bits into batter.
3. Layer trifle accordingly in a deep glass bowl or trifle bowl.

4. Drizzle brownies with chocolate syrup. Layer pudding.
Layer whipped cream.  Sprinkle with chopped Snickers®
bars and "M&M's"® Chocolate Mini Baking Bits. 

5. Repeat, making at least three layers. Finish with a final
sprinkling of "M&M's"® Chocolate Mini Baking Bits and
Snickers®.

If you are doing an "Every Member a Missionary" type lesson,
you can point out that as members, we are asked to do many
things - represented by the layers - and being Member
Missionaries (M&M's) is one of them!

MICROWAVE CARAMEL CORN
1 cup unpopped popcorn
1/2 cup margarine
1 cup brown sugar
1/4 cup light Karo corn syrup
1 teaspoon vanilla
1/2 teaspoon baking soda

1. Pop popcorn, sorting out unpopped kernels. Pour into large
brown paper sack.

2. Melt margarine, sugar, and corn syrup in microwave on
high  (in a large microwave-safe bowl) til boiling. Let boil
for two minutes.

3. Add vanilla and baking soda to mixture and stir.
4. Pour mixture onto popcorn (inside the paper sack) and stir

well with a wooden spoon.
5. Cook in microwave on high for 1 1/2 minutes. Take out of

the oven and shake.
6. Cook for one minute longer (making sure not to burn).
7. Pour onto wax-paper-covered counter top. Separate when

cool. 

MINT BROWNIES
Brownies
1 - 21.5 or 23.7 package fudge brownie mix
1 cup semisweet chocolate chips
1/2 teaspoon pure peppermint extract (optional)

1. Cook brownies according to package directions (adding
chocolate chips and peppermint extract to the dry mix).
Use a 13 x 9 x 2-inch baking pan. Cool Completely in pan
on a wire rack.

Mint Frosting
1/2 cup melted margarine
2 cups powdered sugar
2 tablespoons milk
1 teaspoon pure peppermint extract
2-3 drops green or pink food coloring 

2. Mix frosting ingredients and spread over the top of the
warm brownies. Place in the refrigerator for 1/2 hour. 

Glaze
1 cup semisweet chocolate chips
6 tablespoons butter or margarine

3. In a heavy, small saucepan, combine chocolate chips and
butter or margarine. Cook over low heat til chocolate
melts. Or, in a small microwave-safe bowl, microwave on
high power for 1 to 1-1/2 minutes stirring every 30 seconds
til chocolate is melted.

4. Pour slightly cooled glaze over mint layer. Cover and chill
for at least 1 hour. Store the brownies in the refrigerator. 

5. Set out a few minutes before cutting or chocolate may
crumble.

NAUVOO GINGERBREAD COOKIES
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1 cup sugar
1 cup molasses
3/4 cup oil
1/2 cup hot water
2 eggs

1. Combine first four ingredients. Use hot water to rinse
excess molasses into bowl.

2. Add eggs. Mix well.

1 teaspoon baking soda
1 teaspoon cinnamon
1 teaspoon (rounded) ginger
1/2 teaspoon salt
7 cups flour (use more if needed)

3. Preheat oven to 350°.
4. Add dry ingredients to molasses mixture. Mix well.
5. Refrigerate dough at least three hours.
6. Roll out dough. Hint: roll dough directly onto a greased

cookie sheet.
7. Cut with desired shape of cookie cutter. 
8. Place on greased cookie sheet. 
9. Bake for 10 minutes.

NO BAKE CHOCO-PEANUT-OATMEAL
COOKIES (makes 4-5 dozen) 
1/2 cup milk
2 cups white sugar
3 tablespoons cocoa
3 tablespoons peanut butter
1/2 cup butter or margarine
3 cups rolled oats
1 teaspoon vanilla extract

1. Wipe 1" wide band of butter around the rim of a 3-quart
pan to prevent boil-over.

2. Combine milk, sugar, cocoa, peanut butter and butter.  
3. Stir and bring to boil over medium heat. Let boil for 1 1/2

minutes, do not stir. 
4. Remove from heat. Stir in oats and vanilla. Stir until oats

are evenly distributed.  
5. Drop by teaspoon onto waxed paper. Cool.

NUTLESS FUDGE
3/4 cup margarine
3 cups sugar
2/3 cup milk
1-12 ounce package chocolate chips
4 cups miniature marshmallows
1 1/2 teaspoons vanilla

1. Lightly grease a 13x9-inch baking pan.  
2. In a large non-stick saucepan, mix margarine, sugar, and

milk.  

3. Bring to full rolling boil on medium heat (stir constantly). 
Continue boiling 5 minutes on medium heat or until candy
thermometer reaches 225 degrees F. (stir constantly).  

