
 

CELEBRATING THIRD SUNDAYof EASTER 
Chinese Language Day, April 20th 

ANZAC Day April 25th  
Exploring our Faith with Children 

Celebrating our April Saints 
 

Two of Jesus's friends were walking away from Jerusalem and talking about 

how sad they were because Jesus had been killed. They didn't know what to 

do next. 

 

Jesus joined them on their walk, but for some reason, they couldn't recognize 

him. 

 

Jesus asked them what they were talking about, and they told him all about 

Jesus. Then, Jesus started to explain how the Old Testament scriptures were 

all about him. 

 

When they got to Emmaus, they invited the stranger to stay with them for 

dinner. When he broke the bread, their eyes were opened and they finally 

knew it was Jesus!. 

 

After they recognized him, Jesus disappeared from their sight. 

 

The two friends were so excited that they ran all the way back to Jerusalem to 

tell the other followers that they had seen Jesus alive. They realized their 

hearts felt "on fire" when he was explaining the scriptures to them. 
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https://www.youtube.com/watch?v=PPsWHNa84Tc
https://www.youtube.com/watch?v=vc8hkDMlgHw
https://www.youtube.com/watch?v=VkfO8mdqBMI
https://www.youtube.com/watch?v=aSsChIAwFqc
https://www.youtube.com/watch?v=FIEuVNz64AQ
https://www.youtube.com/watch?v=3X0O-ro_ovs
https://www.youtube.com/watch?v=QvL2ZeqZrlA&list=RDQvL2ZeqZrlA&start_radio=1
https://www.youtube.com/watch?v=t0DzrO793gk&list=RDt0DzrO793gk&start_radio=1
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https://www.youtube.com/watch?v=MoFjSSCmL6g
https://www.youtube.com/watch?v=4Lye4zRBm-0
https://www.youtube.com/watch?v=P1a5DgROgoU
https://www.youtube.com/watch?v=cyFKpHSBT-4
https://www.youtube.com/watch?v=6goHKBvxUy4


Chinese Language Day, April 20th 
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Click here and follow the Link        Click here and follow the Link  

 

 

https://www.youtube.com/watch?v=eBExtjguwVE
https://www.youtube.com/watch?v=nNHtG1NwTSo
https://www.youtube.com/watch?v=1tHcpIZKCYY
https://www.youtube.com/watch?v=m1LWu81kWqE


ANZAC Day April 25th  
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https://www.youtube.com/watch?v=yzfq2Ta-J3c
https://www.youtube.com/watch?v=cFniXsXVtmU
https://www.youtube.com/watch?v=cFniXsXVtmU
https://www.youtube.com/watch?v=QBs7n6nyJfY
https://www.youtube.com/watch?v=v2E_4LOw6xA


Sausage Pasta 

Ingredients 

6 pork sausages   

250g penne pasta 

1 tablespoon oil 

1 onion, chopped 

1 carrot, grated 

2 cups frozen mixed vegetables 

1 teaspoon dried oregano 

3 cloves garlic, chopped or 1 ½ 

teaspoons crushed garlic 

2 tablespoons balsamic vinegar (optional) 

2 cans chopped tomatoes 

1 teaspoon sugar 

salt & pepper to taste 

half bag baby spinach 

 

Method 

1. Cook the sausages in a frying pan over a medium heat until they are 

cooked. Once cooked, set aside. 

2. In the meantime, cook the pasta according to the packet instructions. 

When draining the pasta, keep 1 cup of the boiled pasta water. Set 

aside. 

3. Heat oil in a large, deep frying pan on a medium heat and cook the 

onion until clear and soft. Stir in the carrot, mixed vegetables and 

oregano. Let this mixture cook for 4–5 minutes, stirring regularly. 

4. Mix in the garlic, balsamic vinegar, chopped tomatoes, sugar, salt and 

pepper. 

5. Slice the sausages in half lengthways and then into semicircles. Add 

the sliced sausages to the sauce. Allow this mixture to simmer for 6–7 

minutes. 

6. Add the spinach and leave to wilt (about two minutes). 

7. Stir in up to 1 cup of reserved pasta water into the sausage mixture, 

then pour the cooked pasta in and mix thoroughly before serving. 

 



Sugar-free chocolate and sticky date pudding 

Ingredients (13) 

375g fresh medjool dates, pitted 

150g buckwheat flour 

3 cups (300g) almond meal 

1/3 cup (35g) raw cacao powder 

1 vanilla bean, split, seeds scraped 

(reserve pod for another use) 

1 1/2 tsp bicarbonate of soda 

225g solidified coconut oil 

150g sugar-free dark chocolate (from 

supermarkets and health food stores), 

finely chopped 

6 eggs, lightly beaten  

300ml buttermilk 

Warm vanilla and coconut sauce 

800ml coconut milk 

200g fresh medjool dates, pitted 

2 vanilla beans, split, seeds scraped 

 

Method 

• Preheat the oven to 180°C (fan-forced) and grease a 2.5L (10-cup) 

baking dish. 

• Place dates in a bowl and cover with 3 cups (750ml) boiling water. 

Stand for 10 minutes to soften, then drain and finely chop. 

• To make the pudding, place chopped dates and remaining ingredients 

in a bowl and stir to combine. 

• Spread batter into prepared dish, smoothing the surface with a palette 

knife, and bake for 50 minutes to 1 hour or until a skewer inserted in 

pudding comes out clean. 

• Meanwhile, for the warm vanilla and coconut sauce, combine all 

ingredients in a saucepan over high heat and bring to a simmer. 

Remove from heat, transfer to a blender and whiz until smooth. Set 

aside for 10 minutes to infuse. 

• Remove pudding from the oven and, using a skewer, poke holes from 

the top through to the bottom. Pour one-third of the sauce over the hot 

pudding and stand for 5 minutes or until the sauce is absorbed slightly. 

• Serve warm with remaining sauce. 
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