
CELEBRATING THE SIXTEENTH SUNDAY in OT 
Exploring our Faith with Children 

 World Sjögren's Day 23rd July 
National Schizophrenia Awareness Day 25th July 

Celebrating our July Saints 

The Parable of the Weeds 

Jesus says, 

 Imagine you are a farmer. 

 You go out and sow a whole field with good seed.  

But then, one night, while you are asleep, an enemy comes,  

sows lots of weeds in your field and runs away.  

The good seed begins to grow beautifully, 

 but mixed up with the good plants are crowds of weeds, 

 spiky, choky, prickly weeds. 

 

 The farmer asks  

“where did all these weeds come from? 

 I sowed good seeds. 

 

 An enemy must have done this to cause trouble.” 

The farmer’s men want to go and pull up all the weeds, 

 but the farmer stopped them.  

He said, 

 

 “leave them to grow together in case you damage 

 the good plants by pulling out the weeds. 

 Wait until harvest time and we’ll cut them all down. 

 but we’ll put the good crop in the barn and burn the weeds.” 
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https://www.youtube.com/watch?v=FltYGgvxAfU
https://www.youtube.com/watch?v=6Ti9BtBrqc8
https://www.youtube.com/watch?v=IisUy5mKX-k
https://www.youtube.com/watch?v=4qv0wAdMfLY&t=24s
https://www.youtube.com/watch?v=JKkJFg46-P0
https://www.youtube.com/watch?v=Ix1hu_5EDak
https://www.youtube.com/watch?v=jyAYRiMFAtg&list=RDjyAYRiMFAtg&start_radio=1
https://www.youtube.com/watch?v=EUE857IX290&list=RDEUE857IX290&start_radio=1
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https://www.youtube.com/watch?v=4DU7GtpOINY
https://www.youtube.com/watch?v=oiyhEmN_Rvc
https://www.youtube.com/watch?v=5lOnJXpvK_0
https://www.youtube.com/watch?v=hZypegFR-9s


 World Sjögren's Day 23rd July 
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https://www.youtube.com/watch?v=ZKaWs8vtJUU
https://www.youtube.com/watch?v=MKPn0dQJZmc&t=7s
https://www.youtube.com/watch?v=qpQKUc6FTFU


National Schizophrenia Awareness Day 25th July 
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https://www.youtube.com/watch?v=H2RXx-H80BU
https://www.youtube.com/watch?v=Vv-xYbmr3U8
https://www.youtube.com/watch?v=IdNJ3RZg6Dw


Savoury Zucchini Slice 

Ingredients 

 

1 tbsp olive oil 

1 small onion, finely diced 

2 medium zucchini, grated 

1 cup grated cheese (cheddar or tasty cheese) 

¾ cup ricotta 

200 g chopped ham   

8 eggs 

1 tsp garlic powder 

1 tsp dried oregano 

1 cup plain flour 

1 tsp baking powder 

Salt & pepper, to taste 

 

Directions 

• Preheat oven to 180°C. Line a 20 x 30 cm slice tin with baking paper. 

Sauté the onion in olive oil over medium heat for 5–6 minutes until 

softened but not coloured. Set aside to cool slightly. 

• Grate the zucchini and add to a large bowl, with the eggs, cheese, 

ricotta, ham, cooked onion, garlic powder, oregano and a good pinch 

of salt and pepper and mix well. 

• Add the flour and baking powder, and mix until just combined. Then, 

pour the mixture into the prepared tin and smooth the top. 

• Bake for 30–35 minutes or until golden and set in the centre. Cool 

slightly before slicing. Serve warm or at room temperature with a salad, 

or enjoy cold the next day. 

 

 

 



 

Butterscotch Self-Saucing Pudding 

Ingredients 

• 1 1/4 Cups Self-Raising Flour  

• 1/4 Cup Brown Sugar 

• 100g Butter, Melted 

• 1 Egg 

• 1/2 Cup Milk 

• 2 Tablespoons Golden Syrup 

• 3/4 Cup Brown Sugar 

• 1 1/2 Tablespoon Cornflour 

• 3 Tablespoons golden syrup 

• 2 Cups Boiling Water 

•  

Instructions 

• Preheat the Oven to 180 C 

• Prepare a large casserole dish (with lid) with cooking spray or 

butter lightly covering inside surface 

• In a medium bowl add the flour and first measure of brown sugar 

and mix well to combine. 

• In a separate small bowl add the melted butter, egg, milk and 

first measure of golden syrup and whisk until well combined 

• Pour these liquids into the flour mixture and combine well 

• Spoon this into the base of the prepared casserole dish and set 

aside. 

Sauce 

• Combine the second measure of brown sugar and cornflour in small 

dish and sprinkle this over the top of the base. 

• In a medium jug combine the boiling water and golden syrup and 

whisk well 

• Pour this over the top of the entire pudding, cover with lid or foil and 

bake for 40-45 minutes until the base cake is cooked - you can 

check with fork! 

• Allow to sit for 20 minutes before serving to allow sauce to thicken 

slightly. 

• Serve with ice cream, cream or custard 

 

 



 

 

 

 



 



 


