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Papas Fritas
The Spanish title for today’s snack is pronounced Pah-pahs 
Free-tahs.

Supplies
 ❂ frozen thick-cut (steak cut) french fries (about 8 per 
elementary person)—a typical 3-ounce serving is about 8 
fries

 ❂ 2 gold potatoes
 ❂ 2 red potatoes
 ❂ 2 russet potatoes 
 ❂ small paper plates (1 per person)
 ❂ large serving paper plates (1 for every 6 kids)
 ❂ aluminum foil (1 roll)

Before Kids Arrive 
Print out a picture of purple corn.
Bake your fries according to the package directions. Let them 
cool for a few minutes after pulling them out of the oven.
Prepare a plate of fries for every group of 6 kids with about 8 
fries per person and cover tightly with foil to hold in heat.

Talk About Food From Other Countries
Say: It’s fun to try foods that people in other countries eat! Tell 

about your favorite kind of ethnic food, such as Italian pasta 
and pizza, and why it’s your favorite. Turn to a few friends 
nearby and tell about your favorite kind of food that comes 
from another country. Ready? Go! After a minute, invite a few 
kids to call out the foods they mentioned. 
In Peru, people sometimes eat things that we probably 
don’t eat here…such as purple corn! Show kids the picture 
of purple corn. Trying foods from other countries is a lot of 
fun and a great way to discover new favorite foods. Let’s try 
some foods that are favorites of kids in Peru!

Talk About Comfort Food
Say: Today we’re learning about how God gives us comfort. One 

of the things God gave us for comfort is food. God made 
our bodies to not just want food…we need food, and our 
howling, growling stomachs let us know about it! One of my 
favorite comforting foods is (share about a favorite food that 
brings you comfort, such as home-baked cookies, and why 
it’s comforting—the smell as they bake; they’re warm, soft, 
and sweet).  

PASSPORT to

P E R U
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Then let kids share about some of the foods that comfort 
them when they’re sick or sad.
With all of this talk about comforting food, I think it’s about 
time to enjoy our first Peruvian treat! 

Snack Stack
Say: Our friends we met today in the video live way up in the 

Andes Mountains of Peru where it can be pretty hard to get 
things to grow. Only a few vegetables and grains are tough 
enough to grow up there, and today’s snack is one of them. 
Pass around the bags of raw potatoes and talk about what 
makes the potatoes different. These are just three different 
kinds of potatoes that we can find here, but thousands 
of kinds of potatoes grow in Peru—even way up in the 
mountains! Collect the raw potatoes.
Set out a foil-covered plate of fries for every 6 kids, along 
with smaller plates for kids to eat from. 

Say: Before you eat your potatoes, build a stack with them on 
your plate. That’s how they’re served in Peru! 

Remember…
If any children have food allergies, find out what parts of 

today’s snack are okay for them to eat. Potatoes shouldn’t pose 

many, if any, issues. Prepare any necessary snack variations or 

alternatives in advance. Check labels, and be aware that some 

food is processed in factories with traces of peanuts. 

Worried about 
germs? Have 

children clean  
their hands 
thoroughly  

before eating. 
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Chifle y Papitas de Banana
The Spanish title of today’s snack is pronounced Chee-flay ee 
Pah-PEET-ahs deh Bah-nah-nah.

Supplies
 ❂ plantain chips (at least 5 per person)—you can find plantain 
chips sold in bulk in stores like Sprouts Farmer’s Market, in 
the chips aisle in grocery stores, or online

 ❂ banana chips (at least 5 per person)—these can also be found 
in bulk at stores like Sprouts or in the dried fruit section of 
most grocery stores

 ❂ quart-size resealable plastic bags (2 per every 6 kids)
 ❂ small paper plates (1 per person)

Before Kids Arrive 
Prepare a resealable quart-size bag with at least 5 plantain 
chips per person for each group of 6 kids. With a permanent 
marker, label all of the bags of plantain chips. Then repeat the 
process with the banana chips so there are two labeled bags 
for each small group.

Food From the Jungle
Remind kids of the video they watchd about Hector. Ask:

  What surprised you about Hector’s life in the jungle of 
Peru? Take a few responses. 

Say: Life in the jungle takes a lot of patience—especially when 
it comes to food! There’s no such thing as fast food in the 
jungle…unless you count the fast-swimming fish in the river! 
One of the quickest snacks you can find in the jungle is fresh 
fruit growing on a tree, but it still takes some work to get to 
the fruit. 

