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Rebekah and Isaac 
and Jacob and Esau

Genesis 25:19–28

October 2, 2011 Session  5
Focus for the Child
Esau and Jacob are born.

Scriptural Foundation
When [Rebekah’s] time to give birth was at hand, there were 
twins in her womb. . . . When the boys grew up, Esau was 
a skillful hunter, a man of the field, while Jacob was a quiet 
man, living in tents. Isaac loved Esau, because he was fond 
of game; but Rebekah loved Jacob.
 —Genesis 25:24, 27–28

The story of Esau and Jacob can be difficult to read. All of 
the characters in today’s story make mistakes. They fight, 
manipulate, cheat, steal, and mistreat one another. Yet again, 
despite their imperfections, God continues to love and care 
for them. Although Jacob and Esau’s relationship seems 
broken by what passes between them, they will reconcile. 
Focus on the fact that we all struggle to be in relationship 
with one another, and conflicts do inevitably arise, but we 
always have the possibility to forgive and be forgiven, and to 
try again and again to love one another as God loves us.

Story Time
Read books with your child that help open up conversation 
on the topic of conflict between siblings or friends. Visit your 
local library and look for the following titles: Duck & Goose 
by Tad Hills, I Love You the Purplest by Barbara M. Joosse, 
Sheila Rae’s Peppermint Stick by Kevin Henkes, or Talk and 
Work It Out by Cheri J. Meiners.

Share and Care Soup
A bowl of soup was the center of a big conflict for Jacob 
and Esau. The real problem was not the soup itself but the 
intention behind the giving and taking of the soup. When 
we share meals with good intentions, we show family and 
friends that we love and care for them. Your child may have 
made soup mix in class to share with someone he or she 
loves. You can help your child make additional jars of soup 
mix to give to friends and family.

Supplies
Dried lentils (red, yellow, green, brown, and/or French)
Dried split peas
Half pint (8-ounce) glass or plastic storage jar
Measuring cups or scoops
Pearl barley
Ribbon or yarn

Instructions:
Help your child layer lentils, peas, and pearl barley in a jar 
in a similar manner to sand art. The proportions can vary 
and should be left to your child’s imagination.

Print the recipe card, let your child color it, and cut it out, 
then punch a hole in the corner of the recipe card, and help 
your child tie it to the filled jar.

Praying Together
Pray with your child: “God is with us every day (hug 
yourself ), no matter what we do or say. (Hold your arms out.) 
Sometimes we are angry and mean. (Cross your arms and 
growl.) We fight and push and make a scene. (Wave your arms 
and stomp your feet.) God will always show us love (nod your 
head up and down), even if we push and shove. (Push your 
hands forward.) But we know God wants us to get along. (Put 
your arms around your neighbors’ shoulders.) So God helps us 
say sorry when we’re wrong. (Hug someone.) Thank you, 
God, for love so dear (fold hands in prayer) that you give to 
us year after year. (Hug yourself.) Amen!

You will need:
 ❑ 1 jar “Share and Care” soup mix  
 ❑ 1 tablespoon olive oil
 ❑ 1 onion, chopped
 ❑ 3–4 garlic cloves, minced
 ❑ 1–2 carrots, chopped (optional )
 ❑ 1–2 celery stalks, chopped 

(optional )
 ❑ 4–6 cups vegetable, chicken, or 

beef broth
 ❑ 1 can crushed tomatoes (optional )
 ❑ Salt (optional )
 ❑ Pepper (optional )
 ❑ 1 tablespoon lemon juice (optional )

Instructions:
1. In a soup pot on medium-high 

heat, sauté an onion, garlic, 
carrots, and celery in olive oil. 

2. Rinse contents of jar in a colander 
and add to the pot. 

3. Add tomatoes and 4 cups broth 
to the pot. 

4. Bring to a boil. 
5. Lower heat and simmer for 45 

minutes to an hour, stirring 
occasionally. 

6. Add additional broth or water, 
if needed.

7. Season with salt, pepper, and 
lemon juice before serving.

Share and Care 
Soup Recipe


