
Walk the World

Family Dinner Guide
Choose one meal over the weekend 
of 11-13 November, where you can 

immerse yourself in another culture.

As you eat, use this guide to learn, 
discuss, listen and pray together. 

กินให้อร่อยนะ Eat well! 
(Try it in Thai: kin hai aroi na)
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Welcome to the Family Dinner 
Guide for Walk the World 2022. 
This discussion guide is designed for use over dinner 
as a family. It’s perfect for families with primary aged 
children, but can also be adapted for teenagers or 
small non-family groups. 

In the guide, you will find three options for 
involvement: Malawi, South East Asia and Thailand. 
These are three of the locations our Baptist Mission 
Australia teams serve in.

As a family, choose one country and follow that section 
of the guide. Each country has a recipe, information 
about the culture, discussion prompts, prayer points, 
space for a response and more.

Parents are encouraged to read through the full 
section before beginning, to familiarise and adapt the 
content for their children as needed.

We pray this guide prompts rich dinner conversation 
for your family, and opens your children’s eyes to the 
big world around them. 

This resource is part of the Walk the World prayer 
event. It will be most meaningful in conjunction 
with intentional activity and prayer around your 
neighbourhood at other times over the weekend. 

For more Walk the World resources, visit:  
www.baptistmissionaustralia.org/WalktheWorld

Scan the QR code for  
more Walk the World resources.



Option One:

Malawi 

Walk the World Family Dinner Guide

Step 1: Make Dinner!

Pumpkin Leaf Mboga 
This recipe has been sent in 
by Susie, one of our amazing 
team members in Malawi. 

Susie writes, “Mboga means 
relish, and is a dish you would 
eat with a staple of maize 
meal porridge (ugali in Malawi) 
or rice. The dish can be meat 
or vegetable based. 

I’d never cooked with pumpkin 
leaves before coming to 
Malawi! There are many ways 
of cooking them here, and 
everyone has their favourite. 

This is one that my culture 
and language nurturer taught 
me. It’s simple and the result 
looks like cooked spinach, but 
tastes much, much nicer!”

Option One: Malawi

Ingredients

 »  Enough soft fresh 
pumpkin leaves (or canola 
leaf or chinese cabbage 
leaf) to loosely fill a 2 to 3 
litre saucepan. The leaves 
will reduce significantly 
in volume once cooked. 
Don’t use hard or mature 
leaves. 

 »  1 to 2 cups of water (add 
more or less depending 
on quantity of leaves)

 » Salt (to taste)
 » 1 large tomato
 »  Cooked meat (optional)
 » Steamed rice (to serve) 

Instructions

1.  Wash pumpkin leaves in 
just enough water to clean 
them. Let them dry before 
cooking, but don’t leave 
them out for so long that 
they wilt. My nurturer says 
excess water will make the 
resulting relish soggy. 

The dilemma is that the 
leaves will, inevitably, need 
a good wash, as they will 
have sand or mud on them 

when picked! 
2.  Remove the fibres that run 

through each pumpkin leaf. 
3.  Chop the leaves. You can 

also slice and include 
what’s left of any soft 
stems and flowers. Discard 
hard stems. 

4.  Place water in saucepan 
and bring to boil. Add salt 
to taste. 

5.  Add pumpkin leaves to the 
water. Cover and heat on 
medium-high or high until 
leaves are tender.  

6.  Slice the tomato into 
circles and lay them flat 
in the saucepan, on top of 
the pumpkin leaves. Cover 
and cook on medium or 
medium-high heat for 15 
minutes. 

7.  Remove cover. Tomato 
slices should be soft. 
Using a wooden spoon 
or spatula, break up the 
slices into smaller pieces. 
If required, lower heat and 
simmer until water is gone. 

Once done, it is ready to serve 
with meat (optional) and 
steamed rice. 

Step 2: Greet Each Other
Before you sit down to eat, 
greet each other in the 
appropriate Yawo way. (The 
following is a guide for friends 
or acquaintances, but have fun 
with it as a family anyway!)

 »  Children and Adults: To 
show respect, children 
should kneel when 
greeting an adult.

 »  Two Women: A handshake 
and/or bow is appropriate 
in most situations. To 
show great respect you 
can place your left hand 
over your right elbow 
when handshaking and 
bowing. Handshakes tend 
to be energetic!

