
CELEBRATING The Second SUNDAY of LENT 
Exploring our Faith with Children 

St David’s Day March 1st 
Chinese Lantern Festival March 3rd 

Celebrating our March Saints 
 
 

After six days Jesus took with him Peter and James, and John his brother, and 
led them up a high mountain by themselves. To their amazement he 

was changed before them, and his face shone like the sun, and his clothes 
became white as light 

They then noticed Moses and Elijah, talking with him.   

 Peter said to Jesus, 

 “Lord, it is good that we are here. If you wish, I will make three tents here, 
one for you and one for Moses and one for Elijah.” 

He was still speaking when, a bright cloud overshadowed them, and a voice 
from the cloud said, 

 “This is my beloved Son, with whom I am well pleased; listen to him.” 

  When the disciples heard this, they fell on their faces and were terrified 

But Jesus came and touched them, saying, 

 “Stand up. Don’t be afraid.”  

When the followers looked up, they saw Jesus was now alone. 

  And as they were coming down the mountain, Jesus commanded them, 

“Don’t tell anyone about the things you saw on the mountain. Wait until the 
Son of Man has been raised from death. Then you may tell.” 
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https://www.youtube.com/watch?v=Lpov0gPERok
https://www.youtube.com/watch?v=7bqwOk1DH1Y
https://www.youtube.com/watch?v=GkCFHyKCnaE
https://www.youtube.com/watch?v=f7oGWT_eJSk
https://www.youtube.com/watch?v=NGhmRiX6uDM
https://www.youtube.com/watch?v=ynMjc2bMzLY
https://www.youtube.com/watch?v=pri10SRoBPc&list=RDpri10SRoBPc&start_radio=1
https://www.youtube.com/watch?v=a_FToHAsMZ4&list=RDa_FToHAsMZ4&start_radio=1
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The Secret to Being Happy: Embrace Your Problems 
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https://www.youtube.com/watch?v=_jv6IbFeMUI
https://www.youtube.com/watch?v=JqdyERadqqY
https://www.youtube.com/watch?v=bPt5ioSXxK4
https://www.youtube.com/watch?v=BxV8plIEZcQ


St David’s Day March 1st 
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https://www.youtube.com/watch?v=zH8a6BcFATI
https://www.youtube.com/watch?v=EGec9T8sYSo
https://www.youtube.com/watch?v=mo8mGnEJog4


Chinese Lantern Festival March 3rd 
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https://www.youtube.com/watch?v=kFQKWYGZNlE
https://www.youtube.com/watch?v=nwbSRTp9SWU
https://www.youtube.com/watch?v=78PHcN2SUb8


 

Tasty Light Roasted Vegetable Tart 

Ingredients 

• 1/4 pumpkin, peeled and diced 

• 1/2 an eggplant, diced   

• 2 capsicums, diced 

• 1 zucchini, diced 

• 1 orange or purple kumara, diced 

• 1 red onion, peeled and diced 

• 2 tbsp olive oil 

• 1 clove garlic, chopped  

• 1 tbsp fresh thyme leaves 

• Salt and freshly ground black 

pepper, to taste 

• 1 cup Tasty Light, grated 

• 3 eggs 

• 3/4 cup Anchor Fresh Cream 

• 1-2 sheets ready rolled savoury short 

pastry 

 

Method 

1. Preheat oven to 180°C. 

2. Combine all vegetables with oil, garlic, thyme and seasoning and mix 

well. Arrange vegetables in a single layer on a baking tray lined with 

non-stick paper, and roast for 20-30 minutes or until tender and lightly 

coloured. 

3. Meanwhile, line a medium tart tin with the pastry sheets, trimming to fit 

the sides neatly. Chill until ready to use. 

4. Whisk eggs with cream in a small bowl and stir in the grated Tasty Light 

Cheese. 

5. Arrange the roasted vegetables in the pastry-lined tin, then pour the 

egg and cheese mixture over and around the vegetables. 

6. Bake for 25-30 minutes or until the centre is set and the pastry and 

vegetables golden. 

7. Serve with a fresh herb garnish and salad on the side. 

 



Icebox Cookies 

Ingredients 

1/2 cup butter, softened 

1 cup packed brown sugar 

1 large egg, beaten, room temperature 

1/2 teaspoon vanilla extract 

2 cups all-purpose flour  

1/2 teaspoon baking soda 

1/2 teaspoon cream of tartar 

1/2 teaspoon salt 

1 cup chopped walnuts, optional 

 

Directions 

 

• Preheat oven to 350°. In a bowl, cream the butter and brown 

sugar. Add egg and vanilla; beat well. Combine next 4 

ingredients; add to creamed mixture. Stir in nuts if desired. 

 

• On a lightly floured surface, shape the dough into three 10x1-

in. rolls. Tightly wrap each roll in waxed paper. Freeze for at 

least 12 hours. 

 

• Cut into 3/8-in. slices and place on greased baking sheets. 

Bake for 6-8 minutes. Remove to a wire rack to cool. 

 

 

 

 

 



 

 

 

 



 

 

 

 



 

 

 


