
 

Celebrating TWENTY FIRST SUNDAY in OT 
Makaton International Awareness Day 28th August 
Daffodil Day in New Zealand August 29th and 30th 

Exploring our Faith with Children 
Celebrating our August Saints 

 

On the way to Jerusalem, someone stopped 

Jesus and asked, 

“Master, will many be saved 

at the end of time?” 

Jesus answered, 

“Many will try to enter 

the kingdom of God, 

but few will succeed; 

some will leave it too late 

and find they have missed 

their chance of everlasting happiness. 

So, take care and be ready! 

At the end of time people will be 

called from far and wide to rejoice 

in God’s heavenly kingdom.” 
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https://www.youtube.com/watch?v=5nAd3F5ky_k
https://www.youtube.com/watch?v=pv0tVgfiHxI&t=5s
https://www.youtube.com/watch?v=x39FWdg7o3w
https://www.youtube.com/watch?v=BbO3-5bX3Us
https://www.youtube.com/watch?v=nIfiE_5WYV4
https://www.youtube.com/watch?v=buj1KjIxMEk
https://www.youtube.com/watch?v=ob2Wxc4pgyE&list=RDob2Wxc4pgyE&start_radio=1
https://www.youtube.com/watch?v=hjXS-UsAkjU&list=RDhjXS-UsAkjU&start_radio=1&t=106s
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https://www.youtube.com/watch?v=27cL6dj6GOE
https://www.youtube.com/watch?v=DNFpcUp5nBw
https://www.youtube.com/watch?v=LwDnTfJQf2U
https://www.youtube.com/watch?v=51nm1awnMdQ


Makaton International Awareness Day 28th August 
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https://www.youtube.com/watch?v=M7Zf5WGQxQ0
https://www.youtube.com/watch?v=g-40qtcySTw
https://www.youtube.com/watch?v=DPogFoq-lDs


Daffodil Day in New Zealand August 29th and 30th 
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https://www.youtube.com/watch?v=EkGFUxsY0jU
https://www.youtube.com/watch?v=yFq49kElwHM
https://www.youtube.com/watch?v=KLwu5ftJwz0
https://www.youtube.com/watch?v=WcMtG7d1_4s


Classic shepherd's pie recipe 

 

Ingredients  
1 tbsp olive oil 

1 brown onion, halved, finely chopped 

1 carrot, peeled, finely chopped 

2 celery sticks, trimmed, finely chopped 

500g lamb mince or beef mince 

2 tbsp plain flour 

1 tbsp Tomato Paste    

1 tbsp worcestershire sauce 

1 bay leaf 

500ml (2 cups) beef stock 

4 potatoes, peeled, chopped 

40g butter 

125ml (1/2 cup) milk 

Melted butter, to brush 

 

 

Method 
• Heat oil in a large saucepan over medium-high heat. 

Add onion, carrot and celery and cook, stirring, for 5 minutes or until 

soft. Add lamb mince and cook, stirring to break up any lumps, for 5 

minutes or until lamb changes colour. 

 

• Add the flour and cook, stirring, for 2 minutes or until combined. 

Add tomato paste, Worcestershire sauce, bay leaf and stock. Bring to 

the boil. Reduce heat to low and cook, stirring occasionally, for 30 

minutes or until sauce thickens. Taste and season. 

 

• Meanwhile: cook potato in a saucepan of salted boiling water for 15 

minutes or until tender. Drain well. Return to the pan with the butter. Use 

a potato masher or fork to mash until smooth. Add milk and use a 

wooden spoon to stir until combined. Taste and season with salt and 

pepper. 

 

• Preheat oven to 200C. Spoon lamb mixture into a 2L (8-cup) capacity 

ovenproof baking dish, or use four individual ovenproof serving dishes. 

Top with mashed potato and use a fork to spread over lamb mixture. 

Brush with butter. Bake in preheated oven for 20 minutes or until 

mashed potato is golden brown. Serve immediately 

 

 

 

 

 

https://www.taste.com.au/recipes/collections/lamb-mince-recipes


Lemon Biscuits 
 

Ingredients 

 
• 2¼ cups Flour spooned and levelled 

• ¼ cup cornmeal 

• 2 tablespoons poppy seeds 

• ½ teaspoon baking soda  

• ¼ teaspoon salt  

• ½ cup butter, at room temperature 

• 1 cup caster sugar, plus more for sprinkling 

• 1½ teaspoons lemon zest 

• 1½ teaspoons orange zest  

• ¼ cup oil  

• 1 large egg 

• 2 tablespoons lemon juice 

  

 

 

 

 

 

Instructions 

 
• Preheat the oven to 350°F and line a baking sheet with parchment 

paper. 

• In a medium bowl, whisk together the flour, cornmeal, poppy seeds, 

baking soda, and salt. 

• In a stand mixer fitted with the paddle attachment, cream together the 

butter, sugar, and zests on medium speed until well combined. Add the 

oil, egg, and lemon juice. Continue mixing until pale and evenly 

combined, about 1 minute, scraping down the sides as needed.  

• Add the dry ingredients to the creamed ingredients, mixing on low 

speed until just combined. The dough will be somewhat dense. 

• Using a 1/4-cup sized cookie scoop, scoop the dough onto the 

prepared baking sheet (note: these biscuits will spread, so leave some 

room in between each one), and sprinkle the tops with sugar. Bake for 

12 minutes. The cookies will seem like they need a minute longer, but 

take them out anyways. Let cool on the pan for 1 minute before 

transferring to a cooling rack to cool completely. 

 

 

 

 

 



 
 

 

 

 

 



 

 

 
 

 

 



 

 