PASSPORT to

P E R U

Remember…
If any children have food allergies, find out what parts of today’s snack are okay for them to eat. Prepare any necessary snack variations or alternatives in advance. Check labels (or ask store customer service if information isn’t provided near items sold in bulk), and be aware that some food is processed in factories with traces of peanuts.
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Patience’s Sweet Reward
 Bring out the bags of bananas and plantains.
Say: The people living in Peru’s jungle have to work hard for their 

food every day. Ask: 
  Why would it be hard to work patiently for your food for 
every meal or snack?

Let kids each take 5 plantain chips and 5 banana chips to put 
on their plate. (Kids can take more of either left in the bags 
after everyone’s had at least 5 of each chip.) 
As you eat your snack, you’ll notice plantain chips are kind of 
plain. When you taste one of your plantain chips, tell about a 
way you’ve been impatient this week. When you taste one of 
your sweet banana chips, tell about a way you’ve been patient 
and how your patience led to something good. 
Let kids snack and share.

Worried about 
germs? Have 

children clean  
their hands 
thoroughly  

before eating. 
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Canchitas
Today’s Spanish snack title is pronounced Cah-n-CHEET-
ahs. There are 17 Spanish words for popcorn (wow!), but 

“canchitas” is commonly used in Peru.

Supplies
 ❂ lightly salted, popped popcorn (1 cup per person)—one 5- to 
6-ounce bag of popped popcorn should yield enough for 
about 12 people

 ❂ unpopped popcorn kernels (3 cups for every 6 kids)
 ❂ bags of microwaveable popcorn
 ❂ quart-size resealable plastic bags (1 for every 6 kids)
 ❂ gallon-size resealable plastic bags (1 for every 6 kids)
 ❂ 9-ounce plastic cups (1 per person)
 ❂ microwave  
 ❂ 1-cup measuring cup 

Before Kids Arrive 
Using a 1-cup measuring cup, scoop six heaping cups of 
popped popcorn into each gallon-size resealable plastic bag 
and seal the bags. Then scoop 3 cups of unpopped kernels 
into each quart-size resealable plastic bag and seal the 
bags. (You may want to double-bag the kernels for added 
assurance the bags won’t be dropped and burst while kids 
are investigating.)
Place the microwave and the bags of microwaveable popcorn 
up front with you, and unwrap the popcorn bags.

Popping to Peace
Say: Let’s see how today’s Peru snack can teach us about peace! 

Everyone lay your head on your desk. Close your eyes, and 
I want you to do your best to rest in peace and quiet. After 
everyone is settled, dim the lights if you can and cook the 
microwaveable popcorn for the time instructed on the 
package. After the microwave stops, have kids sit up again 
slowly and quietly and bring the lights back up.
Ask:

  Call out things in your day that keep you busy like the 
hopping, popping popcorn. It can be busy schoolwork or 
things at home, such as doing chores.

Say: Every day of our lives is packed with busy to-dos that make 
it hard to rest; like it was hard to rest when we could hear 
the noisy popcorn popping. When we’re worried about things 
we need to do or hard things in our lives, it’s not easy to be 
peaceful and it can make our hearts feel heavy. Let me show 
you what I mean.

Travel Tip
If you’d rather use air 
popping machines to pop 
your popcorn, or another 
method of popping 
popcorn other than 
microwaving, that will work 
too. The point is for kids to 
hear the sound of popping 
popcorn (the yummy smell 
is an added sensory perk).

PASSPORT to

P E R U
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A Weight Lifted
Have kids get into small groups. Call one person from each 
group forward to pick up a bag of kernels. 

Say: Starting with the person who’s birthday is closest to today, 
each person in your group will take turns holding up the 
bag of unpopped popcorn and telling about something in 
your life that feels heavy—something you’re worried about. 
You’ll pass the bag around your circle until everyone’s had 
a chance to tell about a worry. Allow kids time to pass their 
bags and share.
Next, pass around the bag of the popped popcorn and 
this time you can pray, either out loud or quietly in your 
head, about your worry. Allow kids time to pass their bag of 
popcorn and pray. 
These bags of popcorn give us a picture of how our daily life 
can change when God gives us peace. Let kids pass both bags 
at the same time so they can feel the difference in the weight.

Say: In just a minute you’ll get to eat your popcorn snack. While 
you eat, talk about times in your day when you can talk to 
God about your worries so that you’re asking God for peace 
every day. Maybe it could be right before going to bed each 
night or even while you’re eating breakfast each morning. 
Have kids each use their 9-ounce plastic cup to scoop 
popcorn from their group’s bag and eat.

Worried about 
germs? Have 

children clean  
their hands 
thoroughly  

before eating. 

