He is Christ the Lord.
Here is how you will know I am telling you the truth.
You will find a baby wrapped in strips of cloth and lying in a
manger.”
Suddenly a large group of angels from heaven also appeared.
They were praising God. They said,

“May glory be given to God in the highest heaven!
And may peace be given to those he is pleased
with on earth!”
The angels left and went into heaven. Then the shepherds said to
one another, “Let’s go to Bethlehem. Let’s see this thing that has
happened, which the Lord has told us about.”
So, they hurried off and found Mary and Joseph and the baby.
The baby was lying in the manger.

Kids' Telling of the Christmas Story
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Stop Loneliness at Xmas
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An Unexpected Christmas

Click on the picture and follow the links

Mini Christmas tree pizzas

Ingredients:
Makes: about 24
1(10oz) ready-rolled puff
pastry sheet
4Tbsp pizza sauce or pesto
4½oz grated cheese
3 pepperoni snack sticks or
any other sausage snack
sticks
1 green capsicum

Directions:
Preparation: 20mins › Cook: 10mins > Total: 30mins
Use a tree cookie cutter to cut out as many trees as possible out of your
pastry sheet.
Place them onto a baking tray lined with baking paper or silicone mat.
Spread pizza sauce over, sprinkle with some cheese and top with a few
slices of pepperoni and pepper.
Bake in a preheated oven at 400F for 10 minutes or until the pastry is
puffed and golden brown.
Best served right away.
Recipe courtesy of julieseatsandtreats.com

Berry trifle
A great recipe for kids - just layer up the ingredients, no cooking
required!

Ingredients:
1 sponge cake, about 25cm x
25cm
750g strawberries (about 3
punnets) hulled and halved plus
a few extra to garnish
½ cup orange juice
250g blueberries, plus a few
extra to garnish
3 cups custard
2 cups mascarpone
½ lemon, finely grated zest only
1 small handful candied petals to garnish

Directions:
Cut sponge into 4cm cubes and arrange half in the base of a
large serving bowl.
Place 2 punnets of strawberries, orange juice and liqueur, if using,
in a blender and whizz to combine.
Drizzle half over the sponge in the serving bowl, then layer over
half the cut strawberries and blueberries.
Whizz together custard, mascarpone and lemon zest.
Layer half over the berries, then top with another layer of sponge
and the remaining strawberry puree, cut strawberries and
blueberries.
Top with a second layer of custard mixture then sprinkle with extra
berries and candied petals to serve.
Recipe courtesy of bite.co.nz

