
Celebrating SEVENTEENTH SUNDAY in OT 

Exploring our Faith with Children 

World day for GRANDPARENTS and ther ELDERLY July 27th 

World Day against Trafficking in Persons July 30th  

Celebrating our July & August Saints 

 

One day when Jesus had finished praying, 

one of his disciples said, 

“Master, teach us to pray.” 

 

And so, Jesus taught them to say: 

 

Our Father in heaven 

hallowed be your name. 

   Your Kingdom come, 

                                    your will be done 

                                on earth as in heaven. 

                          Give us today your daily bread 

                                and forgive us our sins 

                    as we forgive those who sin against us. 

                           Save us from the time of trial 

                               and deliver us from evil.  

   Amen. 

 

Then Jesus said: 

“Anyone who asks, will be answered; 

anyone who looks will find; 

and anyone who knocks, 

will have the door opened.” 
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https://www.youtube.com/watch?v=ml9d05f40xk&t=4s
https://www.youtube.com/watch?v=i70XoA2ZxYQ
https://www.youtube.com/watch?v=sT_qaFP6RfE
https://www.youtube.com/watch?v=JZ2LnevU7Fw
https://www.youtube.com/watch?v=kKIusTOMe1o
https://www.youtube.com/watch?v=CH9_3h1ZGlA
https://www.youtube.com/watch?v=kUjLd6k6uXk
https://www.youtube.com/watch?v=ZZIrnodc8LQ
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https://www.youtube.com/watch?v=2vZeVkve44I
https://www.youtube.com/watch?v=0g0MNdRaMBI
https://www.youtube.com/watch?v=n1v7OeA2Vz4
https://www.youtube.com/watch?v=J6gPK1OoVjs


WORLD DAY FOR GRANDPARENTS AND THE ELDERLY 
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https://www.youtube.com/watch?v=clxgzJXq0GI
https://www.youtube.com/watch?v=Xlri7mmHwxQ
https://www.youtube.com/watch?v=7zGRsfIAffI


World Day against Trafficking in Persons July 30th  

 

 

 

 

 

 
Click on the image and follow the link 

 

 

 

 

 

 
Click on the image and follow the link 

 

 

 

 

 

 
Click on the image and follow the link 

 

https://www.youtube.com/watch?v=XhbfGo7voB8
https://www.youtube.com/watch?v=q-5GVA5Ig-Y
https://www.youtube.com/watch?v=uMTU5oBMdIg


Corn and broccoli fritter bites 

Ingredients 

410g tin corn kernels, drained  

2 eggs, beaten  

½ small broccoli, finely chopped 

Handful fresh parsley or basil leaves, finely 

chopped 

¼ cup grated cheese 

2 small or 1 large spring onion, finely sliced  

1 cup self raising flour  

Rice bran oil  

Relish or sour cream, to serve (optional)  

 

 

 

Method 

• In a food processor or blender, pulse half of the corn kernels and eggs 

until the corn is lightly pureed. Transfer to a mixing bowl.  

• Add the remaining corn kernels, chopped broccoli, herbs, cheese and 

spring onions to the egg mixture and stir until fully combined. Season 

with salt and pepper, then add the flour and mix until just combined; 

ensuring not to overmix.  

• Bring a nonstick frying pan to a medium heat. Drizzle with oil, then once 

hot, dollop spoonfuls of batter into the pan. Cook for 2-3 minutes on 

each side (depending on size) or until golden brown and cooked 

through.  

• Once all the fritters are cooked, enjoy warm or leave to cool before 

storing in an airtight container in the fridge for up to 4 days.  

 

 

 

 



Weetbix Slice 

 

Ingredients 

4 Weetbix, crushed 

1 cup Edmonds Standard Grade Flour (150g) 

½ cup sugar (113g)   

1 Tbsp cocoa powder 

1 tsp Edmonds Baking Powder 

150g butter, melted  

½ tsp vanilla essence 

 

Icing 

1 ½ cups sugar (225g) 

½ cup desiccated coconut (50g) + extra to 

decorate 

4 tsp cocoa powder 

25g butter, cubed 

2 Tbsp boiling water 

 

Method 

 

• Preheat oven to 180°C fan bake. Line a slice tin (approximately 18cm x 

28cm) with baking paper. 

• Place Weetbix, flour, sugar, cocoa powder and baking powder in a 

large bowl. Mix to combine, then make a well in the centre. Add the 

melted butter and vanilla essence. Mix together, then press into 

prepared tin. 

• Bake for 10 minutes, until slice is cooked but still soft to touch in the 

centre. Ice while hot. 

 

Icing 

•  

Mix sugar, coconut and cocoa powder together in a bowl. Add butter, 

then gradually add enough hot water to melt butter, blending to form a 

spreadable icing. 

• Spread over slice while hot and decorate with extra coconut. Cut into 

squares once cooled a little. 



 

  



 

 



 


