MONGOLIA GO - INFORMATION SHEET
This year, our focus is on the new Awana ministry in Mongolia and the need for
training leaders.

SO WHY MONGOLIA?
Mongolia is fairly new to Christianity and even newer to the Awana ministry which was
launched in 2017 and currently ministers to 3,623 children in 155 clubs. Although a form of
Christianity has existed in Mongolia since the 7th century it has not been widely known or
practiced until 1990. Today Christianity in Mongolia is a minority religion practiced throughout
the country. Approximately 24,000 Christians live in Mongolia’s capital, Ulaanbaatar, which is
around 2.5 percent of the entire registered population of the city. Despite this fact, Mongolia
already has 600 Christian churches that serve a population of approximately 3 million people!
The church leaders of Mongolia are praying and are eager to be trained in relational child
discipleship and to advance ministry to children through Awana. This training will place a
high priority on children’s ministry, bringing more stability for the ministry leaders, and more
children being reached with the gospel.

OUR GOAL OF $20,000:
will help us reach our goal of

EQUIPPING 166 CHURCHES
and to

TRAIN 533 LEADERS
and

Let me introduce you to Oyunna...

the Awana coordinator in Mongolia. She
is a vibrant schoolteacher, as well as the
coordinator for Awana! She loves children
and wants not only to give them a good
education, but more importantly, for
them to know Jesus.

MONGOLIA

REACH 3,753 MORE CHILDREN!
How can you help? Join the campaign:

awanacanada.ca/Mongolia

How can you get involved, and what can you do?

FUNDRAISING IDEAS!
1. Set up a fundraising goal for your club. Set a goal that will stretch your faith and
then trust God to achieve it. Make a thermometer to track your funds as they come in.
2. Set a date and mark your Awana calendar to run a fundraising night.
3. Some ideas for a Theme Fundraiser Night
• Print off the posters in a bigger size at Staples or your local print shop to promote the
Campaign in your church.
• Plan a fundraising dinner and make an authentic Mongolian meal. Give a suggested
donation amount and invite parents if you are meeting in person and that works for
your group. Alternatively, have families plan to make the meal together at home or
with a small group – recipe included below or search the web for a different meal idea!
• Do you know someone who would love to match every dollar brought in? Perhaps your
church would match dollar for dollar from the Missions budget?
• If you are meeting in person, place the GO Stickers on a bucket and when kids go shopping
at the Awana store, give them the opportunity to donate to the GO project rather than
buying something for themselves. This helps them to think of others!
• Have an Awana GO Sunday and include the whole congregation in hearing about Mongolia
and why you are raising funds. Invite them to participate by taking up a free-will offering at
the end. Invite your Regional Director to come and speak!
• Have a competition between the boys and girls with two separate GO containers to collect
coins/dollars! (this could also be done at home and the family that collects the most would
win) Celebrate the winners with a pizza night!
• A verse-a-thon is always a great way to raise funds with a dual purpose of kids learning
verses and hiding them in their heart! If you are meeting virtually, your field team may be
able to help you set this up.

MONGOLIA

RECIPE FOR MONGOLIAN BEEF
Mongolian Beef that’s easy to make in just 30 minutes, crispy, sweet and full of garlic
and ginger flavours you’ll love.

INGREDIENTS
1 pound flank steak
1/4 cup cornstarch
1/4 cup canola oil

2 teaspoons fresh ginger,
minced

1/3 cup light soya sauce,
low sodium

1 tablespoon garlic,
minced

1/3 cup water

1/2 cup dark brown sugar
4 stalks scallions, green
parts only, cut into
2-inch pieces

DIRECTIONS
1.

Slice the flank steak against the grain (the grain is the length of the steak) the long way 1/4 inch think pieces and
add it to a ziploc bag with the cornstarch.

2. Press the steak around in the bag making sure each piece is fully coated with cornstarch and leave it to sit.
3. Add the canola oil to a large frying pan and heat on medium high heat.
4. Add the steak, shaking off any excess corn starch, to the pan in a single layer and cook on each side for 1 minute.
5. If you need to cook the steak in batches because your pan isn’t big enough do that rather than crowding the pan,
you want to get a good sear on the steak and if you crowd the pan your steak with steam instead of sear.
6. When the steak is done cooking remove it from the pan.
7.

Add the ginger and garlic to the pan and sauté for 10-15 seconds.

8. Add the soy sauce, water and dark brown sugar to the pan and let it come to a boil.
9. Add the steak back in and let the sauce thicken for 20-30 seconds.
10. The cornstarch we used on the steak should thicken the sauce, if you find it isn’t thickening enough add 1
tablespoon of cornstarch to 1 tablespoon of cold water and stir to dissolve the cornstarch and add it to the pan.
11. Add the green onions, stir to combine everything, and cook for a final 20-30 seconds.
12. Serve immediately. Over rice and vegetables is a great way to enjoy this dish!

