
CELEBRATING THE SEVENTEENTH SUNDAY in OT 
Vanuatu Language Week 26th July- 1st August 

World Hepatitis Day 28th July 
Exploring our Faith with Children 

Celebrating our July Saints 
 

Jesus says, 

“The kingdom of heaven is like a treasure hidden in a field. 

One day a man found the treasure,  

but hid it again so that no-one else could find it.” 

 

He then went off and sold everything he had to buy the field. 

The kingdom of heaven is like a merchant searching for rare 

pearls. 

 

One day he discovered a pearl of great value, 

 the largest, most beautiful he had ever seen. 

 Nothing would make him happy until it was his. 

  

So, he too sold everything he had, 

 until he had enough money to buy the pearl. 

 

Then Jesus said, 

“God’s kingdom is the real treasure,  

as precious and perfect as the pearl. 

You would give up everything you had for it, 

 because it is worth more than anything else in the world.” 



 

 

 

 

Click here and follow the Link           Click here and follow the Link 
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https://www.youtube.com/watch?v=ivVRiZvsslU
https://www.youtube.com/watch?v=mTJDvd31gpc
https://www.youtube.com/watch?v=xt8AmyAYHNk
https://www.youtube.com/watch?v=7GCHhvCqM8s
https://www.youtube.com/watch?v=HZvXSa7ktQI
https://www.youtube.com/watch?v=xlrr_QxWYtk&t=3s
https://www.youtube.com/watch?v=m1ez2M66x7k&list=RDm1ez2M66x7k&start_radio=1
https://www.youtube.com/watch?v=oCCEUGVxv9A&list=RDoCCEUGVxv9A&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 

 

https://www.youtube.com/watch?v=FHCNgarCqHs
https://www.youtube.com/watch?v=F-CjHYilyZ4
https://www.youtube.com/watch?v=TjFIkR6Ud2s
https://www.youtube.com/watch?v=DjQoJzzk6tA


Vanuatu Language Week 26th July- 1st August 
 

 

 

 

 

 

 

 

Click here and follow the Link 
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Click here and follow the Link 

 

https://www.youtube.com/watch?v=crxazY8xTl4
https://www.youtube.com/watch?v=RgwjHcnbjEs
https://www.youtube.com/watch?v=kRU_v_OgHZA&list=RDkRU_v_OgHZA&start_radio=1


World Hepatitis Day 28th July 
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Click here and follow the Link 

https://www.youtube.com/watch?v=xMgkiR6ah-8
https://www.youtube.com/watch?v=TtpNxMFUTu8
https://www.youtube.com/watch?v=IkTPnzbTg88


Hidden Vegetable Mac & Cheese 

 

Ingredients 

Pumpkin, peeled & cubed - 350 g 

Cauliflower, chopped roughly - 400 g 

Dried oregano - 1/4 tsp   

Milk - 1 cup 

Macaroni - 200 g 

Butter - 1 Tbsp 

Onion, chopped roughly - 1 

Garlic, crushed - 2 cloves 

Carrot, grated - 1 

Tasty cheese - 2 cups 

Salt and pepper to taste 

Shredded cooked chicken (optional) - 1 cup 

Method 

• Place the pumpkin and cauliflower into a large pot. Cook in salted 

boiling water for 10 minutes until softened. Strain, reserving ½ cup 

liquid. 

• Puree the vegetables with the reserved liquid in a kitchen processor or 

with a stick blender. Add the oregano and milk & stir. 

• Preheat the oven to 180°C (160°C fan-forced). 

• Cook the macaroni as per packet instructions and strain. 

• Melt the butter in a large pot. Add the onion, garlic and carrot cooking 

for 5-10 minutes until lightly browned. Add in the vegetable sauce, 

chicken (if using) and half the cheese mixing well. 

• Stir through the macaroni then season to taste. 

• Spoon into an ovenproof baking dish. Sprinkle over the remaining 

cheese. Place into the oven for 15 minutes or until golden brown. 

• Serve hot with a side salad. 

 

 

 



Lemon Delicious 

Ingredients 

• Butter, softened - 80 g 

• Lemon zest - 3 tsp 

• Caster sugar - 1/2 cup 

• Eggs, separated - 3 

• Self-raising flour - 1/4 cup 

• Milk - 1 2/3 cup 

• Lemon juice - 1/3 cup 

• Icing sugar, for dusting 

• Whipped cream, to serve 

•  

 

 

 

 

 

Method 

1. Preheat the oven to 180°C (160°C fan-forced). Grease a 1.5 litre 

ovenproof dish. 

2. Beat the butter, zest and sugar in a small bowl with an electric mixer 

until pale. Beat in the egg yolks, one at a time, until thick. Stir in the 

flour, milk and lemon juice. Stir well to combine. 

3. Beat the egg whites in a clean small bowl with an electric mixer until 

firm peaks form. Lightly fold through the lemon mixture. Pour the 

mixture into the prepared dish and bake for about 35 minutes or until 

the top is golden and just firm to the touch. 

4. To serve, dust with sifted icing sugar and whipped cream. 

 



 

 

 

 



 

 

 

 



 

 


