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1 pound (454 9) pork or beef Sausage links
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Many people think about gratitude during November. We can be grateful for our ancestors because we
wouldn’t be alive today without them! One way to show that we are grateful is by learning stories about

them and doing their temple work. Visit
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booklet. Ask your parents to help you fill out as much of the information as you can and write down some
family stories. Then go to Family Tree on FamilySearch and see what others have shared!

|
and download the “My Family” ] !
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