
 

 

 

 

 

 

CELEBRATING SUNDAYof the RESSURRECTION 
Exploring our Faith with Children 

World Health Day April 7 
World Parkinson’s Day April 11th  

Celebrating our April Saints 
 

On the first day of the week, early in the morning while it was still dark, 

Mary Magdalene went to Jesus’ tomb. 

When she saw the stone had been rolled away from the entrance, 

she went running to Peter and John to say, 

“Someone has taken Jesus’ body away!” 

Peter and John ran to the tomb and found it just as Mary had 

described, with the linen burial cloths lying on the ground. 

Peter went into the tomb, followed by John.  While Mary was outside, 

someone came up behind her, she thought it was the gardener. 

“Why are you crying?” he asked. 

Mary replied, “they have taken my Lord away, and I don’t 

know where they have put him.  Do you know here He is? 

The stranger said, “Mary!” and at once Mary knew that this was 

Jesus. 

He told her to go and tell the other disciples that she had seen him, and all 

the things he had said to her. 

 

 

 



 

 

 

 

Click here and follow the Link   Click here and follow the Link 

 

Click here and follow the Link   Click here and follow the Link 

 

Click here and follow the Link   Click here and follow the Link 

 

 

 

 

 

 

Click here and follow the Link   Click here and follow the Link 

 

https://www.youtube.com/watch?v=cwCvpthciLc
https://www.youtube.com/watch?v=C2DeL6Gtr8M
https://www.youtube.com/watch?v=v-vQw4YcxpA
https://www.youtube.com/shorts/T_NmqmW7U2w
https://www.youtube.com/watch?v=_W9g5eSeXCE
https://www.youtube.com/watch?v=PtROgYhKIn0
https://www.youtube.com/watch?v=fQQdbKliK0M&list=RDfQQdbKliK0M&start_radio=1
https://www.youtube.com/watch?v=6cnqd6TIzl0&list=RD6cnqd6TIzl0&start_radio=1
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                        Click here and follow the Link 

https://www.youtube.com/watch?v=hxCKvaR066g
https://www.youtube.com/watch?v=fM7WCb5y9FY
https://www.youtube.com/watch?v=QWM8R_zWU8A
https://www.youtube.com/watch?v=YPgiInx-ZO4


World Health Day April 7 
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https://www.youtube.com/watch?v=1Imp9FvmJSc
https://www.youtube.com/watch?v=mJsuIDOuc2k
https://www.youtube.com/watch?v=5iNThXc0do4


World Parkinson’s Day April 11th  
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https://www.youtube.com/watch?v=7IFHLnOpwu8
https://www.youtube.com/watch?v=V9Vn3_mCZXA
https://www.youtube.com/watch?v=6_I5WQ_TOOQ


Jax’s Chicken Noodle Salad 

Ingredients 

1 tbsp Greek yoghurt 

1 tbsp mayonnaise   

½ garlic clove, grated 

½ lemon, zest and juice 

*1/4 tsp curry powder – optional 

Salt and pepper 

150g noodles cooked 

3 dried apricots, finely sliced 

1 cup cooked chicken, chopped 

Fresh herbs, finely chopped 

Method 

• Spoon your yogurt and mayonnaise directly into your lunch 

container.  Add the grated garlic and lemon zest and juice (if using 

add the curry powder).  Mix well. 

• Taste and adjust the flavour with salt and pepper. 

• Drop the cooked noodles directly on top, toss through the 

dressing.  Now add the apricots and chicken.  Toss gently, then sprinkle 

over the herbs of your choice. 

Cooking Tips 

• This is a fabulous recipe to chop and change.  Feel free to add 

chopped nuts or sesame seeds. If you have fresh mango, this is a 

wonderful alternative to the apricots. 

• If you have plenty of chicken, save time and prepare 1 or 2 boxes so 

you can grab and go. 

 

 

 

 

 



Blueberry Bread & Butter Pudding 

 

Ingredients 

• Butter - 100 g 

• White bread - 6 slices 

• Eggs – 5    

• Milk - 3 cups 

• Caster sugar - 1/3 cup 

• Ground cinnamon - 1/4 tsp 

• Vanilla extract - 2 tsp 

• Blueberries (if frozen thaw and drain before use) - 125 g 

• Cream, thickened, to serve 

• Icing sugar, to serve 

 

Method 

1. Preheat oven to 200°C (180°C fan-forced). Lightly grease a 1L-capacity 

ovenproof dish with 1/2 Tbsp of the butter. 

2. Generously spread both sides of the bread slices with the remaining 

butter and use to cover the base of the dish, overlapping slices to fit. 

3. In a medium bowl, whisk eggs, milk, sugar, cinnamon and vanilla. 

Evenly cover the bread with this mixture and let sit until the mixture is 

almost completely absorbed. 

4. Scatter over blueberries and bake for 40 minutes or until golden and 

the custard is set. Dust with icing sugar and serve with cream. 

 

 

 

 

 



 

 

 

 

 



 

 

 

 

 



 


