
Hummus is a common appetiser made of a puree of chickpeas blended with tahini, lemon, and garlic. 
It is often served with pita bread. Have a go at making your own hummus with your mum or dad.

Jordan is home to many biblical sites 
including, among others, the Jordan 
River where Jesus was baptised by 
John the Baptist, and Mount Nebo 
where Moses died. 

Jordan is a small country in the Middle East. CMS workers in Jordan are encouraging people 
from many di�rerent backgrounds to grow in knowing Jesus as Lord through working at an 
international church.

ACTIVITY

Did you know?
The ancient city of Petra, with 
unique architecture carved into 
a rock face is in Jordan. It is a 
UNESCO World Heritage Site.  

Fun fact:

Name: 

JORDAN

TIME: 10 mins SERVES: 8 people

INGREDIENTS:
     400g canned chickpeas, drained

     4.5 tbsp fresh lemon juice (juice of 1.5 lemons)

     1 medium garlic clove, minced

     3 tbsp olive oil

     1 tbsp tahini 

METHOD:
1.  Add all the ingredients to a food processor and blend until smooth. This will take around  
     3-4 minutes. Scrap down the sides as needed.

2.  Taste and season with more lemon juice and tahini as needed.

3.  Serve with veggies and crackers. Enjoy!



Name: 

BIBLE CHALLENGE

that people return to their home country from 
Jordan and share the Good News with others.

Thank God

to help CMS workers encourage people from 
di�erent countries to grow as Jesus’ disciples.

Ask God

PRAY

Whenever you     
eat hummus, 
pray for Jordan!

These rocks with Bible verse words from John 20:9 have floated up to the surface of 
the Dead Sea, which is bordered by Jordan and Israel. See if you can rearrange them 
into the Bible verse.
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HINT: IF YOU GET STUCK, LOOK IT UP IN THE BIBLE


