
Celebrating Sixth SUNDAY of EASTER 

Exploring our Faith with Children 
Celebrating the Month Of Mary 

NZ sign Language week May 6th – 12th  

Celebrating our May Saints 
 

 

“Now I tell you to love each other, 

as I have loved you.” 

 

“I love you just as much as my father loves me. 

 

If you do as I ask then you will always be close 

to me, and to God. 

 

I want you to love each other just like I love you. 

 

I have chosen you to be my friends and I want 

you to go out into the world and share this same 

Love with everyone you meet.” 
 

 

 

 

 



 

 

  

 Click on the image and follow the links 
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Click on the image and follow the links 

https://www.youtube.com/watch?v=_56H0E9Dd-Q
https://www.youtube.com/watch?v=cd92G4vIZ3w
https://www.youtube.com/watch?v=BPYq_pRq-hs
https://www.youtube.com/watch?v=C9vpnnB2VqU
https://www.youtube.com/watch?v=hFFNFy0dAwc
https://www.youtube.com/watch?v=omVRJkSWthQ
https://www.youtube.com/watch?v=NQ-B7YTpJLo
https://www.youtube.com/watch?v=nffulAX5QMs
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Click on the image and follow the link 

https://www.youtube.com/watch?v=GgPthKDIdHQ
https://www.youtube.com/watch?v=rHzKQpqJgBo
https://www.youtube.com/watch?v=cvOKNdvjDzw
https://www.youtube.com/watch?v=6wmLFy5OJcA
https://www.youtube.com/watch?v=eTw5xg37QF0


Celebrating the Month Of Mary 
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Click on the image and follow the link 

 

https://www.youtube.com/watch?v=cVRLZNKEk94
https://www.youtube.com/watch?v=qSeASW2M_yo
https://www.youtube.com/watch?v=FFyRwJBExMk


 

NZ sign Language week May 6th – 12th  
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Click on the image and follow the link 

https://www.youtube.com/watch?v=_IiLArTKlFQ
https://www.youtube.com/watch?v=vHaRianzMQg
https://www.youtube.com/watch?v=CbDf0YG2xnA


Healthier Courgette, Pea & Mint Pasta 

 

Ingredients 

Farfalle or any Pasta - 300 g  

Frozen baby peas - 1 cup 

Small courgettes, sliced in 

rounds - 3 

Asparagus, cut into thirds - 

1 bunch 

Garlic - 2 cloves 

Lemons - 2 

Light smooth ricotta or Cottage Cheese- 375 g 

Mint, small leaves picked - 1/3 bunch 

Extra virgin olive oil - 1 Tbsp 

Method 

• Cook pasta in a large saucepan of boiling water for 12 minutes or 

until al dente, adding peas during the last 3 minutes of cooking. 

Drain pasta and peas and return to the pan. 

• Meanwhile, slice the courgettes into rounds. Trim asparagus and 

cut into thirds. 

• Heat half of the oil in a large non-stick frying pan. Add garlic and 

courgette, and cook, stirring, for 3 minutes or until brown and just 

tender. Transfer to a plate. Add asparagus to the pan and cook, 

turning, for 2 minutes or until tender. 

• Zest and juice one of the lemons. Cut the remaining lemon into 

wedges. 

• Return the courgettes to the pan along with the pasta, peas, juice 

and half of the zest. Add the remaining oil and cook, stirring 

occasionally, for 3-4 minutes or until heated. Remove from heat 

and spoon into bowls. 

• Top with ricotta, mint and remaining zest, and serve with lemon 

wedges. 



No Bake Cookies 

 

Ingredients 

 

¼ cup coconut oil   

½ cup maple syrup 

¼ cup milk 

2 tablespoons unsweetened 

cocoa powder 

¼ cup plus 2 tablespoons 

creamy peanut butter* 

½ teaspoon vanilla extract 

1½ cups whole rolled oats 

 

Instructions 

• Line a large baking sheet with parchment paper. 

• In a medium saucepan, melt the coconut oil over 

medium heat. Add the maple syrup, almond milk, 

cocoa, peanut butter, and vanilla and whisk to 

combine. Bring to a boil for 2 minutes, stirring often. 

• Remove from the heat and stir in the oats. Use a 2-

tablespoon cookie scoop to scoop the batter onto 

the prepared baking sheet. Chill for 30 minutes or 

until firm. 

 

 

https://www.loveandlemons.com/no-bake-cookies/
https://www.loveandlemons.com/homemade-peanut-butter-recipe/
https://www.loveandlemons.com/homemade-peanut-butter-recipe/


 

 

 

 



 

 



 

 

 

 


