
 

CELEBRATING THE EIGHTEENTH SUNDAY in OT 
Cook Islands Māori Language Week August 2nd-8th 

Homelessness Week August 3 to Sunday, August 9, 
Exploring our Faith with Children 

Celebrating our August Saints 

A large crowd had followed Jesus to a hillside 

beside the Sea of Galilee to hear him teach. 

As it grew late in the day, the disciples asked Jesus 

to send the people away to find food for themselves. 

Jesus said, 

“They do not need to leave, we can share our food with them.” 

The disciples answered, 

“But all we have for ourselves is five loaves and two fish. 

We can’t feed everyone; there must be five thousand people here!” 

Jesus said, 

“Bring the food to me.” 

Then he told the crowds to sit quietly.  Then Jesus took 

the bread in his hands and gave thanks to God. 

He blessed the bread, broke it, and handed it to the disciples 

to share with all the people. 

Everyone had plenty to eat, and when they had finished, 

they filled twelve baskets with leftovers! 

The people were amazed and went away telling everyone they met 

about the miracle they had seen that day. 
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https://www.youtube.com/watch?v=tb98YBbf_qM
https://www.youtube.com/watch?v=zfqGKkVjZeg
https://www.youtube.com/shorts/rWDdHZq_FLk
https://www.youtube.com/watch?v=esWjUc_dPoA
https://www.youtube.com/watch?v=XRJBVyNhMtE
https://www.youtube.com/watch?v=xrzmbYEKNQc
https://www.youtube.com/watch?v=4xgw7WlKwOU&list=RD4xgw7WlKwOU&start_radio=1
https://www.youtube.com/watch?v=SP_hkZUfG3E&list=RDSP_hkZUfG3E&start_radio=1


 

 

 

 

                                     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=Bu_FfYL_XJ0&t=1s
https://www.youtube.com/watch?v=v3E9GWxukgM&t=1s
https://www.youtube.com/watch?v=kxbYpuxzPik&t=72s
https://www.youtube.com/watch?v=QRTL93_jSnI&t=118s
https://www.youtube.com/watch?v=N7OE2w7S-bc


Cook Islands Māori Language Week August 2nd-8th 
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Click here and follow the Link           Click here and follow the Link 

 

https://www.youtube.com/watch?v=1_rDGCUdAFw
https://www.youtube.com/watch?v=_AlVeXmg7vc
https://www.youtube.com/watch?v=oeX3J3UFkW4&list=RDoeX3J3UFkW4&start_radio=1
https://www.youtube.com/watch?v=By2ZVrgUxkc&list=RDBy2ZVrgUxkc&start_radio=1
https://www.youtube.com/watch?v=1rhQp5eftms&list=RD1rhQp5eftms&start_radio=1


Homelessness Week August 3 to Sunday, August 9, 
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https://www.youtube.com/watch?v=FWhvCZBg9pI
https://www.youtube.com/watch?v=yQVocyXptsg
https://www.youtube.com/watch?v=yQVocyXptsg
https://www.youtube.com/watch?v=gm1bNAVMnN4


Loaded meatballs 

Ingredients 

500grams mince  

1 bunch silverbeet/ spinach  

1 carrot  

1 small kumara    

1 small potato  

1 egg  

½ onion  

1/4 cup breadcrumbs  

1 Tbs of (1P): BBQ sauce, Soy sauce, Oyster sauce  

Salt and pepper to season  

Method 

• Turn on and set oven at 160c  

• Thinly chop silverbeet/spinach  

• Peel and grate carrot, kūmara, potato and onion  

• Place mince in a bowl and add all the vegetables 

• Add the egg and breadcrumbs as well as the sauces  

• Season with salt and pepper  

• Mix all together and roll in to balls the size of a ping pong ball  

• Place in an oven tray (lined with baking paper 

• Bake in the oven at 160c for 15 minutes  

• Add oil to a hot pan  

• Sauté onions and herbs  

• Add tomatoes  

• Add ½ cup of water, let boil on medium heat for 10 mins 

Remove meatballs from the oven and add to sauce in the pan, cover and 

simmer on low heat for a further 5 minutes. Season and serve. 



Gluten Free Upside-Down Pear and Ginger Cake 

 
 Ingredients 

50g butter (or Olivani Spread) 

2 Tbsp Golden Syrup 

3-4 pears, peeled, cored and sliced  
Cake 

220g butter (or Olivani Spread) 

225g Golden Syrup  

1 egg  

1 tsp Baking Soda 

100mL warm water  

1 ¾ Gluten Free Plain Flour  

½ cup Soft Brown Sugar  

2 tsp ground ginger 

1 ½ tsp Baking Powder 

1 tsp cinnamon  

¼ tsp mixed spice 

Pinch salt  

Method 

• Preheat oven to 170ºC bake. Grease the base and sides of a 23-25cm 

cake tin with a little butter. 

• Melt the first measures of butter and golden syrup together in a large 

saucepan. Pour into the base of the cake tin. Arrange pear slices 

decoratively over the top. 

• For the cake, melt the second measures of butter and golden syrup in 

the same saucepan used above. Remove from heat and leave to cool 

a little. 

• Beat egg into golden syrup mixture. Dissolve baking soda in the water 

and pour into saucepan. Stir. Sift flour, sugar, ginger, baking powder, 

cinnamon, mixed spice and salt into the mixture. Stir until well 

combined. 

• Pour batter over the pears. Bake for 45-50 minutes, until a skewer 

inserted into the centre of the cake, comes out clean. Invert cake onto 

a serving plate while still warm.  

TIPS 

• This cake is delicious served warm, with a generous dollop of whipped 

cream or ice cream and an extra drizzle of golden syrup. Perfect for 

both afternoon tea and dessert!  



 

 

 



 

 

 

 

 

 



 