 »  Two Men: A handshake 
with the right hand is 
appropriate in most 
situations. Handshakes 
tend to be firm and often 
linger a bit.

 »  A Woman and a Man: In 
this case, a handshake is 
not appropriate, instead 
the woman should bow 
her head to the man.
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Step 3: Play Background 
Music
As you enjoy dinner, set the 
tone with some music from 
Africa.

Use the links 
below, or scan the 
QR to listen.

YouTube:  
http://ow.ly/4r6750KkzT0

YouTube:  
http://ow.ly/buQY50KkzTK

Spotify Playlist  
(Wired for Sound: Malawi):  
http://ow.ly/uxYk50KkzUV

Spotify Playlist  
(African Tribal Orchestra):  
http://ow.ly/1POh50KkzVB

Step 4: Learn About the 
Yawo of Malawi

 »  Malawi is called the warm 
heart of Africa because 
the people are known to 
be friendly and warm.

 »  The Yawo of Malawi 
are mainly subsistence 
farmers and fishermen, 
which means they just 
grow enough for them 
and their family to eat. 
Common crops include 
maize, beans, cassava, 
bananas and groundnuts 
(peanuts).

 »  The staple food is ugali, a 
stiff porridge made from 
maize flour and water.

 »  Although there are many 
Christians in Malawi, 99% 
of the Yawo are Muslim.

 »  Yawo women wear a 
Chitenje, a colourful piece 
of material that goes over 
their clothes as a skirt. So 
even in the hot weather 
(and it gets very hot!), 
women wear two layers 
down to their ankles. 

 »  Yawo people are highly 
aware of the power of the 
spiritual realm and its 
impact on their daily lives. 
Most Yawo live in fear of 
the spiritual realm.

Step 5: Chat About It
Yawo children grow up in 
families who speak Ciyawo. 
But at school they are taught 
in another language, Cichewa, 
and their heart language is 
looked down on. 

 »  Putting yourself in their 
shoes, how would you 
feel?

 »  Can you remember a time 
where you felt like you 
didn’t understand what 
was going on? 

 »  How can you show love to 
someone else who feels 
like that? 

The Yawo faith communities 
are following Jesus in ways 
that make sense in their 
language and culture. This 
means sharing lots of stories 
about life and from the Bible.

 »  Can you think of any ways 
to express your faith that 
would make sense to your 
friends in Australia? Why?

 »  What ways wouldn’t make 
sense? Why?

Step 6: Pray
 »  Pray for Baptist Mission 
Australia team kids:  
Chris, Ornella, Venerande 
and Isabella (Jean-Claude 
and Joyce’s children)  
Anushka and Kyran (Susie 
and David’s children) 
Jarred and Clayton (Tim 
and Melanie’s children) 
Joshua and Michael 
(Sarah and Gunther’s 
children)

 »  Pray for children and 
families in Malawi to hear 
about the good news of 
Jesus in ways that make 
sense to them

 »  Pray for good rain at the 
right time so crops can 
grow and communities 
can have enough food

 »  Pray for opportunities to 
share God’s love with your 
friends in your community

 »  Pray for anything else 
that has come up in your 
dinner conversation…
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Step 7: Respond
There is space on the opposite page to respond to what you have 
heard, talked and prayed about. 

Use this space to draw or write a prayer, write an encouraging 
letter to one of our team kids or respond to in another creative 
way! Below are photos from Malawi to further inspire you. 

If needed, there are two extra frames on pages 21-22.

If you want your piece to get to one of our team families,  
then scan or photograph it and send it to: 
info@baptistmissionaustralia.org

Maize is a common crop for 
Yawo subsistence farmers.

A group gathering to hear 
Bible stories with Tim, a 
team member.

Melanie, a team member, 
with some Yawo friends.

Two Yawo faith leaders 
walking together.
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Option Two:

South East Asia 

Walk the World Family Dinner Guide

Step 1: Make Dinner!

Opor Chicken 
This recipe has been sent in 
by Joy, who has been serving 
with our team in South East 
Asia since 2019. 

Joy writes, “This is a very 
special dish for our local 
friends. It is anticipated and 
enjoyed when they gather 
together to celebrate their 
special days of celebration.

