
JOHN
a 20/20 Vision of Jesus 

through the Gospel of John

Discussion  Questions
1. What is joy? How is that different from happiness?
2. Why does Jesus say that the disciples' sorrow will turn into 

joy?
3. The disciples said that he said that they understood Jesus, 

but they really didn't. Why do you think they didn't 
understand that Jesus was going to die?

4. "In the world you will have tribulations. But take heart; I 
have overcome the world." What does this verse mean to 
you and what does it say about the character and nature of 
God?

LifeGroup Curriculum
Week 38

John 16:16-33

Application  Questions
1. Jesus says that they will rejoice when they see him again. 

What do you think heaven will be like? What gets you most 
excited about seeing Jesus?

2. Jesus says that when we ask in his name we will receive and 
be full of joy. Are you joyful when your prayers are 
answered? Why or why not?

3. What are you currently doing to pursue your relationship 
with Jesus?

4. What currently brings you joy?  What do you find 
worshipful?

5. Share a moment where you have experienced joy even 
through persecution



Prayer Activity
Pastor CJ’s encouragement this week was to take what Jesus 
taught in our sermon and seek to actually do it, to seek to abide, 
to be filled by the Holy Spirit.  Spend some time sharing how you 
will take steps for practically abiding in Jesus and pray for 
encouragement, accountability and support from your group.

Baked Acorn Squash

•2 whole acorn squash cut in half
•1 tablespoon olive oil
•1 lb ground turkey
•1 1/2 cups baby bella mushrooms chopped
•1 cup honey crisp apples peeled + chopped in small pieces
•1/2 cup chicken stock
•2 teaspoon fresh rosemary chopped finely
•1 teaspoon pepper
•1/2 teaspoon salt
•1 teaspoon garlic powder
•1 teaspoon onion powder
•1 cup shredded cheese (cheddar, gruyere or mozzarella all work great!)
•1)Preheat oven to 450 degrees
•Line a baking sheet with foil or parchment + spray with olive oil to prevent 
squash from sticking
 
1)Slice acorn squash in half, scoop out seeds and place flat on sheet sprayed 
with olive oil. 
2)Bake the squash for 20 minutes, until it is tender when pierced with a fork 
While the squash cooks - heat 1 tablespoon of olive oil in a pan. Sauté turkey 
in olive oil for 10-15 minutes until brown. 
3)While the turkey is cooking, chop mushrooms, apples + herbs. 
4)Add in chopped mushrooms, apples, chicken stock, and spices to the pan 
with the cooked turkey. Sauté for an additional 5 minutes. 
5)When the squash is done, remove from the oven + scoop out most of the 
cooked center, leaving a little bit of filling in the acorn squash. 
6)Add the squash filling to the turkey/mushroom/apple mixture in the pan+ 
stir until completely mixed in. 
Scoop the turkey/squash mixture back into the squash + top with cheese of 
choice 
7)Bake them at 450 for 5-10 minutes until cheese melts. Optional: broil for 
2-3 minutes so the cheesy gets crispy.

Fellowship Questions
1. What stood out to you from the sermon on Sunday?     What was 

one take away you had?
2. Did you memorize the memory verse this week?
3. How are you intentionally connecting with people during this 

season?

Introduction Activity
Halloween is coming this week. Name a favorite Halloween 
memory or tradition. 

Worship
On your LifeGroup Facebook Page share a worship song or video that 
spoke to you this week.

God Sightings
Build a LifeGroup Facebook Page and have people share their God 
Sightings throughout the week

Reading
Read John 16:16-33
What stood out to you?

Breaking Bread

Memory Verse

“In this world you will face trouble, but take heart for I have overcome 
the world.”

-John 16:33


