
FAMILY – The Most Precious Gift from God 

A family is the place where we find all the joy, happiness, love, 

caring, strength, encouragement, comfort, unity, and nourishment 

under one roof.  

Family Prayer 
 

 

 

 

 

 

 

 

 

 

 

Click on the picture and follow the link 
 

 

 

 

 

 

Click on the picture and follow the link 

https://www.youtube.com/watch?v=R_SCqgeWB1I
https://www.youtube.com/watch?v=93NI4uweB6k


WONDERFUL THINGS HAPPEN WHEN WE PRAY AS A FAMILY 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

  

 

 

 

 

Click on the picture and follow the link 

https://www.youtube.com/watch?v=K_PLJzfgt34


Spaghetti Bolognese Hand Pies 

 

Ingredients 

Oil - 2 Tbsp       

Beef mince - 500 g 

Jar pasta sauce - 1 x 400-500 g 

Grated cheese - 1/2 cup 

Sheets pastry - 3 

Milk - 1/4 cup 

 

 

Method 

Heat oil in a large frying pan. Add mince and cook for 5 minutes or until brown, 

breaking up any chunks. Add pasta sauce and cook for a further 5 minutes, 

allowing sauce to cook down. Set aside and allow to cool. 

Pre-heat oven to 180°C (160°C fan-forced). 

Create 12 x 8cm diameter pastry rounds from your sheets of pastry. 

Place tablespoons of mince on one side of each round, leaving 1cm at the edge so 

there is enough room to fold. 

Evenly sprinkle cheese on the mince portion of each one. 

Fold pastry over to and press edges with a fork to secure. Use fork to poke some 

small holes for steam to escape, and brush with milk. 

Place on a lined baking tray and bake for 20-25 minutes. Allow to cool slightly 

before serving. 

 

 

 



Birdseed Bread 

 A Homemade easy wheat free bread 

 Ingredients 

 2 Cups rolled oats (jumbo oats, not quick cook oats) 

 1 Cup sunflower seeds 

 ½ Cup pumpkin seeds 

 ¾ Cup almonds roughly chopped 

 1/4 Cup flaxseed/linseed 

  (whole seeds not ground) 

 ¼ Cup psyllium husk 

 2 Tbsp chia seeds 

 1-2 tsp salt 

 2-3 Tbsp maple syrup or liquid honey  

 ¼ Cup your preferred oil 

 600ml water 

 Method 

1. Toast sunflower seeds, pumpkin seeds and almonds (I do this in a 

large dry pan, over a medium heat until the pumpkin seeds begin 

to pop) 

2. Mix all dry ingredients in a large bowl 

3. Add liquid ingredients 

4. Mix, it will be quite sloppy, leave 5 mins and mix again (the oats 

and psyllium husk should have absorbed a lot of the moisture) 

5. Oil a loaf tin and line with baking paper 

6. Pour in mixture, smooth off the top by pushing down firmly with a 

spatula or rubber scraper. Wrap entire thing in cling film, pushing 

this down so that it sticks to the top of the mix 

7. Refrigerate in the loaf tin overnight 

8. Remove cling film 

9. Bake for 1hr at 180 degrees Celsius 

10. Remove from the oven, turn the loaf onto a cooling rack but 

leave the tin on top of the loaf until completely cool. Do not 

attempt to slice until cold. 


