
CELEBRATING THE TWELFTH SUNDAY in OT 
Exploring our Faith with Children 

WORLD PEACE AND PRAYER DAY 21st June 
INTERNATIONAL WIDOWS' DAY 23rd June 

Celebrating our June Saints 
 

God does not want us to worry about what we eat, drink or 

anything else. 

God will take care of our needs. 

Let’s think about birds.  They do not worry about what they are 

going to eat at all, but every day when they wake up they are 

about to find the insects that they need to eat. 

God does not let them go hungry. 

Since we are God’s most precious treasure then 

 He will not let us go hungry either. 

 

God takes care of the flowers of the Earth just like He takes care of 

the birds. 

Each spring the flowers grow and bloom.   

God makes sure that they get enough sunlight and rain to grow. 

He cares about them and takes care of them.  God also cares 

about us and takes care of us. 

We do not need to worry about the clothes that we wear because  

God will provide for our needs. 



 

 

 

 

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=IMnQAMcAXT8
https://www.youtube.com/watch?v=XgAVWKqcyMU
https://www.youtube.com/watch?v=pG1vXoRWoOA
https://www.youtube.com/watch?v=PnMzsD4JWSQ
https://www.youtube.com/watch?v=zAKnCxDIi14
https://www.youtube.com/watch?v=sdmVKNCe_HE&t=17s
https://www.youtube.com/watch?v=QhbK2GpbKTY&list=RDQhbK2GpbKTY&start_radio=1
https://www.youtube.com/watch?v=wMmmbJlWhtk&list=RDwMmmbJlWhtk&start_radio=1


 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

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

https://www.youtube.com/watch?v=XjKGZpyQVCs
https://www.youtube.com/watch?v=EvVprc5oKT8
https://www.youtube.com/watch?v=i5RdKDQ8fy4
https://www.youtube.com/watch?v=GCkv5od38PU


WORLD PEACE AND PRAYER DAY 21st June 
 

  

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

https://www.youtube.com/watch?v=0G-4xRoij8Q
https://www.youtube.com/watch?v=1p6_a_GSf_8
https://www.youtube.com/watch?v=uXSQ3muuAvE


INTERNATIONAL WIDOWS' DAY 23rd June 
 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

https://www.youtube.com/watch?v=o-YkDu7aJfQ
https://www.youtube.com/watch?v=K9DAShVuWos
https://www.youtube.com/watch?v=Tm5fPJez_rI


Leftover Vegetable Mini Frittata 

 

Ingredients 

Leftover potatoes, cooked - 2 cups 

Spring onions, thinly sliced - 2 

Leftover red capsicum, diced - 1/2 cup 

Leftover courgette, diced - 1/2 cup 

Eggs, whisked – 4     

Mixed herbs - 1/4 tsp 

Milk - 1/2 cup 

Tasty cheese, grated - 1/2 cup 

Salt and pepper, to season 

Parsley, chopped - 1 Tbsp 

 

Method 

• Preheat the oven to 180°C (200° fan-forced), grease the sides and line 

the base of a 12-hole muffin tin with baking paper. 

• Roughly mash the potatoes with a fork and place them into the muffin 

tins. 

• In a large bowl, combine the spring onion, red pepper, courgette, 

eggs, herbs, milk, half the cheese, salt and pepper. Spoon the mixture 

into the tins. 

• Sprinkle the remaining cheese on top and bake for 20-25 minutes until 

puffed and golden. 

• Remove from the tins and sprinkle with a little parsley. 

 

 

 

 

 

 



Lemon, honey & ginger tart 

Ingredients 

• 1 packet Ginger Chunk Cookies 

• 3 tbsp Flour     

• 85g Butter, melted 

• ½ cup Squeezable Liquid Runny Honey 

• 4 Free Range Eggs 

• 150mls Cream 

• 2 lemons 

Method 

1. In a food processor, blitz the biscuits to a fine crumb. Mix with the flour, 

combine with the melted butter then press into the edges and base of 

a 20cm tart tin. Put in the fridge for at least 30 minutes or until the crust is 

firm to touch. 

2. Preheat the oven to 160°C. 

3. Put the tart shell onto a baking tray and bake for 15 minutes. Remove 

and while still warm, press the base down gently with your hands. 

4. Whisk together the honey and eggs until well combined. Add the 

cream and stir well. 

5. Finely grate the zest of the lemons and add to the egg mix. Squeeze 

the juice and strain through a sieve to remove pips. Add to the cream 

mix and then pour immediately into the tart shell and bake for 20 

minutes or until the tart has just a little wobble in the middle. 

6. Set aside to cool before slicing and serving. 

 

Top tips: 

Dust with a little icing sugar once cool and serve with a dollop of lightly 

whipped cream or vanilla ice cream. Keep refrigerated if you aren’t eating it 

on the same day. 

 

 



 

 



 

 

 

 

 



 


