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Best Use
As a family cooking activity with all ages
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Nutritional Value
Use this recipe to search God’s Word for the ingredients. Have a fun
time making this special treat and make an intentional time to talk
about how we can use God’s Word in our lives.
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Advance Preparation
Gather ingredients (listed on the back at the bottom)
Get your Bible and get ready for some fun!
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Serve it up
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SAY: We know that the Bible has so many great instructions for
how to follow God. We can look to the Bible for anything that we
are going through and find truth.
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ASK: Did you know that the Bible talks a lot about different kinds
of food?
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SAY: We have a special recipe here, but it is missing the ingredients! Let’s search the verses that are listed and see if we can work
together to find out what we need to put in our treat.
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DO: Take turns finding verses and filling them in or work together
to fill each ingredient in. (If you get stumped, don’t worry! There is
a list at the bottom of the page to double check your ingredients.)
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Recipe:

Recipe:

1 Cup of ------________________________ 1 Samuel 25:18

1 Cup of ------________________________ 1 Samuel 25:18

1 Cup of chopped _________________ Isaiah 34:4

1 Cup of chopped _________________ Isaiah 34:4

1 Cup finely chopped ________________ Numbers 17:8

1 Cup finely chopped ________________ Numbers 17:8

1 Cup chopped _________________ 2 Samuel 6:19

1 Cup chopped _________________ 2 Samuel 6:19

11/2 Cups ______________ Leviticus 2:5

11/2 Cups ______________ Leviticus 2:5

1 pinch _____________ Leviticus 2:13

1 pinch _____________ Leviticus 2:13

1 tsp. _______________ Exodus 30:23

1 tsp. _______________ Exodus 30:23

1 dash _________ and _______________ Song of Solomon 4:10

1 dash _________ and _______________ Song of Solomon 4:10

1 tsp. ________________ Amos 4:5

1 tsp. ________________ Amos 4:5

3 large _____________ Isaiah 10:14

3 large _____________ Isaiah 10:14

1 Cup ______________ Jeremiah 6:20

1 Cup ______________ Jeremiah 6:20

1/2 Cup ________________ Numbers 11:8

1/2 Cup ________________ Numbers 11:8

1 Tbsp. ___________ Judges 14:18

1 Tbsp. ___________ Judges 14:18

Instructions: Preheat oven to 325 degrees. In a medium bowl combine raisins, dates, figs, and almonds. Set aside. In a large bowl beat
eggs until light. Gradually add sugar and continue beating for 5
minutes. Add oil and honey slowly and continue beating another 5
minutes. Add flour, salt, baking powder, and spices, a little at a time.
Stir until well blended. Finally, fold in the fruit and nuts. Pour into wellgreased 5"x9" loaf pan or two smaller pans. Bake about 11/2 hours for
large loaf, 45 minutes to 1 hour for smaller loaves. Let cool for a few
hours then slice with a sharp knife. Keeps well in refrigerator.
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READ: Job 23:12 together: I have not departed from the commands
of his lips; I have treasured the words of his mouth more than my daily
bread.” Job was hungry for God’s Word, more than the real food that
he ate. Do we crave God’s Word or get hungry to read in the Bible?
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PRAY: “We thank you, Lord, for your special instructions for our lives.
Help us to have a hunger for your Word. In Jesus Name we pray,
Amen.”
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Ingredients: golden raisins, figs, almonds, dates, flour, salt, cinnamon,
ginger and allspice, baking powder, eggs, sugar, vegetable oil, honey.
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