
CELEBRATING THE FIFTEENTH SUNDAY in OT 
Exploring our Faith with Children 

International Day of Prayer for Seafarers, 12th July 
Bastille Day (July 14) 

Celebrating our July Saints 
 

The Parable of the Sower 

Jesus sat in a boat to teach a large crowd on the shore. 

 He told them this story:  
 

 A farmer scattering seeds on different types of ground 

a path, rocks, thorns, and good soil. 
 

The Path: 

 Some seeds fell on a hard path, and birds came and ate them up. 

The Rocks:  

Some seeds fell on shallow soil with rocks underneath. 

 They grew fast, but the sun burned them because they had no deep roots. 
 

The Thorns: 

 Some seeds fell among thorny weeds. 

 The thorns grew up and choked the little plants so they couldn't produce 

grain. 
 

The Good Soil: 

 Some seeds fell on good, rich soil. They grew strong and made a huge 

crop—some 100 times more than what was planted! 

The seeds are God’s message. 

We want to be like the good soil!  

We do this by, praying, and asking God to help us understand and obey his 

word. 



 
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=JtvCJmMZbt0
https://www.youtube.com/watch?v=8SEFJITz3v4
https://www.youtube.com/watch?v=6SUNC46ZpUk
https://www.youtube.com/watch?v=UZ1tfjMB9-0
https://www.youtube.com/watch?v=OvZ1ga64kXE
https://www.youtube.com/watch?v=NbEilQzeqQc
https://www.youtube.com/watch?v=RlQOj8DR0Uk&list=RDRlQOj8DR0Uk&start_radio=1
https://www.youtube.com/watch?v=hIspInsdW54&list=RDhIspInsdW54&start_radio=1
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Catholic Podcasts 

 

 

 

 

 

 

Click here and follow the Link 

https://www.youtube.com/watch?v=eP2yc60lVFY
https://www.youtube.com/watch?v=3SJBkLGEUoE
https://www.youtube.com/watch?v=HXXs269a6us
https://www.youtube.com/watch?v=Fjnvu9KyrU8&t=1735s


International Day of Prayer for Seafarers, 12th July 
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Click here and follow the Link 

 

https://www.youtube.com/watch?v=7lMJwJTjKrQ
https://www.youtube.com/watch?v=2X9A6tIKCfw
https://www.youtube.com/watch?v=RPjWMDAYWZs


Bastille Day (July 14) 

 

 

 

 

 

 

 

 Click here and follow the Link 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

https://www.youtube.com/watch?v=VzVFhqzFrzI
https://www.youtube.com/watch?v=mgqgpRdIYOs
https://www.youtube.com/watch?v=PBn7iWzrKoI


Vitality veggie stir fry 

Ingredients 

2 Tbsp oyster sauce 

2 ½ Tbsp soy sauce  

1 Tbsp brown sugar 

¼ tsp sesame oil 

1 clove garlic, minced 

1 ½ Tbsp grated ginger 

1 broccoli, cut into florets 

1 tsp peanut oil 

1 onion, sliced 

1 capsicum, sliced 

1 courgette, thinly sliced 

4 spring onions, cut into 5 cm 

pieces  

400g Hokkien noodles 

¼ cup roasted peanuts  

Method 

 

• In a small bowl, combine oyster sauce, soy sauce, brown sugar and 

sesame oil with one tablespoon of boiling water. Stir through garlic and 

a tablespoon of ginger and set aside. 

• Steam the broccoli over boiling water for 2-3 minutes or until tender. 

• Bring the peanut oil to high heat in a large wok or frying pan. Add the 

onion and cook for 3 minutes or until starting to soften, stirring 

frequently. 

• Add capsicum, courgette, spring onion and the remaining ginger. 

Cook for 5 minutes or until slightly softened, tossing constantly. 

• Stir in the noodles, peanuts and broccoli, cook for 2 minutes, then pour 

in the sauce. Mix well to combine and cook for a final 5 minutes or until 

heated through. Divide into bowls and serve immediately. 

 



Dairy free date loaf 

 

Ingredients 

 

• 1 cup chopped dried dates 

• 2 tablespoon golden syrup 

• 1 cup (250ml) boiling water 

• ½ cup firmly packed brown sugar 

• ¾ cup rolled oats 

• 1 ¼ cups plain flour 

• 1 teaspoon baking soda 

Method 

 

1. Preheat the oven to moderate (180ºC) and grease a loaf pan. 

2. Combine dates and golden syrup in a large heatproof bowl 

3. Add the water and leave to stand for 15 minutes. 

4. Add sugar, rolled oats and sifted flour and baking soda. 

5. Stir into the date mixture until well combined. 

6. Spread the mixture into the prepared loaf pan and bake for 

approximately 50 minutes or until cooked through to the centre. 

7. Stand 5 minutes before turning onto wire rack to cool. 

 

 

 

 

 

 



 

 

 

 



 

 

 

 



 

 


