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A Journey through the Bibl

STORIES, PRAYER AND SONGS WITH JESUS

RECIPES AND ACTI)

CELEBRATING PENTECOST SUNDAY
Exploring our Faith with Children
WORLD THYROID AWARENESS DAY May 25th
WORLD MULTIPLE SCLEROSIS DAY | MAY 30

Celebrating our May Saints

It was Pentecost day and all Jesus’ friends were
gathered in the room where they had met for the Last Supper.
Suddenly, they heard what sounded like a powerful
wind from heaven, and it seemed the whole house was
full of its noise. Something appeared to them that seemed
like tongues of fire. These separated and came to rest on
the head of each one of them. They were all filled with the
Holy Spirit and began to preach the Good News.
Jerusalem was full of people from all over the world
who had come for the feast.

Amazingly, all of these foreigners heard and understood Jesus’
friends.

They said, “we hear them
Preaching in our own language about the marvels of God.”

So, it was from that day onwards, the disciples went around telling
everyone about Jesus and sharing all that he had taught them. They
were no longer afraid because Jesus’ Spirit lived inside them.
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Pentecost: The Holy
Spirit Unites Us

Click here and follow the Link

T—ioly Spirit come abide with m&*’ |

3 &oul joy be seen in all I do..

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



https://www.youtube.com/watch?v=1AVh0APNUfg&t=47s
https://www.youtube.com/watch?v=IqG_lvZhU-A
https://www.youtube.com/watch?v=m_AHTjUTFHk
https://www.youtube.com/watch?v=i_ZhoJUUr60
https://www.youtube.com/watch?v=2f0j7nIgquQ
https://www.youtube.com/watch?v=L6qgox_J7iQ
https://www.youtube.com/watch?v=kDYjn-YdnD4&list=RDkDYjn-YdnD4&start_radio=1
https://www.youtube.com/watch?v=CDze4bwykSE&list=RDCDze4bwykSE&start_radio=1

Catholicreadings.org
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https://www.youtube.com/watch?v=emkztqLJsj8&list=RDemkztqLJsj8&start_radio=1
https://www.youtube.com/watch?v=emkztqLJsj8&list=RDemkztqLJsj8&start_radio=1
https://www.youtube.com/watch?v=KieDDrI2Sp8
https://www.youtube.com/watch?v=n1yUgvYgGVg
https://www.youtube.com/watch?v=RTD8BNd-Nek
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https://www.youtube.com/watch?v=MgGldSPWjOc
https://www.youtube.com/watch?v=MgGldSPWjOc
https://www.youtube.com/watch?v=xbr_I7niMuw
https://www.youtube.com/watch?v=xbr_I7niMuw
https://www.youtube.com/watch?v=3_QyUke0Cs4&t=106s

WORLD MULTIPLE SCLEROSIS DAY | MAY 30

Click here and follow the Link
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Mayo Clinic Explains
Multiple
Sclerosis

MULTIPLE SCLEROSIS

AWARENESS

Click here and follow the Link



https://www.youtube.com/watch?v=eEGct5EimSs
https://www.youtube.com/watch?v=geQP_zYS-6s
https://www.youtube.com/watch?v=P5wFE3ZQIfw

Sweet and sour meatball stir fry

Ingredients

500g beef mince

1 egg, beaten

2 cloves garlic, minced

2 Tbsp soy sauce

1 onion, sliced

425g can pineapple pieces in syrup, drained
5009 jar sweet and sour simmer sauce

1 spring onions, sliced

Method

e In alarge bowl, combine beef mince, egg, garlic and soy sauce.
Season with pepper and mix to combine. Roll into even sized meatballs
and set aside on a plate.

e Bring a non-stick stir fry pan to medium-high heat with a drizzle of oil. In
batches, pan fry the meatballs for 4-5 minutes or until aimost cooked
through. Return all of the meatballs back into the pan.

e Add the onions and stir fry for a few minutes, then add the pineapple
pieces and sweet and sour sauce.

o Stir fry for 5-10 minutes or until heated through.

e Garnish with spring onions, then serve and enjoy!

Top tip: Add in a cup of your favourite frozen vegetable mix with the onions
for a vegetable packed stir fry. Sprinkle over toasted sesame seeds for a
relishing meal.



Ingredients

Apple & Mandarin Custard Cake

Butter, softened - 150 g
Caster sugar - 1/2 cup
Eggs - 3

Vanilla - 1 tsp

Natural yoghurt - 1 cup

Self-rising flour - 1 1/2 cups
Mandarins, zested and cut info wedges - 2
Granny smith apples, peeled and sliced - 3
Custard - 1 cup

Sliced almonds - 1 Tbsp

Method

1.

Preheat the oven to 170°C (150°C fan-forced). Line a 23cm tin with
paper.

Cream the butter and sugar until light and fluffy. Add the eggs one at a
time, and vanilla. Stir through the yoghurt, flour and mandarin zest.

. Spread half the batter into the base of the tin. Top with the sliced apple

and mandarin wedges. Spread over the custard and top with the
remaining batter. Sprinkle it with the almonds.

Bake in the centre of the oven for 50 minutes until soft to the touch in
the centre.

Remove and cool completely. Serve!
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THE HOLY SPIRIT COMES

Spot 8 differences between the two pictures.
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THE HOLY SPIRIT COMES

Help the Christ Followers get baptized.