Remember…
If any children have food allergies, find out what parts of 

today’s snack are okay for them to eat. Prepare any necessary 

snack variations or alternatives in advance. Check labels, and 

be aware that some food is processed in factories with traces 

of peanuts. 
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Arroz con Leche
Today’s Spanish snack title is pronounced Ah-ROE-s coh-n 
Leh-CHAY.

Supplies
 ❂ 4-ounce snack cups of Kozy Shack Original Recipe Rice 
Pudding (1 per person)

 ❂ uncooked, plain rice (¼ cup for every 6 kids)
 ❂ cooked, plain rice (2 ounces per person)
 ❂ plastic spoons (1 per person)
 ❂ 3-ounce plastic cups (1 per person, plus 1 for every 6 kids)
 ❂ sandwich-size resealable plastic bags (1 for every 6 kids)
 ❂ ground cinnamon (about ¼ tsp per person)
 ❂ 1-ounce boxes of raisins (1 per person)

Before Kids Arrive 
For every 6 kids, prepare:

 ❂ ¼ cup of uncooked rice sealed in a sandwich-
size resealable plastic bag 

 ❂ 2 tablespoons of ground cinnamon placed into 
a 3-ounce plastic cup (use a permanent marker 
to label each cup as “Cinnamon”)

For each person, prepare a 3-ounce plastic 
cup filled about ¾ full with plain, cooked rice. 
Prepare the rice according to the instructions 
on the packaging. 

What Love Can Do
Have kids form small groups of 6, then pass the 
bag of uncooked rice around their circles, Let 
each person pour out a small amount into one 
of their hands. 

Say: This is uncooked rice. Feel it, smell it, even taste it, and 
call out words that describe what it’s like. Allow kids to 
investigate and call out some answers. The uncooked rice 
is like life with very little love. It’s (use some of the words 
kids just used to describe the rice). We could still eat this 
rice even though it wouldn’t be very enjoyable. And we can 
still live life when we don’t feel much love, but it’s not very 
enjoyable either. Have kids discard the uncooked rice in their 
hands back into the resealable bag.

Worried about 
germs? Have 

children clean  
their hands 
thoroughly  

before eating. 
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Travel Tip
If you have any students 
who can’t have dairy, use 
the recipe on page 33 to 
make a batch of dairy-
free rice pudding. Clearly 
label the container of your 
dairy-free pudding, and 
place it on your supply 
table along with 3-ounce 
plastic cups and a serving 
spoon for those who need 
the dairy-free option 
during snack time.

Invite everyone to take a cup of the plain, cooked rice. This 
is cooked rice. Feel it, smell it, taste it, and call out words 
that describe what it’s like. Allow kids to investigate again 
and call out some answers. The cooked rice is like life with 
the love of our family members and friends. It’s (use a few 
of the words used to describe the cooked rice), and it’s more 
enjoyable and would be much more filling, but it still seems 
like something is missing. Life with the love of our friends 
and family members is good, enjoyable, and can fill our lives 
with happy times…but there’s still something missing.

God’s Love Is Sweet!
Have everyone pick up a snack cup of rice pudding and peel 
the lid away. 

Say: This is a delicious Peruvian snack…rice pudding. Feel it, smell 
it, take a couple of bites, and call out words that describe 
what it’s like. Allow kids to investigate again and call out 
some answers. The rice pudding is like life with not only the 
love of our family members and friends but with God’s love 
too. God gives us love, and it makes our lives (use some of 
the words used to describe the rice pudding). 
Allow kids to continue eating their rice pudding, and they can 
sprinkle cinnamon and raisins on top, if they’d like, for an even 
more authentically Peruvian way to eat rice pudding. While 
kids eat, invite them to discuss why they’re thankful for God’s 
love and why it makes their lives better.

Remember…
If any children have food allergies, find out what parts of today’s 

snack are okay for them to eat. You’ll find a dairy-free rice pudding 

recipe on page 9. Prepare any necessary snack variations or 

alternatives in advance. Check labels, and be aware that some food 

is processed in factories with traces of peanuts. 
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Makes About 5 Servings
Ingredients:
b  2 cups cooked rice (cook according to instructions on package)

b 3 cups plain, unsweetened almond milk

b 3 tsp. vanilla

b  sweetener of choice to taste (such as honey, maple syrup, or your 
choice of sugar)

b pinch of salt

Instructions:
b  In a saucepan over high heat, mix all of the ingredients and bring 

mixture to a boil.

b  Immediately after the milk is boiling, reduce the heat to medium.

b  Put a lid on the saucepan, and allow the rice pudding to simmer and 
reduce the milk (the mixture will slowly thicken). If medium heat 
maintains a boil, reduce heat further until the mixture is simmering.

b  Stir the mixture frequently to keep the milk from scorching or sticking 
to the pan.

b  When the mixture reaches a pudding-like, thicker consistency, pour it 
into a bowl and allow it to cool. Then refrigerate overnight for further 
thickening and serve chilled.