It is essentially a white curry 
without the spice, making this 
a very family friendly meal. 
Enjoy!” 

Ingredients

 »  1 whole chicken, cut into 
8 pieces (or use 8 chicken 
drumsticks)

 »  1 stick of lemongrass, cut 
and bruised

 »  2 Indian bay leaves (or 
curry leaves or sprinkling 
of cinnamon)

 » 2 kaffir lime leaves 
 »  1 inch piece ginger, cut in 
half lengthways

 »  1 inch piece galangal 
(or ginger), cut in half 
lengthways

 »  1 small brown onion, 
chopped

 »  2 carrots, cut in 2.5 cm 
strips

 »  250gm French beans, 
chopped into 2.5cm 
pieces

 » 500 ml water
 » 200 ml coconut cream
 » 2 tablespoons of oil
 »  Fried shallots (optional 
garnish)

 » Steamed rice (to serve) 

Spice/seasoning paste

 »  100 gram shallot
 » 4 cloves garlic 
 »  5 candlenuts  (or 8-10 
macadamia nuts)

 »  1 inch galangal (or ginger), 
peeled and chopped

 »  2 teaspoon coriander 
seeds 

 » ½ teaspoon cumin seeds 
 »  1 teaspoon salt (or to 
taste)

 »  ½ teaspoon sugar (or to 
taste)
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Instructions

1.  Blend spice/seasoning 
ingredients into a paste

2.  Heat 2 tablespoon of oil in 
a pot and stir fry the spice 
paste until fragrant, about 
2-3 minutes.

3.  Add lemongrass, Indian bay 
leaf or curry leaves, and 
kaffir lime leaf and cook 
for another 2 minutes.

4.  Add the chicken pieces 
and cook until chicken is 
cooked through.

5.  Add water and bring to a 
boil.

6.  Reduce heat and simmer 
for about 10-15 minutes. 

7.  Add carrots, continue to 
simmer for a few minutes 
before adding beans. 

8.  Add the coconut cream, 
stirring frequently to heat 
through without breaking 
down.

9.  Add salt and/or sugar as 
needed.

 Transfer to a serving bowl and 
garnish with fried shallots.

 Enjoy with steamed rice.

Step 2: Set Some Rules
Before you sit down to eat, 
you’ve got to know the 
appropriate South East Asian 
rules for greeting and eating! 
Have fun over dinner trying to 
follow these rules:

 »  Greet people in order of 
their age, from eldest to 
youngest. 

 »  Remove your shoes before 
you enter a carpeted 
room, place of worship or 
if you see that the host 
has removed theirs.

 »  Keep both hands above 
the table while eating.

 »  Only pass food with your 
right hand.
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Step 3: Play Background 
Music
As you enjoy dinner, set the 
tone with some music from 
South East Asia.

Use the links 
below, or scan the 
QR to listen.

YouTube:  
http://ow.ly/PFAH50KkzX2

Spotify Playlist  
(Southeast Asian Traditional 
Music):  
http://ow.ly/6ps450KkzXf

Spotify Playlist  
(Southeast Asia Nature 
Sounds):  
http://ow.ly/CvYF50KkzXr

Step 4: Learn About 
South East Asia

 »  South East Asia is a 
country* of many people 
groups and islands. 

 »  The vast majority of 
people in South East Asia 
are Muslim and most 
see following Jesus as a 
betrayal of their people 
and culture.

 »  It is a collectivist, rather 
than an individualistic, 
society. This means that 
people rarely do things 
by themselves, and those 
who do, can be pitied or 
questioned. 

 »  Privacy is not valued like 
it is in Western societies 
and people immerse 
themselves in others’ 
lives. 

 »  Harmony is a guiding 
philosophy in South East 
Asia, which leads people 
to communicate gently 
and indirectly, even when 
they disagree.

 »  Most local churches are 
Western in style and 
made up of other ethnic 
groups that have moved 
to the area. Which means 
they are unfamiliar and 
culturally inaccessible to 
local people.
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Step 5: Chat About It
In South East Asia, a family is 
seen as a unit. The behaviour 
of one family member reflects 
on the whole family. This 
provides a great sense of 
belonging and everyone knows 
the rules! But it also limits 
people’s freedom and stops 
them from trying new things 
for fear of bringing shame on 
their family and standing out.

