
 

 

 

 

 

 

CELEBRATING ASCENSION SUNDAY 
Exploring our Faith with Children 
Week of Prayer for Christian Unity 

World Bee Day 20th May 
Celebrating our May Saints 

Jesus told  

the eleven disciples to go to a hill in Galilee 

where he would meet them. 

When they arrived there,  

Jesus appeared to them and said: 

“I want you to go to all the people everywhere 

and make them disciples of mine; 

baptising them in the name 

of the Father 

and of the Son 

and of the Holy Spirit; 

and teach them to keep the commandments 

I have given to you. 

Wherever you go and whatever you do, 

know that I will always be with you, 

until the end of time.” 

Then Jesus was taken into heaven, and the disciples 

returned to Jerusalem to wait for the Holy Spirit to come. 



 

 

 

 

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

https://www.youtube.com/watch?v=cejEpgl0B8A
https://www.youtube.com/watch?v=JG_lEGdfyqs
https://www.youtube.com/watch?v=Jt6dpocaPzU
https://www.youtube.com/watch?v=guROaCKJkIo
https://www.youtube.com/watch?v=ktH4PnwWnZ0
https://www.youtube.com/watch?v=hVDyGkkyPL0
https://www.youtube.com/watch?v=23u5t5__WPc&list=RD23u5t5__WPc&start_radio=1
https://www.youtube.com/watch?v=VD4joM7lNws&list=RDVD4joM7lNws&start_radio=1
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Click here and follow the Link 

https://www.youtube.com/watch?v=sP19l4NS-es
https://www.youtube.com/watch?v=mHP8u0Q8E3s
https://www.youtube.com/watch?v=6Ildydu_APg
https://www.youtube.com/watch?v=orDOA42OvxY
https://www.youtube.com/watch?v=2CCchV64AvU


Week of Prayer for 

Christian Unity in 2026 

 



World Bee Day 20th May 
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Click here and follow the Link 

 

https://www.youtube.com/watch?v=cQr1NPwBTFQ
https://www.youtube.com/watch?v=R-nCpLEYb9w
https://www.youtube.com/watch?v=7X1xIIyZw3M


Melt-in-the-middle courgette fritters 

 

Ingredients 

2 medium size courgettes/zucchinis, washed and grated 

100g flour (any kind) 

50g mozzarella, grated  

1 egg 

1 tsp smoked paprika 

1 tsp onion powder 

S & P 

 

 

 

Method 

• Grate your courgettes/zucchinis, place them in a clean tea towel and 

add some salt. Wait about 20 minutes then squeeze as much excess 

liquid as possible. This is key for super crispy fritters! 

• Mix the grated courgette/zucchinis, flour, egg, spices and a pinch of S 

& P. 

• Heat a pan on a medium heat, drizzle with oil and spoon in the mix into 

rounds only half full, add the grated cheese on the centre of the fritters 

then spoon the remaining mixture onto the rounds making sure the 

cheese is completely covered. 

• Cook each side for about 5 minutes until golden brown and crispy 

• Serve with your favourite dipping sauce, or topped with poached eggs 

and a side of bacon! 

 



Basic Biscuits 

Ingredients 

• 125g butter, softened (or Olivani 

Spread) 

• ¾ cup Sugar    

• 1 tsp vanilla essence 

• 1 egg 

• 2 cups Flour  

• 1 tsp Baking Powder 

Method 

1. Preheat the oven to 190°C. Line a baking tray with baking paper. 

2. Cream the butter, sugar and vanilla together until light and fluffy. Add 

the egg, beating well. Sift the flour and baking powder together and 

mix into the creamed mixture.  

3. Roll heaped teaspoons of mixture into balls and place on the prepared 

tray. Flatten slightly with a floured fork.  

4. Bake for about 12 minutes or until pale golden. Leave on tray for 1-2 

minutes then place on a wire rack to cool. 

 

Variations 

• Chocolate Biscuits 

Add 2 tablespoons cocoa when sifting flour. 

• Orange Biscuits 

Replace vanilla essence with 1 tablespoon grated orange rind in 

creamed mixture.  

• Lemon Biscuits  

Replace vanilla essence with 2 teaspoons finely grated lemon zest in 

creamed mixture 

• Spice Biscuits 

Add 2 teaspoons mixed spice when sifting flour. 

• Sultana Biscuits 

Fold ½ cup sultanas into creamed mixture. 



 

 

 

 

 

 



 

 



 