4. Remove from heat. Stir in miniature marshmallows until
melted.  

5. Add chips and stir until melted.  
6. Add vanilla and mix well. Pour into prepared pan. 
7. Cool at room temperature. Cut into squares.  Refrigerate. 

Makes about 72 pieces.

OLD FASHIONED S'MORES
graham crackers
peanut butter (optional)
milk chocolate chips
miniature marshmallows

1. Spread  graham cracker with 1 teaspoon peanut butter, then
sprinkle with about 10 chocolate chips and about 8
miniature marshmallows. 

2. Place under broiler until marshmallows are toasted.
3. Top with second graham cracker.

OREO CHEESECAKE CUPS (makes 16)
16 Oreos (you might need extra if some break)
16 ounces cream cheese (at room temperature)
2/3 cup granulated sugar
1 tablespoon flour
2 eggs
2 egg yolks

1. Line 16 muffin cups with paper liners.
2. Carefully separate cookies into halves. Using the halves

with the white filling, put one in each paper muffin cup,
filling-side up. Break the other halves of the cookies into
small crumbs; set crumbs aside.

3. Beat the cream cheese, sugar, eggs and egg yolks with an
electric mixer for approximately 5 minutes.

4. Spoon a small amount of cream cheese mixture on top of
each cookie half in each of the muffin cups.

5. Using half of the reserved cookie crumbs, sprinkle a small
amount of crumbs on top of each cheese cup.

6. Cover with more cream cheese mixture, filling each muffin
cup to within 1/4 inch of the top. (You should use all of
the filling).

7. Bake at 350° for 20-25 minutes or until a knife of
toothpick inserted in the center comes out clean.

8. Let cool for 15-20 minutes.
Topping
1 cup sour cream
2 tablespoons sugar

9. Beat sour cream and sugar until well blended.
10. Spread on top of each cooled cheese cup.
11. Garnish with a sprinkling of remaining cookie crumbs.
12. Store, covered in refrigerator.
PEACH AND APPLE DUMPLINGS IN A
CROCKPOT
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1/2 bag frozen peaches
2 sliced up fresh apples
1 tbs vanill a (I added an extra tbs to my mixture for a total of 2
tbs)
1 tbs cornstarch
1/4 brown sugar
1 box jiff y white or yellow cake mix (or half a box of a regular
size cake mix)
pecans or walnuts
1/4-1/2 tsp cinnamon
1/4 melted butter

1. Lightly grease crock pot.  Add fruits and nuts to the bottom
of pot

2. Sprinkle and lightly toss cornstarch into the fruit and nut
mixture

3. Sprinkle vanill a, cinnamon and brown sugar into pot.
4. Pour cake mix on top and then pour melted butter over that
5. Cook on high 3 to 3 1/2 hours

PEANUT BUTTER COOKIES
2 1/2 cups flour
1 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon salt
1 cup butter or margarine
1 cup peanut butter
1 cup sugar
1 cup brown sugar, firmly packed
2 eggs
1 teaspoon vanill a
1/2 cup sugar for dipping

1. Preheat oven to 350� .
2. Stir first 4 ingredients;  set aside. 
3. In a large bowl with mixer at medium speed, beat butter

and peanut butter until smooth. Add sugar, eggs, and
vanill a ÐMix til blended.

4. Add flour mixture, mixing well .
5. Chill t he dough if it seems too soft to shape into a ball .
6. Shape into 1 inch balls. Roll i n sugar. Place two inches

apart on ungreased cookie sheet. Flatten slightly with a
fork making a crisscrossed pattern.

7. Bake for 12 minutes or until li ghtly brown. Remove
cookies and cool on rack.

PENUCHE
2 cups firmly packed brown sugar
1 cup granulated sugar
1/2 teaspoon salt (optional)
2/3 cup water
2/3 cup milk
1/4 cup margarine
2 teaspoons vanill a

1. Combine sugars, salt, and milk. Cook, stirring constantly,
until sugar dissolves and mixture boils. 

2. Continue cooking until a small amount of mixture forms a
soft ball i n cold water (or to a temperature of 236 degree
F.), stirring frequently after mixture begins to thicken. 

3. Remove from heat. Add margarine and vanill a. Cool until
lukewarm (110 degree F).   

4. Beat until mixture loses its gloss. 
5. Turn at once into lightly buttered 8x8x2-inch pan. 
6. Cool. Then cut into squares. Makes 36 large pieces.

PIG LICKING GOOD CAKE
1 yellow cake mix  (lemon also works well )
11 ounce can mandarin oranges (drained, reserve syrup)
3 eggs
1/3 cup oil (applesauce may be substituted)

1. Heat oven to 350� . Grease sides and bottoms of two 8 or 9
inch pans, or one 13 x 9 x 2-inch.  

2. Place dry mix in large bowl. Add syrup from oranges plus
however much water is needed to equal 1 1/3 cups. 

3. Add eggs and oil , beat til moistened. Add oranges. Beat
(medium speed) two minutes.  

4. Pour into pans, bake immediatelyÐ33-36 minutes for 8"
pans, 28-31 for 9º pans. 

5. Cool in pan on rack for 15 minutes. Remove from pan,
cool completely.  

Frosting:
20 ounce can crushed pineapple, drained
12 ounces Cool Whip
3 ounces instant vanill a pudding

6. Mix pineapple and Cool Whip together. Slowly add the
pudding mix. 

7. Frost cooled cake.
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QUICK PINK POPCORN BALLS (makes 12)
10 cups popped popcorn
1 cup light Karo corn syrup
3 ounce package cherry Jell-O
1/2 cup sugar

1. Combine corn syrup and sugar in a heavy pan. Cover with
lid and heat to boiling.

2. Remove from heat and add Jell-O. Stir until dissolved.
3. Place popcorn in large buttered bowl. Cover with syrup

mixture and stir until all kernels are covered. Shape into
balls using rubber gloves to protect hands from heat.

RICE PUDDING ON THE STOVE
This makes yummy rice pudding that everyone will li ke.
About 4 3/4 cups cooked (2 cups dry) short grained white rice 
2 2/3 cups milk
3/4 teaspoon cinnamon
1 cup granulated sugar
2 teaspoons vanilla extract
1/4 cup margarine (Add about 1/4 cup more liquid if you don't
want the extra fat.)
2 eggs (Can be omitted if your diet is egg-free.)
Fruit optional (1/2 to 3/4 cups raisins or other dried fruits)

1. In a large saucepan, add cinnamon, sugar, eggs, vanilla,
and (powdered milk).  Mix.  

2. Add the margarine.  
3. Turn the burner on to about medium heat.  Let the

margarine melt. 
4. Slowly add the milk.  Mix as you add the liquid.  
5. Add the cooked rice and dried fruit (if desired).  Cook for

about 5 minutes or until liquid is almost absorbed; stirring
almost constantly.  Serve.

For leftovers, add some milk and warm in the microwave or on
the stove.

S'MORE BARS (makes 3 dozen ) 
You can use chocolate chips (semisweet or milk) instead of the
chocolate bar. 
3/4 cup white sugar
1/2 cup butter or margarine, softened
1 egg
1 1/2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1 1/2 cups chocolate candy bar (chopped)
3 cups miniature marshmallows
1/2 cup chopped peanuts (optional)

1. Preheat oven to 350°. Lightly grease 13 x 9 x 2-inch pan.  
2. In large mixer bowl combine sugar, butter and egg until

creamy (2 or 3 minutes). Reduce mixer speed and add
flour, baking powder and salt until blended.  

3. Spread batter into baking pan. Bake for 10 to 12 minutes,
until set.  

4. Sprinkle chopped chocolate bar over batter and top with
marshmallows and peanuts. Continue baking 10 to 12
minutes until marshmallows are lightly browned. 

5. Cool and cut into bars. 

SCRIPTURE CAKE (Spice Cake)
You may read the scripture references to your family and let
them figure out what the ingredients are. 
2 cups 1 Kings 4:22 (flour)
1 1/2 cups Jeremiah 6:20 (sugar)    
2 teaspoons Amos 4:5 (1 tsp. baking soda and 1 tsp. baking
powder)
2 Chronicles 9:9 (spices— 1 tsp. cinnamon, 1/4 tsp. ground
cloves, 1/4 tsp. nutmeg) 
pinch of Leviticus 2:13 (salt)
1 cup Judges 4:19, last clause (milk)
1/2 cup Judges 5:25, last clause (butter)
3 large Jeremiah 17:11 (eggs)
Note: May add 1/2 teaspoon vanilla if desired

1. Heat oven to 350°. Grease sides and bottoms of a  13 x 9 x
2-inch pan. 

2. In a bowl combine 1 Kings, Jeremiah 6:20, Amos, 2
Chronicles and Leviticus.

3. Add Judges 4:19 and 5:25. Beat with an electric mixer on
medium speed til combined. Beat two minutes on high.

4. Add Jeremiah 17:11 and beat two minutes more.
5. Pour batter into pan. Bake for 30-35 minutes or til a

toothpick inserted near the center comes out clean.
6. Cool on a wire rack.