 »  How is that different to 
Australia? 

 »  What would be good 
about living in a 
community like that? 

 » What would be hard? 

While almost everyone in 
South East Asia is religious, 
very few are followers of 
Jesus. It’s very challenging for 
a person in South East Asia 
to go against the norm and 
become a follower of Jesus. 

 »  Can you relate to 
this in your school or 
community?

 »  How would you encourage 
a follower of Jesus in 
South East Asia? 

For older kids:  
In South East Asia, respected 
women wear a hijab (head 
covering). It is a cultural item 
of clothing as much as it is a 

religious one. Dave, our Team 
Leader, says, “Jesus wants to 
change our hearts, not our 
clothes.” 

 » Do you agree? Discuss   

Step 6: Pray
 »   Pray for Baptist Mission 
Australia team kids: 
Connor, Ella and Libby 
(Daz and Bee’s children) 
Puia and Nadya (Max and 
Ezzie’s children) 
Ben and Daniel (Dave and 
Caz’s children)

 »  Pray for children and 
families in South East 
Asia to hear about the 
good news of Jesus in 
ways that make sense to 
them

 »  Pray for people in poverty 
to be empowered to 
support themselves 
and their family through 
upskilling and respectful 
treatment.

 »  Pray for opportunities 
to share God’s love with 
your friends in your 
community.

 »  Pray for anything else 
that has come up in your 
dinner conversation…
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*To protect our ongoing 
ministry, we use ‘South East 
Asia’ as a codename for 
a particular country in the 
region. 



Step 7: Respond
There is space on the opposite page to respond to what you have 
heard, talked and prayed about. 

Use this space to draw or write a prayer, write an encouraging 
letter to one of our team kids or respond in another creative way! 
Below are photos from South East Asia to further inspire you. 

If needed, there are two extra frames on pages 21-22.

If you want your piece to get to one of our team families,  
then scan or photograph it and send it to: 
info@baptistmissionaustralia.org

At the team’s Education 
Foundation, local staff hear 
about Jesus.

The pandemic has sadly 
pushed millions of people 
into poverty.

A city in South East Asia.

Our team providing food  
relief and building relationships 
with people in need.
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Option Three:

Thailand 
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Step 1: Make Dinner!

Kaprao Muu Khai Dao (spicy)
This recipe has been sent in 
by Villy, who has been serving 
in Thailand with her family for 
20 years! 

Villy writes, “Tom Yum and 
Pad Thai are maybe seen as 
the most popular Thai foods 
by the world. However, what 
is the most popular dish 
eaten by people all over the 
country? It has to be ‘Kaprao 
Muu Khai Dao’ or stir fried 
pork with basil leaves and 
fried egg (and rice). 

It is simple to make and most, 
if not all, street food stalls 
cooking up quick dishes will 
have this on their menu. 

This is also one of our 
favourite Thai foods. When we 
are on home assignment or 
away from Thailand, we crave 
for this food. 

In Thailand, when people go 
out to eat and cannot make 
up their minds what to order, 
they will most likely go with 
this dish!” 

Ingredients

 »  400g minced pork (or 
chicken, beef or seafood)

 » 2 tablespoons oil
 »  50g holy basil (or sweet 
basil) 

 » 15 garlic cloves
 »  5 dried chillies (or a mix 
of fresh red and green 
chillies)

 »  3 tablespoons oyster 
sauce

 »  Half tablespoon fish 
sauce

 » 1 tablespoon light soy
 » 1 teaspoon dark soy sauce
 » 1 teaspoon sugar
 » 1 fried egg per person
 » Cucumbers (for side dish)
 » Steamed rice (to serve)
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Instructions

 »  Pound the chillies and 
garlic into a rough paste 
using mortar and pestle

 »  Stir fry the chilli and garlic 
paste in oil until fragrant 
or till you start sneezing!

 »  Add the pork and stir 
fry on high heat stirring 
continuously 

 »  Add the sauce and when 
the meat is mostly done, 
add two tablespoon of 
water and cook till meat 
is cooked 

 »  Turn off the stove, add 
the basil leaves, and toss 
it around. 

 »  Serve it with hot rice, 
fried egg (sunny side up) 
and sliced cucumber.

