
CELEBRATING FOURTH SUNDAYof EASTER 
Exploring our Faith with Children 

International Chernobyl Disaster Remembrance Day. April 26 

AMKD Awareness Day April 28th 
Celebrating our April & May Saints 

 

One day Jesus said to the crowds, 

“A shepherd knows his sheep, 

and his sheep know him. 

When he calls their names, they know his voice 

and they follow him, one by one, 

through the gate of the sheepfold. 

The shepherd walks ahead of them, 

showing them the way. 

He guides and protects them from danger and harm. 

The flock will not follow a stranger, 

instead they scatter and run away 

because they do not know his voice.” 

Then Jesus said, 

“I am the Good Shepherd, 

I know my own and my own know me. 

If anyone follows me, I will lead them safely 

on their journey to the fullness of everlasting life.” 
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https://www.youtube.com/watch?v=cmqPM6LpXLc
https://www.youtube.com/watch?v=dsOz-YCE3_E
https://www.youtube.com/watch?v=tan9Q49bleU&list=PLh_ZCcaNyX7dNayl92ZLzkKvb4hCBa86u
https://www.youtube.com/watch?v=pEiAIhNOqa0
https://www.youtube.com/watch?v=Mw2ZLbpEqkk
https://www.youtube.com/watch?v=NLLKl_pW5FY
https://www.youtube.com/watch?v=25YeIwp7IK4&list=RD25YeIwp7IK4&start_radio=1
https://www.youtube.com/watch?v=MODUEB_NW-U&list=RDMODUEB_NW-U&start_radio=1
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https://www.youtube.com/watch?v=WrYK7y7dhTI
https://www.youtube.com/watch?v=06ysg-Jn81g
https://www.youtube.com/watch?v=xsiOJxynVc4&list=RDxsiOJxynVc4&start_radio=1
https://www.youtube.com/watch?v=CltHV7OJe0g


International Chernobyl Disaster Remembrance Day. April 26 
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https://www.youtube.com/watch?v=LCXYimr5UT8
https://www.youtube.com/watch?v=E-h15wX14po
https://www.youtube.com/watch?v=9DWnjcSo9J0


AMKD Awareness Day April 28th 
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https://www.youtube.com/watch?v=0-K-h0QcYxg
https://www.youtube.com/watch?v=SKHWbUrAcvs
https://www.youtube.com/watch?v=ta3BBGLu0mc


Butter Chicken 

Ingredients 

Turmeric - 1 tsp   

Cumin - 1 tsp 

Ground nutmeg - 1 tsp 

Chilli seasoning - 1 tsp 

Diced chicken - 500 g 

Butter - 50 g 

Onion, chopped - 1 

Cloves garlic, crushed - 2 

Tomato paste - 2 Tbsp 

Garam Masala - 1/2 tsp 

Cream - 1/2 cup 

Salt - 1/2 tsp 

Black pepper - 1/2 tsp 

 

Method 

1. In a large bowl mix together all the spices (except garam masala). 

Add the diced chicken and toss to coat. Set aside. 

2. Melt the butter in a sauce pan. Add the onion, garlic and cook until 

soft. 

3. Add the chicken and stir until golden. Add the tomato paste, garam 

masala and stir in the cream. Season to taste. 

4. Simmer for 5-8 minutes until rich and creamy. 

 

 

 

 

 



Caramel nut slice 

Ingredients 

For the biscuit base: 

125g unsalted butter, softened 

¾ cup brown sugar   

1 cup self-raising flour 

1 cup coconut thread 

For the topping: 

395g tin condensed milk 

2 Tbsp golden syrup 

30g unsalted butter 

200g mixed nuts 

100g dark chocolate 

 

Method 

• Pre-heat oven to 200°C. 

• In a large mixing bowl, beat together the soft butter and brown sugar 

until light and creamy. 

• Mix through the flour and coconut thread until well combined – this 

should be crumbly! 

• Firmly and evenly press the biscuit mixture into a standard lined slice 

tin. 

• Bake in the oven for 15 minutes, or until golden brown. Once cooked, 

remove, and leave to cool until firm. 

• While the base is in the oven make the caramel filling. Add the 

condensed milk, golden syrup and butter to a medium pot and bring to 

a boil then turn to low heat, stirring constantly to avoid burning. After 

around 10 minutes of cooking, this mixture should become thick and 

deep golden brown. Allow to cool for 5 minutes. 

• Pour the caramel onto the cooled biscuit base and spread evenly. Top 

with the mixed nuts and bake for another 10 – 15 minutes. Remove from 

oven and allow to cool. 

• Melt the chocolate in the microwave in 30 second intervals. Drizzle over 

the cooled caramel slice and cut into slices when ready to serve. 

Top tip: add a heavy pinch of sea salt flakes to your caramel mixture while it’s 

cooking for a salted-caramel taste sensation! 



 



 

 

 

 



 


