
 

 

 

 

 

 

CELEBRATING TRINITY SUNDAY 
SAMOAN LANGUAGE WEEK MAY 31st 

World Environment Day | 5 June 2026  
Exploring our Faith with Children 

Celebrating our June Saints 

 

It was after the resurrection. 

Jesus’ friends made their way 

to the mountain where Jesus 

had arranged to meet them. 

Jesus came up to them and said: 

All authority in heaven 

and on earth has been given to me. 

Go then and make all people children 

of God, baptising them in the name of 

the Father, 

and of the Son, 

and of the Holy Spirit. 

Teach them to do all the things I have told you. 

Know that I am with you always, 

yes, even to the end of time. 

 

‘The gospel reading for today is different, as it is Trinity Sunday we are talking 
about the Trinity.’ 



 

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=Sc9PRx2yhxs
https://www.youtube.com/watch?v=gZ_vnP0kwrQ&list=RDgZ_vnP0kwrQ&start_radio=1
https://www.youtube.com/watch?v=SOiJSIsyjKA
https://www.youtube.com/watch?v=Xe0e4l13ccQ
https://www.youtube.com/watch?v=mMwoN9PRF9g
https://www.youtube.com/watch?v=lkhITtGQ8vE
https://www.youtube.com/watch?v=UFk83TwBokM&list=RDUFk83TwBokM&start_radio=1
https://www.youtube.com/watch?v=1LafNd-q7xo&list=RD1LafNd-q7xo&start_radio=1
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Click here and follow the Link 

https://www.youtube.com/watch?v=ksy0VKUS9oQ
https://www.youtube.com/watch?v=INCnMt4drLg
https://www.youtube.com/watch?v=LvthlAuFRkQ
https://www.youtube.com/watch?v=eTw5xg37QF0
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Click here and follow the Link         Click here and follow the link 

https://www.youtube.com/watch?v=ofs5BLfDfvE
https://www.youtube.com/watch?v=ofs5BLfDfvE
https://www.youtube.com/watch?v=u17x6JVeu8Q
https://www.youtube.com/watch?v=LZNiUo22_gs&list=RDLZNiUo22_gs&start_radio=1
https://www.youtube.com/watch?v=x-ZQrDRIr6A&list=RDx-ZQrDRIr6A&start_radio=1
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Click here and follow the Link 

 

https://www.youtube.com/watch?v=bUl7P4lsRCc
https://www.youtube.com/watch?v=sfBg5LKUXDw
https://www.youtube.com/watch?v=B-nEYsyRlYo


High Protein Mini Breakfast Quiches 

INGREDIENTS 

4 Meat Patties 

6 size 8 Better Eggs   

125 ml milk 

½ tsp salt 

¼ tsp black pepper 

80g grated tasty cheese 

10 cherry tomatoes, quartered 

½ capsicum, finely chopped 

1 small courgette, diced 

Fresh parsley, finely chopped 

  

METHOD 

Preheat the oven to 180 °C and spray a standard size non-stick muffin tin with 

a little oil (omit this if you are using a non-stick pan). 

Cook the Meat Patties according to the packet instructions and set aside to 

cool slightly, then chop into small pieces. 

While the patties are cooking, whisk the eggs with the milk, salt, and pepper, 

and stir in the grated cheese. Add the chopped meat patties and tomatoes 

to the egg mixture and stir gently to combine. 

Divide the mixture evenly across the muffin holes and bake for about 20 

minutes. They should be golden and springy when they are cooked. 

Allow to cool slightly before removing them from the muffin pan - they are 

quite fragile when they are hot. 

 

 

 

 

 



Chewy Chocolate Chip Biscuits 

Ingredients 

200g butter (or Olivani Spread) 

1 cup white sugar     

1 cup brown sugar  

2 eggs 

2 tsp vanilla essence 

3 cups Standard Grade Flour 

pinch of salt 

1 tsp Baking Powder 

2 cups chocolate chips 

Method 

• Preheat oven to 180°C bake and grease or line two large baking trays 

with baking paper. 

• Melt butter, then add white sugar and brown sugar and cream these 

together. Beat in the eggs and vanilla then use a spoon or spatula to 

mix in the dry ingredients (including the chocolate chips). 

• Roll into medium sized balls and place on prepared trays. They 

shouldn't spread too much so flatten slightly. Bake for 10-12 minutes, 

until lightly browned around the edges. 

• Leave the chocolate chip cookies to cool on trays for a couple of 

minutes, before transferring to a wire cooling rack. 

Additional tips 

You can easily halve this Chocolate Chip Cookie recipe. Alternatively, roll 

half into a log, wrap in cling film and freeze. Cut into 15 pieces while still 

frozen and bake (you may need to increase baking time slightly). 

Want to take to these chocolate chip cookies from everyday to super 

decadent? Swap the chocolate chips for chopped eating chocolate. For 

triple chocolate cookies, use a mixture of dark, milk and white chocolate. 

Get delicious puddles of melted chocolate on top of your cookies by 

pressing a few bits of chocolate on top before popping them in the oven. 

Finish off with a sprinkle of sea salt after baking. Yum! 

 



 

 



 

 

 



 

 