Non-Dairy Rice Pudding

Permission to photocopy this resource from Group’s Passport to Peru VBS granted for local church use.  
Copyright © 2017 Group Publishing, Inc., Loveland, CO. group.com/vbs
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Helado Fruita
Today’s Spanish snack title is pronounced  
El-AH-doe Froo-TAH.

Supplies
 ❂ vanilla ice cream  
(4 ounces per person; 1 gallon serves about 25 people)—you 
can find dairy-free  
ice cream options at most grocery stores

 ❂ a variety of tropical fruit juices such as mango, pineapple, 
papaya, orange, banana, and strawberry (2 ounces per 
person)—you can purchase fruit juice blends, but be sure to 
get a couple single-fruit juices too

 ❂ disposable bowls (1 per person)
 ❂ plastic spoons (1 per person)
 ❂ 2-ounce condiment cups (1 per person)
 ❂ bags of ice (enough to fill each of your coolers half full)
 ❂ large ice cream scoopers (1 for every 6 kids, plus one per 
dairy-free gallon you’ll be using)

 ❂ coolers for keeping ice cream chilled (as many as you need 
to keep the ice cream for your class)

Before Kids Arrive
Create ice cream scooping stations. Each scooping station 
needs a large ice cream scooper, 2-ounce cups, and a variety 
of fruit juices. Between every two scooping stations, place a 
package of hand wipes for kids to use after scooping ice cream. 
Fill the cooler (or coolers) about half full with ice, and place your 
gallons of ice cream in them to stay chilled. 

PASSPORT to

PERU
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Ice Cream Shop
Say: Many places in Peru are very warm like the desert we saw in 

the video. Because of the heat, ice cream is a favorite snack 
for all of our Peruvian friends: Neil and Sharith, Hector, 
Veronica, Miguel, and Raoul! You’ll find some amazing flavors 
of fruit ice cream in Peru, and we get to make some of our 
own today! Welcome to our Peruvian Ice Cream Shop! Before 
we visit the shop, let’s go over how it’ll work.
1. Kids can place one full ice cream scoop into their bowl 

(these servings should equal about ½ cup). 
2. Kids can decide what kind of fruit juice they’d like to use 

to flavor their ice cream and then pour that juice into the 
2-ounce cup.

3. After kids have their ice cream and juice, they’ll head back 
to their desk or table, and wait patiently for what’s next. 
Plus, it’ll be easier for everyone to mix the juice into their 
ice cream if the ice cream sits and softens for a little bit! 

4. If there are dairy allergies, announce that you have dairy-
free ice cream available and all students have to do is ask 
for it at the “Ice Cream Shop.”

5. When everyone has their ice cream, put the ice cream 
gallons back in the coolers to stay chilled.

Good Fruit
Say: Everyone, take your cup of fruit juice that you picked 

and breathe in the sweet smell of the juice. Now 
that’s a smell of Peru! Pause for everyone to smell the 
fruit juices. 

Say: Next, pour your juice over your ice cream and use your 
spoon to gently mix the fruit juice into your ice cream 
to give it a fruity flavor. After you’ve mixed your juice in 
well, you can taste your ice cream. Allow everyone time 
to mix their ice cream and take a bite. Ask: 

  What do you like about the fruit you picked for your 
ice cream?

Worried about 
germs? Have 

children clean  
their hands 
thoroughly  

before eating. 

Remember…
If any children have food allergies, find out what parts of today’s 

snack are okay for them to eat. If you need a dairy-free option 

you can find ice creams made from almond, rice, cashew, or 

coconut milk at most grocery stores. Prepare any necessary 

snack variations or alternatives in advance. Check labels, and 

be aware that some food is processed in factories with traces 

of peanuts. 
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The fruits we’re eating today all grew because the plant or 
tree they came from was healthy. Good fruit on the outside 
of a tree is a sign that things are good on the inside of the 
tree too.
The Bible tells us about a kind of fruit that grows in us 
when we love God and his Son, Jesus. Read Galatians 5:22-
23 from your Bible. The good Fruit of the Spirit shows we’re 
spiritually healthy the way good fruit growing on a tree 
shows the tree is healthy. It doesn’t mean we’ll start growing 
apples or oranges on our arms! A few ways the Fruit of the 
Spirit shows in us are patience, peace, love, and joy. Do those 
sound familiar? We’ve been learning that God gives us all of 
those good things!
As you finish your snack, think back through our week 
in Peru. Think of ways you’ve seen the Fruit of the Spirit 
at school. 