SCRIPTURE COOKIES
3/4 cup Psalms 55:21 (first clause)
1/3 cup 2 Nephi 26:25 (first clause)
1 1/2 cups Jeremiah 6:20 
2 large Isaiah 10:14
2 cups 1 Kings 4:22
1 teaspoon Solomon’s Song 4:14
1 teaspoon D & C 101:39
1/2 teaspoon Matthew 13:33
3 cups D & C 89:17 (for the horse)
1 cup 1 Samuel 30:12 (second clause)

1. Read Proverbs 23:14 to see what to do with the first four
ingredients.

2. Add remaining ingredients.
3. Drop by spoonfuls onto greased cookie sheet.
4. Read History of Joseph Smith 1:37 and D & C 133:11 to

find out what’s next.
5. Bake at 350° for 15 minutes.
Answers in order: butter, milk, sugar, eggs, flour, cinnamon,
salt, baking soda, oats, raisins, beat, bake, watch. Makes
oatmeal cookies.
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SPICED MUFFINS
1 3/4 cups all -purpose flour
1/2 cup sugar
2 teaspoons baking powder
1/4 teaspoon salt
1/2 teaspoon cinnamon
1/4 teaspoon nutmeg
3/4 cup + 2 tablespoons milk
1/4 cup cooking oil
1 egg

1. Grease, twelve 2 1/2 inch muff in cups, or use paper bake
cups.  

2. Combine all the dry ingredients.   
3. Add milk (and/or water), and oil to dry mixture.  Add eggs. 

Mix until combined.  
4. Use a 1/4 cup measuring cup or large spoon and fill

prepared muff in tins about 2/3 fill ed.  
5. Bake in a 400 degree F. oven for about 20 minutes or until

the tops are lightly brown.  (If using non-stick pan,
decrease the temperature to 375 degree F. oven and
cooking time may vary slightly).  Makes 12 large muff ins.

Spiced Applesauce Muffins
Follow the basic muff in recipe except omit the liquid and use
just over 1 cup of applesauce.
If you want, you can use 1/4 cup sugar and 1/4 cup safe brown
sugar or 1/2 cup sugar and
1/2 tablespoon light molasses.

Spiced Blueberry Muffins
Follow the basic muff in recipe except add 1 cup fresh or frozen
blueberries.

Spiced Peach Muffins
Option 1: Follow the basic muff in recipe, except add 1 cup
diced peaches.

Option 2: Follow the basic muff in recipe, except omit the liquid
and use just over 1 cup of
blended drained canned or bottled peaches.  (When you double
this recipe, it takes an entire
can of a 29 ounce can of peaches.)

Spiced Zucchini Muffins
Follow the basic muff in recipe except add 1 cup of grated
zucchini.

STRAWBERRY HEAVEN
10-inch angel food cake 
1 pint strawberries, mashed 
1 tablespoon milk 
12 ounces Cool Whip Lite, divided
1 pint strawberries, sliced 
strawberry halves 
fresh mint leaves

1. Cut cake horizontally into 3 layers. Place 1 cake layer on a
serving plate. 

2. In a large bowl, stir mashed strawberries and milk into 1
1/2 cups of the whipped topping. Spread 1/2 of the
strawberry mixture on the cake layer. Arrange 1/2 of the
sliced strawberries on top of the strawberry mixture. 

3. Repeat layers, ending with cake. 
4. Frost  top and sides of cake with remaining whipped

topping. 
5. Refrigerate 1 hour or until ready to serve. Decorate top and

sides of cake with strawberry halves and mint leaves. 

SUGAR-FREE POPSICLES
You can use different flavors of Kool-Aid and gelatin to suit
your taste.
3 ounce package sugar-free Jell -O 
1 package artificially sweetened Kool-Aid
2 cups boili ng water
2 cups cold water

1. Dissolve Jell -O and Kool-Aid in boili ng water. Mix in cold
water. 

2. Pour mixture into popsicle molds and freeze til firm.
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TEXAS SHEET CAKE
1 cup margarine
1 cup water
4 tablespoons cocoa
2 cups flour
2 cups sugar
1 teaspoon salt
1 teaspoon baking soda
2 eggs
1/2 cup sour cream (or buttermilk)

1. Bring margarine, water, and cocoa to a full boil over
medium heat, stirring constantly so not to burn.

2. Remove from heat and add dry ingredients, mix well with
electric mixer. 

3. Beat eggs and sour cream (or buttermilk) together, then
add chocolate mixture.

4. Pour into greased and floured jellyroll pan (10 x 15).   
5. Bake at 350� for 15-20 minutes (toothpick should come

out clean). 

Frosting:
1/2 cup margarine
4 tablespoons cocoa
6 tablespoons milk
4 cups powdered sugar
1 teaspoon vanill a
1 cup chopped nuts (optional)

6. Bring first 3 ingredients to a boil over medium heat. 
7. Remove from heat and beat in last three ingredients. 
8. Spread on cake as soon as you remove it from the oven.


