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In 1628, the Gospel first reached Nepal through the work of
Portuguese Christians who sent missionaries to the region. In 1715,
a mission station was established in Kathmandu, Nepal in an effort
to create a more permanent presence. This  mission lasted 54 years
until 1769, when Christians were exiled from the country.  

How did the Gospel first reach Nepal? 

FBC’s involvement in Nepal: 

The church in Nepal saw considerable growth in the 1970s and
1980s and this led to much persecution. More recently, in 2017, a
bill was passed by Parliament, that criminalizes conversion to
Christianity. As of 2018, anyone who changes their religion will be
sent out of the country.  

More than 20 years ago, Jai Pandey, one of our early ministry
partners in India connected us with Gopal. Currently we are at
the peer level in our relationship with Gopal. His church is very
much established, and he is currently training and equipping
other pastors from all over Nepal.  

fbcva.org/globalmissions  



The Biblical definition of grace is a favor from God that is not
earned or an unmerited favor of God toward man. Grace can also
be defined as an act of kindness/courtesy.  

Jesus birth was God’s favor given to us so that we might know
Him. This gift is so precious that our brothers and sisters in
Nepal risk their lives to share it. Do you think maybe you can
share your faith in Jesus more boldly knowing the courage our
church family in Nepal has each day choosing Him? 

Discuss
What does grace mean to you? 

John 3:16 NIV 

" For God so loved the world that he gave his one and
only Son, that whoever believes in him shall not perish

but have eternal life. "



offer to help a neighbor clean leaves
handout Follow The Star invites
give a smile everywhere you go
sit next to the lonely kiddo/co-worker at lunch and talk to
them

Ideas: 

Check out Prison Fellowship for opportunities to show grace: 

Do
HOW CAN YOU SHOW GOD'S GRACE?

Acts 20:24 NIV 

However, I consider my life worth nothing to me; my
only aim is to finish the race and complete the task the
Lord Jesus has given me—the task of testifying to the

good news of God’s grace. 

*think acts of kindness 

Listen to Amazing Grace  

prisonfellowship.org



Recipe from Nepal

Ingredients:

YOMARI  (Rice flour dumpling)

FIND THE
RECIPE ONLINE

2 cups of rice flour
1/3 cup of all-purpose flour
2 cups jaggery
1 tbsp sesame seed
2 tbsps ghee (clarified butter)/oil
1/2 cup milk
1/2 cup warm water

Thank God for His grace. For freedom of religion
we have in worship at FBC. Ask that He help you
to boldly share of His grace as the missionaries in

Nepal do. Pray He protects those so boldly
proclaiming of His grace in Nepal.  

See the other side for instructions or scan the QR code.

As you prepare, take time to pray



Preparing Dough
1- In a bowl, add rice flour and all-purpose flour together and mix
it well. 
2- Add warm water gradually kneading well to make the dough
soft. Once done, cover it and put it aside to rest for 10 mins.
 
Preparing Jaggery
1- Heat a saucepan at high temperature and put jaggery and
sesame seed in it.
2- Let the jaggery melt. Keep stirring with a spoon continuously
so that it does not burn.
3- Add little milk and stir again for a minute.
4- Pinch little melted jaggery between your fingers. If it sticks in
your finger then it is ready for use otherwise keep stirring in the
saucepan. 
5- Once ready, pour it into a bowl and add fried sesame seeds.

Making Yomari 
1- Put some oil in your one hand to keep it moisten. Then take a
small ball of dough. Make them round and turn them into a cone-
shaped without any hole. 
2- Then dip your forefinger in warm water with ghee/oil and press
down gradually to make a deeper/bigger hole to create a cavity.
3- Add melted jaggery with sesame seeds to halfway and hold the
mouth of the hole and then start closing the upper part of the
cone using your forefinger and thumb. 
4- After making the Yomari, steam it in a steamer for 10-15 mins.
It is then ready to serve. 

Instructions:


