
 

CELEBRATING THE NINETEENTH SUNDAY in OT 
Day of the World’s Indigenous Peoples 9th August 

International Youth Day 12TH August 
Exploring our Faith with Children 

Celebrating our August Saints 

 

Jesus wanted to spend some time alone in prayer, 

He told His disciples to go ahead of Him 

and take the boat to the other side of the lake. 

The disciples were caught in a storm in the middle of the night. 

Jesus had finished praying, and he looked out on the and saw the disciples in 

the storm. 

Jesus began walking out to the boat on the water as if it was dry land. 

They looked over and saw Jesus, walking towards them on the water! 

The disciples thought they were seeing a ghost. 

He called out to his friends, “Take courage! It is I. Don’t be afraid.” 

Jesus asked Peter to walk out to him, 

Peter got out of the boat and walked on the water too. 

When Peter began looking at the waves instead of Jesus, 

he began to sink.  

Jesus saved him. 

 



 

 

 

 

Click here and follow the Link        Click here and follow the Link 
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https://www.youtube.com/watch?v=sKAVVmWhfdM
https://www.youtube.com/watch?v=oT48HhT0e0k
https://www.youtube.com/watch?v=0ypn8etDEGU&list=PLh_ZCcaNyX7d0aL5cpImQ6MV2jWTBgsju&index=2
https://www.youtube.com/watch?v=HtKwyHm26iw
https://www.youtube.com/watch?v=A49ENIU4ZH0
https://www.youtube.com/watch?v=P1uPqvaAck0
https://www.youtube.com/watch?v=siwhdTMBvbo&list=RDsiwhdTMBvbo&start_radio=1
https://www.youtube.com/watch?v=uZ75yIP1t0w&list=RDuZ75yIP1t0w&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=EfCh1bfDwbI
https://www.youtube.com/watch?v=6vqn1JFGe0M
https://www.youtube.com/watch?v=j6oAKCVHbTY
https://www.youtube.com/watch?v=NqUWd23znd4&t=70s
https://www.youtube.com/watch?v=0xv0jdEPXyU&t=359s


Day of the World’s Indigenous Peoples 9th August 
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Click here and follow the Link 

https://www.youtube.com/watch?v=DLtimjdkenc
https://www.youtube.com/watch?v=Fy9cEsnsIAY&t=12s
https://www.youtube.com/watch?v=agQDKkueT-c


International Youth Day 12TH August 
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Click here and follow the Link 

https://www.youtube.com/watch?v=d-7hKFjJ7BM
https://www.youtube.com/watch?v=xTrWNiA2B-A


Mushroom + Leek Risotto 

Ingredients – 

3 tbsp oil  

2 leeks, sliced  

4 garlic cloves, crushed and roughly chopped  

250g white button mushrooms, sliced  

250g portobello mushrooms, sliced  

1 tsp sea salt  

1 tsp black pepper 

2 sprigs of rosemary, stalks discarded  

1 cup arborio rice  

½ cup white wine  

4 cups boiling water  

2 tbsp miso paste  

1 lemon, zest and juice 

½ cup herbs, roughly chopped 

2 tbsp extra virgin olive oil  

Method – 

• In a large skillet or Dutch oven, heat the oil over a medium heat.  

• Add the sliced leeks, garlic and mushrooms. Add the sea salt, pepper 

and rosemary.  

• Sauté everything together and keep stirring until the mushrooms start to 

release their liquid.  

• Turn the heat up and caramelise the mushrooms a bit, cooking off their 

liquid. 

• Lower the heat to medium-low and add the rice, toasting the rice for 2-3 

minutes.  

• Then add the wine and scrape up any brown bits. Continue to cook until 

all of the wine is cooked off. 

• In a bowl, add the boiling water and miso paste. Mix until the miso is fully 

dissolved.  

• One cup at a time, ladle the warm miso broth into the rice. Stir every so 

often and allow the rice to absorb the broth before adding more. 

Increase the heat to medium. This process will take about 15-20 minutes. 

If the rice is sticking to the bottom of the pan, lower the heat back down 

to medium-low. 



• Once the 4 cups of miso broth is absorbed and the rice is done (tender, 

creamy yet al dente at the very centre – still holding its shape) add the 

lemon zest and juice. Gently stir through the risotto.  

• Lastly, sprinkle over the herbs and drizzle over the extra virgin olive oil 

before serving.  

• Any leftovers will keep in an airtight container in the fridge for up to 4 

days. Enjoy it cold or reheat. 

 

 

 

 



Apricot Bumper Bars 

Ingredients – 

1 1/2 cups rolled oats  

1/2 cup dried coconut 

1/2 cup sunflower seeds 

1 cup dried apricots, soaked in boiling water for 

 5 minutes then drained 

4 tbsp coconut oil, melted  

1 tbsp tahini 

1/2 tsp sea salt 

2 tbsp water 

Mix ins: 

1/4 cup dried apricots, diced 

80g dark chocolate, chopped 

Method – 

Place oats, coconut, and sunflower seeds in a blender and blend into a fine 

flour. Add the soaked apricots, coconut oil, tahini, sea salt and water. Blend 

until a cookie dough consistency is formed. Add another 1-2 tbsp of water if 

the mixture seems too dry. 

 

Place the dough into a bowl and mix in the diced apricots and chopped 

chocolate until well combined. 

 

Press the dough into a lined tin. Use the back of a spoon to create a nice 

smooth top. Place in the freezer to set for at least 2 hours. 

 

Once set, cut into bars and store in an airtight container in the freezer for up 

to 2 months. 

Ingredient Swaps:  

• Rolled oats for buckwheat groats (GF). 

• Coconut for rolled oats. 

• Sunflower seeds for pumpkin seeds.  

• Apricots for dates, prunes or figs. 

• Coconut oil for butter. 

• Dark chocolate for any chocolate.  



 

 

 

 



 



 


