
 

Celebrating Second SUNDAY of EASTER 

Exploring our Faith with Children 

Acknowledging  World Health day-April 7th -Eid al-Fitr April 10th -

International Plant Apprecaition Day April 13th 

Celebrating our April Saints 
 

On the Sunday evening after Jesus had died on the cross, 

all his friends were scared and hiding in the house with 

the doors and windows shut tight. 
 

Suddenly, Jesus was there, standing among them. 

’Peace be with you’ he said, and showed them his hands 

and his side. 
 

Thomas was out when Jesus came, so when the others told 

him they had seen Jesus, he refused to believe it. 

 

“Unless I see for myself, and put my fingers in the holes 

in his hands, and my hand in the hole in his side, I will 

not believe.’ 
 

A week later, they were all in the house again, including 

Thomas, when once more Jesus stood among them. 
 

‘Peace be with you’ he said.  Then he turned to Thomas: 

“Thomas, here are my hands; come, put your fingers in the holes.  See my side; 

come, put your hand in. Doubt no longer but believe.’ 

 

Thomas said ’My Lord and my God.’ Jesus said ’You believe because you can see 

me.  Happy are those who have not 

yet seen and yet believe”. 



 

 

Click on the picture and follow the links 
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Click on the picture and follow the links 

https://www.youtube.com/watch?v=tmYQy4SYDBw
https://www.youtube.com/watch?v=cgfcmK5KktQ&t=1s
https://www.youtube.com/watch?v=IcqtQVLZIFM
https://www.youtube.com/watch?v=ckhkzsEtpSM&t=7s
https://www.youtube.com/watch?v=aDpfara-oQs
https://www.youtube.com/watch?v=_8DvQUuvzko
https://www.youtube.com/watch?v=E3c_8hYK0eo
https://www.youtube.com/watch?v=RImyI8z-s_k
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https://www.youtube.com/watch?v=KmlN_pAUBlg
https://www.youtube.com/watch?v=0xxWRy2w_FA
https://www.youtube.com/watch?v=phenvqoWjkY
https://www.youtube.com/watch?v=kiel5igChv0
https://www.youtube.com/watch?v=SDZb9FLqgmU
https://www.youtube.com/watch?v=wHtmHeCaRPk


Acknowledging  World Health day-April 7t 
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Acknowledging  eid-al-fitr April 10th 
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International Plant Apprecaition Day April 13th 
 

 

 

 

 

 

 

 

 

 Click on the picture and follow the link 

https://www.youtube.com/watch?v=6OF4HEGNBRQ
https://www.youtube.com/watch?v=Nb-y2nrRhKY
https://www.youtube.com/watch?v=0Ed_uPUrQYc


Broccolini, Tomato & Chicken Quiche 

Ingredients 

Puff pastry - 2 sheets 

Butter - 1 Tbsp 

Medium onion, chopped – 1  

Garlic, crushed - 2 cloves 

Broccolini - 3 stems 

Cherry tomatoes, halved - 100 g 

Cooked chicken breast, 

shredded - 200 g 

Cheddar cheese, grated - 1 cup 

Eggs, whisked - 5 

Milk - 1⁄2  cup 

Salt and pepper, to season 

 

 

 

Method 

• Preheat the oven to 170°C (190°C fan-forced). Lightly grease a 22cm loose 

bottom quiche tin. 

• Place one sheet of pastry onto a lightly floured bench. Top with the second 

sheet. Roll them together to fit the quiche tin with a little overhang. Press into 

the tin and trim the edges. Refrigerate for 15 minutes. 

• For the filling, melt the butter. Add the onion and garlic cooking for 3 or 4 

minutes to soften. Add the broccolini pieces, cooking for 5 minutes. 

• Into the pastry case place the onions, broccolini, cheese, tomatoes and 

shredded chicken. 

• Beat the eggs and milk in a bowl, and season with salt and pepper. 

• Carefully pour over the vegetables. Place the quiche into the centre of the 

oven for 45 minutes or until firm in touch. 

• Remove and cool in the tin for 10 minutes before serving. 

 

 

 



Raw Wheat Biscuit and Lemon Slice 

Ingredients 

Dried dates - 1 cup   

Wheat biscuits - 5 

Desiccated coconut - 1 cup 

Pumpkin seeds - 1/2 cup 

Coconut oil - 1/4 cup 

Honey - 1/4 cup 

Cinnamon - 1 tsp 

Lemon zest - 2 tsp 

Topping 

Icing sugar - 1 cup 

2 Tbsp lemon juice - 2 Tbsp 

Method 

 

• Line a 20 x 30cm baking tin with baking paper. 

• Soak the dates in boiling water for 10 minutes. Drain and reserve a ¼ cup 

liquid. 

• Into a kitchen processor, place the drained dates, reserved liquid, wheat 

biscuits, coconut, pumpkin seeds, oil, honey, cinnamon and lemon zest. 

Blitz until well combined. 

• Combine the icing sugar and lemon juice spreading evenly over the top. 

Place into the fridge for 2 hours to set, then cut into pieces to serve. 

 



 



 



 


