
laughed and said, “I liked it a lot, and if 
you don’t invite me tomorrow, I’ll come 
anyway.” The next night Amos came 
early so that he could eat with the family 
before the meeting. 

Amos went to all the meetings. He 
attended the baptismal classes after 
the meetings. And when the pastor 
announced that there would be a baptism 
in the river, Amos joined the new 
believers. And standing on the river’s 
edge was Theodore, eager to see Amos be 
baptized. Theodore was so happy that he 
thought his chest would burst. “I felt as if 
my big brother were being baptized. Now 
Amos and I are brothers in Jesus.”

Be a Missionary
“Father says I’m a missionary,” Theodore 

says, “because I invited Amos to come to 
Jesus. You can be a missionary too,” he 
adds. “Just tell your friends about Jesus and 
invite them to come to church with you.” 

Theodore is right, boys and girls. 

Let’s all make a friend for Jesus this 
week. Another way to be a missionary 
is to bring your mission offering every 
Sabbath. You’ll be helping someone 
somewhere learn about Jesus.  

F a s t  F a c t s
 Liberia lies on the western coast of 

Africa. The climate is hot, with a rainy 
season and a dry season during which 
harsh winds blow across the land. 

 The country was settled by a large 
number of former slaves from North 
America. The primary language of 
education and government is English, 
but most people speak at least one of 
about 30 indigenous languages as well.

 Liberia suffers from poverty, partly 
because of lengthy civil wars that 
plagued the country for more than 
20 years, disrupting education and 
displacing people.

M a k e  F u f u
Fufu is a traditional staple in western Africa. It’s most often made from cassava, yam, 

or any other starchy vegetable, and making it is work intensive. But the following recipe 
is a simple substitute to let children experience fufu without the work.

½ cup dehydrated potato flakes 4 cups water

Mix the potatoes and half the water in a small pan and stir until it forms a smooth 
paste. Cook over low heat, stirring constantly. As it boils, add additional water until 
the paste becomes thick and gooey. Cook for five minutes, stirring to prevent sticking. 
Let cool, and serve each child a spoonful on a plate. Let them form a ball about an inch 
in diameter (try using just their right hand, as children in Africa do) then press their 
thumb into it to form a hollow. 

Fufu is normally eaten with a zesty sauce, but if time prevents this, serve with a ready-
made spaghetti sauce into which the children can dip their ball of fufu and pop into 
their mouth. 
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