FIFTH SUNDAY OF EASTER
Jesus told his disciples,
“I am the true vine and my father
is the gardener who looks after the vine.
Any of my branches which don’t have
any fruit are pruned by God so that
the following year they will have even more!
Because you have listened to and understood
my message, you will bear lots of fruit.
A branch that is cut off the vine will wither
and die and won’t produce any fruit.
If you stay close to me and keep my message,
my words in your heart,
you will bear much fruit, and you will truly be
my disciple (friend).”
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Sts PHILIP AND JAMES, apostles
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LET’S CARE ABOUT EACH OTHER!
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People laughed at him when he planted trees in a
DESERT! But later they were all SHOCKED...
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Tandoori style Chicken Skewers with a Curry
Yoghurt Sauce
Ingredients:
12 wooden skewers
½ cup Fresh Mango Yoghurt
1 teaspoon finely grated fresh ginger
½ teaspoon ground coriander
½ teaspoon ground cumin
½ teaspoon ground turmeric
½ teaspoon paprika
½ teaspoon flaky sea salt
Finely grated zest and juice of 1 lime or ½ a
lemon
4 small chicken breasts, skinned and boned, cut into 2.5-3cm pieces

Curry Yoghurt Sauce:
3 tablespoons Greek Style Unsweetened Yoghurt
3 tablespoons mayonnaise
½ teaspoon curry powder
¼ cup coriander leaves, roughly chopped

Directions:
1. Soak wooden skewers in cold water (this helps to prevent burning).
2. In a bowl whisk together the yoghurt, ginger, spices and salt. Add the
lime or lemon zest.
3. Add the chicken pieces and mix well. Cover and place in the
refrigerator to marinate for 1 hour.
4. Now mix the curry yoghurt sauce. Combine all ingredients in a bowl
and mix well. Cover and place in the refrigerator until ready to use.
5. Heat a chargrill pan or your barbecue plate until medium-hot.
6. Thread the chicken pieces onto the soaked wooden skewers. Place on
the hot grill and grill for about 3 minutes on each side or until the
chicken is cooked through. Place on a serving plate and drizzle over
the lime or lemon juice.
7. Serve with the curry yoghurt sauce, steamed rice and naan bread.
Extra limes are good too.

Chocolate feijoa cake
A magical combination of rich cocoa and feijoa pulp baked to perfection!

Ingredients:
Serves: 8 portions
1½ cups flour
½ cup cocoa powder
2 tsp baking powder
½ tsp baking soda
1 tsp salt
1 tbsp cinnamon
½ tsp nutmeg
¾ cup butter, softened
¾ cup sugar
2 eggs, lightly beaten
1½ cups feijoa pulp, pureed
½ cup sour cream

Directions:
1. Preheat oven to 180°C.
2. Combine butter and sugar in a mixing bowl until creamy using a hand
mixer.
3. Slowly add eggs to butter and sugar. mixture until combined.
4. Stir pureed feijoas into to the creamed butter mixture.
5. In a seperate bowl sift together the dry ingredients: flour, cocoa
powder, baking powder, baking soda, salt, cinnamon and nutmeg.
6. Gently fold and combine sifted flour mixture and sour cream into the
feijoa and butter mixture until well incorporated.
7. Place in a lightly greased 9 inch round spring form pan then bake for 50
minutes to an hour or until a toothpick inserted comes out clean.
8. Let it cool then you can add any icing you want or just enjoy it on its
own.

