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To Our Cherished Friends and Family: 

 

I hope you are enjoying the start of fall in North America. More than any other time of 

the year, autumn in the season when Sarah and I miss home the most and tend to live 

vicarously through your Facebook posts and emails. Please keep posting your pictures of 

leaves and football . 

 

Here in West Africa, our September began with a powerful thunderstorm that brought 

long-overdue rains but also brought strongs winds, downed power lines, and a power 

surge that ecclipsed 300 volts inside our home. In developing countries like Senegal, the 

power grid is temperamental even under the best of circumstances. During times of heavy 

use or during inclement weather, the grid can quickly destabilize and cause prolonged 

outages or, in this case, power surges. Surges play havoc on light bulbs, home appliances, 

and just about anything else that requires electricity.  

 

Following the thunderstorm, the humidity and temperature both rose to uncomfortable 

levels and our refrigerator and air conditioner both started sputtering. Last week, the air 

conditioner died completely and our refrigerator seems destined for the same fate. By 

God’s grace, Sarah and I remained healthy throughout the month but Caleb has been 

ailed by reccurrent abdominal and viral issues since returning to Senegal. The heat inside 

the house, which often rises above 90 degrees, seems to make him (and his parents) even 

grumpier.  

 

Despite the temporary challenges, we remain extremely busy with our various ministries 

around the community. Sarah continues to teach math in the morning, care for Caleb in 

the afternoon, and has started one small group for ladies with the goal of starting other 

groups in our immediate community. I (Paul) am cofacilitating a 10-part series on 

maintaining emotional health for our staff at DA. Last week, I spoke to a group of 

missionary leaders about maintaining healthy marriages in the field. Finally, I am 

scheduled to speak to our MS/HS students about antinomianism vs. legalism (grace vs. 

works). God also continues to open doors for counseling and presenting to the unsaved 

community around Dakar.  

 

We are both hot but we feel extremely blessed that you have allowed us to serve Him in 

West Africa. 

 



   

Cooking in Senegal – The Art of the Improvisation 
 

One of the biggest surprises for many missionaries is how much time it takes to do life in a cross-

cultural setting. For Sarah and I, one of the biggest challenges has been cooking. In a world without fast 

food or Wal-Mart, the simple task of putting a meal on the table can take hours. In Senegal, much of the 

processed food is imported from European suppliers. Common staples in America such as tortillas, black 

beans, or even cheerios are expensive and difficult to find. Produce staples such as lemons, broccoli, and 

chilies are seasonal at best. The quality of the beef is extremely poor and some fish can leave an 

impression long after the meal is over. We rarely discover a recipe where all the ingredients are actually 

available.  

After spending a painful year trying to re-create our American diet, we finally embraced the idea of 

improvisation and adaptation. Salads, hamburgers, and salmon have been replaced by chana masala 

(Indian), lentil soup, and chocolate chili (dark chocolate, kidney beans, and garbanzo beans). We now 

make pizza, hummus, and flatbread from scratch. We have learned how to make chili powder (difficult to 

find) by combining garlic salt, onion flakes, pepper, and paprika. Limes are a good substitute for lemons, 

coriander is a good substitute for cilantro, chicken and vegetable stock are nice but nonessential. We even 

tried shredding/frying sweet potatoes as a substitute for hamburger and discovered that there is never a 

good substitute for good ol’ American beef.  

 Since driving a school vehicle costs 70 cents per kilometer, we do all of our shopping by foot. On 

Saturday, we awake at 5:30, spend time as a family for a couple of hours, and then begin our shopping. It 

takes at least 2-3 hours to do all of our shopping for the week – a process that often involves visiting 3 

grocery stores, one roadside produce market, and an even smaller boutique where we purchase eggs. After 

buying the food, we eat lunch and rest before the preparation begins. For 3 hours every Saturday afternoon 

and 2 hours on Sunday AM, we cook and freeze the meals that we plan to eat during the week. The process 

is long and tiring but our diet is far healthier than it was in the states and we have found that cooking is a 

wonderful way to connect as a couple.    

   

 

 

 
    Lentil Soup 

 

 

 

         

 
Chana Masala with Couscous 

        

 

 

    
Egyptian Kushari (fried onions, rice, garbanzo beans, and diced tomatoes) 

 



 

 

 

 

 

 

 

 

 

 
 

 

  

  

 

Paul, Sarah, and Caleb Hauth 
Serving in Dakar, Senegal with RCE International 

 

Paul.Hauth@Dakar-Academy.org 

Sarah.Hauth@Dakar-Academy.org 

 
 

 

 

 

 

 

 

 

Thank-You 

 

 

 
PRAYER: Salvation for the many unsaved students at Dakar Academy. 

PRAYER: For the health of our son Caleb as he has experienced a variety of illnesses 

since returning to Africa. 

PRAYER: That we might find a cheap replacement compressor for our air conditioner 

and that our refrigerator might be restored to full health. 

PRAISE: We have had consistent rain in Senegal 

PRAISE: God brought us through a difficult month and we feel closer as a couple and as 

a family. 

 

Prayer Requests 
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