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Jesus was in Bethany. He was at dinner in the house of Simon, who 

had a harmful skin disease. While Jesus was there, a woman 

came to him. She had an alabaster jar filled with very expensive 

perfume, made of pure nard.  

The woman opened the jar and poured the perfume on Jesus’ 

head. 

Some of those who were there saw this and became angry. They 

complained to each other, saying, “Why waste that perfume? It 

was worth a full year’s work. It could be sold, and the money 

could be given to the poor. 

” They spoke to the woman sharply.” 

Jesus said,  

“Don’t bother the woman. Why are you troubling her? She did a 

beautiful thing for me.  

You will always have the poor with you. You can help them 

anytime you want. But you will not always have me. 

 This woman did the only thing she could do for me. She poured 

perfume on my body.  

She did this before I die to prepare me for burial. I tell you the truth. 

The Good News will be told to people in all the world. And in every 

place it is preached, what this woman has done will be told. And 

people will remember her.” 
 
 

 



 

 

 

 

 

 

 

 

Click on the picture and follow the links 
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https://www.youtube.com/watch?v=yG33tkC_piI
https://www.youtube.com/watch?v=IJjDe33xADg
https://www.youtube.com/watch?v=odx2MgMjqbA
https://www.youtube.com/watch?v=SNsjzeL7JNY
https://www.youtube.com/watch?v=5m-QB5hgMSE
https://www.youtube.com/watch?v=q6OEHFJ97SI
https://www.youtube.com/watch?v=NDRReXzkbUo
https://www.youtube.com/watch?v=NoM0AT8fBvs
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  Click on the picture and follow the link 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click on the picture and follow the link 

 

 

https://www.youtube.com/watch?v=h98QQfkjTnI
https://www.youtube.com/watch?v=9shNNus2saQ
https://www.youtube.com/watch?v=aoNTBUdBiU4
https://www.youtube.com/watch?v=8mQl0lz_4wQ
https://www.youtube.com/watch?v=aXhBDBxeD6Y


Epilepsy Awareness Day 26TH March 
 
 

 

 

 

 

Click on the picture and follow the links 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Click on the picture and follow the link 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click on the picture and follow the link 

 

 

 

 

https://www.youtube.com/watch?v=SRvjowa_u9o
https://www.youtube.com/watch?v=QyVBH8zgxOE
https://www.youtube.com/watch?v=W_uXaXwVQ4c
https://www.youtube.com/watch?v=2uzRHnD6gUU


Sticky Soy & Honey Chicken Drumsticks 
 

Ingredients 

 
Garlic, crushed - 1 clove 

Soy sauce - 1⁄4  cup 

Orange zest - 1 Tbsp   

Orange juice - 1⁄4  cup 

Worcestershire sauce - 1 Tbsp 

Honey - 2  Tbsp 

Chicken drumsticks - 8 

Sesame seeds - 1 Tbsp 

Coriander, chopped, to garnish 

 

 

 

 

Method 

 
• For the marinade, combine the garlic, soy, orange zest, 

juice, Worcestershire and honey. 

• Put the drumsticks in a large bowl or plastic bag. Pour over 

the marinade and leave for at least two hours or overnight. 

• Preheat the oven to 180°C (160°C fan-forced). 

• Place the drums and marinade into an oven-proof baking 

dish. Place into the oven for 25 minutes, turn them over and 

continue to cook for a further 25 minutes. 

• Remove the dish from the oven. Brush the drums with a little 

honey and sprinkle over the sesame seed and the coriander. 

• Serve warm. 

 

 

 

 
 



Nicola & Hannah’s Amazing Blob Biscuits 

 
Ingredients 

 
Butter (cubed) - 100 g 

White sugar - 1 cup 

Egg – 1     

Vanilla - 1/2 tsp 

Edmonds standard flour - 1 1/4 cup 

Edmonds baking powder - 1 tsp 

Edmonds custard powder - 1 tsp 

Raspberry jam 

 

Method 

 
• Pre-heat oven to 180º C, Line 2 trays with baking paper. 

• Beat butter and sugar in bowl until pale & creamy. 

• Add the eggs & vanilla and beat to combine. 

• Sift in the Edmonds flour, custard powder and baking powder 

and mix to form a firm batter. 

• Chill in the fridge for 5 mins. 

• Flour your hands, divide and roll the dough into 1-2 cm balls 

and place on the lined trays. 

• Make a small indent with your thumb in the centre of each 

ball. 

• Fill indent with jam and bake in the oven for 25 mins or until 

light brown. 

• Cool and enjoy! Store in an airtight container for about a 

week. 

 

 

 

 

 

 



 

 

 

 



 

 

 

 

 

 

 



 