Step 2: Set Some Rules
Before you sit down to eat, 
you’ve got to know the 
appropriate Thai rules for 
greeting and eating! Have fun 
over dinner trying to follow 
these rules:

 »  Greet each other with a 
‘Wai’. To Wai, place your 
palms together, with 
your fingertips touching 
your nose and bow your 
head to indicate respect. 
The depth of the bow 
represents the level of 
respect, with younger 
people bowing lower than 
those older than them. 

Young children should 
also bend their knees 
when they Wai.

 »  During the meal, don’t use 
your hands to emphasise 
your point. For Thai 
people, overly dramatic 
or rapid gestures can be 
interpreted as anger. 

 »  Don’t point with a 
single finger as this 
is considered rude in 
Thailand.
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Step 3: Play Background 
Music
As you enjoy dinner, set the 
tone with some music from 
Thailand.

Use the links 
below, or scan the 
QR to listen.

YouTube:  
http://ow.ly/k2Ix50KkzZp

YouTube:  
http://ow.ly/VsKi50KkzZY

Spotify Playlist  
(Thai Instrumental):  
http://ow.ly/kApL50KkA08

Step 4: Learn About 
Thailand

 »  In Thailand around 75% 
of the population or 
57 million people are 
ethnically Thai. Our team 
serves among the Ethnic 
Thai, where there are very 
few known followers of 
Jesus. 

 »  There are three pillars 
of Thai society: Nation, 
religion (Buddhism) and 
monarch. If you are not 
loyal to these three 
things, you can be seen as 
a traitor to the nation.

 »  The top of the head is 
considered to be the 
most important part of 
the human body. To touch 
someone on the top of 
their head is rude and 
insensitive.

 »  The Ethnic Thai people 
are hospitable, friendly 
and generally cheerful. 
They are also polite 
and respectful, avoiding 
conflict where possible.

 »  Their identity is built on 
being Thai and Buddhist 
which means it is difficult 
for them to see how 
they can follow Jesus in 
culturally relevant ways.
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Step 5: Chat About It
In Thailand, a person’s age 
and status changes the way 
they are greeted or greet other 
people. 

 »  Is this different to your 
family or community? 

 »  Do you think it’s a good 
way to show respect, or 
do you feel like it’s unfair? 

People in Thailand have a 
strong belief in the spirit 
world. They make offerings of 
flowers, incense and candles 
to their ancestors as they seek 
protection and assistance.

Thais believe in reincarnation 
(being born again on Earth 
after death) and karma (that 
your actions have positive or 
negative consequences on 
this life or the next) and so 
they work hard to make merit 
through doing good deeds. 

 »  Think about salvation in 
Jesus… do you have to 
earn it? Can you even do 
enough good deeds to 
earn it? 

 »  Can you see how the 
Gospel is good news for 
Thai Buddhists? (And also 
how it’s hard for them to 
understand?)

Step 6: Pray
 »   Pray for Baptist Mission 
Australia team kids:  
Grace and Daniel (Carolyn 
and Dema) 
Sebastian, Levi and Oliver 
(Glenn and Liz’s children) 
Yindii, Zoe and Libi 
(Muana and Villy’s 
children) 
Salem, Judah and Isaiah 
(Luke and Belle’s children)

 »  Pray for children and 
families in Thailand to 
hear about the good news 
of Jesus in ways that 
make sense to them

 »  Pray for good job and 
education opportunities 
so people can thrive and 
provide for their families 

 »  Pray for opportunities 
to share God’s love with 
your friends in your 
community.

 »  Pray for anything else 
that has come up in your 
dinner conversation…
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Step 7: Respond
There is space on the opposite page to respond to what you have 
heard, talked and prayed about. 

Use this space to draw or write a prayer, write an encouraging 
letter to one of our team kids or respond in another creative way! 
Below are photos from Thailand to further inspire you.  

There are two extra frames on the following spread, pages 21-22.

If you want your piece to get to one of our team families,  
then scan or photograph it and send it to: 
info@baptistmissionaustralia.org

Buddhist Monks receiving 
merit making food offerings 
from the community.

A ricefield in Thailand. 
Many of the local believers 
have rice crops.

One of the local Thai 
believers being baptised by 
Dema, a team member.

A Buddhist temple.
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Extra frames
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