The First Followers of Jesus
The next day John was there again with two of his followers.
He saw Jesus walking by and said, “Look, the Lamb of God!”
The two followers heard John say this.
So, they followed Jesus. Jesus turned and saw them following him.
He asked, “What do you want?”
They said, “Rabbi, where are you staying?” (“Rabbi” means “Teacher.”)
Jesus answered, “Come with me and you will see.” So, the two men went
with Jesus. They saw the place where Jesus was staying and stayed there with
him that day. It was then about four o’clock.

These two men followed Jesus after they heard about him from John. One
of the men was Andrew. He was Simon Peter’s brother. The first thing Andrew
did was to find his brother, Simon.
He said to Simon,
“We have found the Messiah.” (“Messiah” means “Christ.”)
Then Andrew took Simon to Jesus. Jesus looked at Simon and said,
“You are Simon son of John. You will be called Cephas.”
(“Cephas” means “Peter.”)

Sharing news about Jesus
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What a Beautiful name it is, the name of Jesus

Click on the picture and follow the link!

St Agnes, virgin, martyr
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Inspirational story on Gratitude
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“Every time you smile at someone, it is an action of love,
a gift to that person, a beautiful thing.” – Mother Teresa

Strawberry Crumble Bars
Ingredients
•
•
•
•
•
•

•

1 egg Can be substituted for 1 Tbsp Chia Seeds and 2 Tbsp of water
125 grams butter Can be substituted for dairy free margarine.
0.5 cups brown sugar 100g. The brown sugar can be substituted with
another granulated sugar: white, raw, coconut.
1 tsp vanilla 5ml
0.5 cup flour 125g. The flour can be substituted for gluten free flour.
1.5 cups rolled oats 135g. Recipe works with traditional rolled oats or
quick cook oats it does not work with steel cut oats.
100 g strawberries

Instructions
If you are making the egg-free version of this recipe, start by soaking the
chia seeds in the water in a small bowl, leave them aside for 10 minutes or
so. If you are going to make this recipe with an egg, then you can skip this
step.
Mix the brown sugar and melted butter together, I use a whisk for this step.
Whisk in either the soaked chia seeds or an egg and the vanilla.
Add the flour and the rolled oats, mix well (I swap to a wooden spoon at
this stage). Press two-thirds of the mix into a lined slice tin (I use a 20 x 20
cm tin a cake tin will also work if you don't have a slice tin.
Slice the strawberries and lay these on top of the oat mix.
Spoon the remaining oat mix on top of the strawberries, press down with a
spatula (it doesn't matter if there are gaps).
Bake at 180 degrees Celsius (350 F) for 20-25 minutes or until the edges
are golden and start to come away from the edge of the tin.
Allow to cool.
Slice into 12 pieces

Pizza fingers for kids
Ingredients
•
•
•
•
•
•
•
•
•
•

1 tbsp extra-virgin olive oil
1 clove garlic, crushed.
1 x 440g tin tomatoes, crushed.
handful basil, chopped.
salt and pepper to taste.
2 baguettes cut lengthwise and into 10cm strips.
4 slices ham sliced into thin finger shapes.
1/4 fresh pineapple chopped finely.
250g packet mozzarella, sliced into thin finger slices.
Preheat grill to 180°C. Bring a saucepan to a low to medium heat and
then add oil and garlic.

Instructions
Preheat grill to 180°C. Bring a saucepan to a low to medium heat and then
add oil and garlic.
Sauté for a moment, then add tomatoes, and basil and stir together. Season
with salt and pepper to taste, take off the heat and set aside.
Place bread fingers in rows onto a non-greased baking sheet and spoon a
tsp of the tomato mixture onto each bread finger.
Top with a finger-sized piece of ham, pineapple, then a scattering of
mozzarella.
Place the fingers under the grill for around 8 minutes until the cheese has
melted.
Let rest for a few minutes and serve.

