
CELEBRATING THE TWENTIETH SUNDAY in OT 
TONGAN Language Week 16th August- 22nd August 

World Humanitarium Day 19th August 
Exploring our Faith with Children 

Celebrating our August Saints 

 

Jesus went to stay near the cities of Tyre and Sidon where few people knew 

him. 

One day a Canaanite woman came to him and cried, 

“Help me Jesus! My daughter’s mind is troubled and she is very ill

Jesus did not answer the woman and she carried on crying aloud 

and begging him for help. 

The disciples were embarrassed by the shouting and asked Jesus to help her, 

but Jesus said, 

“I have been sent to help our own people, not others.” 

Then turning to the woman he said, 

“Surely you would not give food meant for children to the dog?” 

The woman threw herself at his feet and answered, 

“No Sir, but even the dogs get the crumbs that their masters drop from their 

table.” 

Then Jesus smiled and said, 

“Your belief is strong, and your daughter is well!” 

From that moment the woman’s daughter was cured. 
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https://www.youtube.com/watch?v=DL-JYIbs3Bk&t=20s
https://www.youtube.com/watch?v=TMhmp0wxuXw
https://www.youtube.com/watch?v=zfwMKj2yoZE
https://www.youtube.com/watch?v=x8gioj90xRY
https://www.youtube.com/watch?v=6DwM2-9-Cts
https://www.youtube.com/watch?v=W2LS45HlJf0
https://www.youtube.com/watch?v=2IVkhcm6QVo&list=RD2IVkhcm6QVo&start_radio=1
https://www.youtube.com/watch?v=ZSXaBq3NM2E&list=RDZSXaBq3NM2E&start_radio=1
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Click here and follow the Link 

https://www.youtube.com/watch?v=XjHiifZ_nR4
https://www.youtube.com/watch?v=iIGwhCEtPHk
https://www.youtube.com/watch?v=i0dk8F0KYxY
https://www.youtube.com/watch?v=czbT-Tjnigw&t=179s


TONGAN Language Week 16th August- 22nd August 
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https://www.youtube.com/watch?v=c6CG_gSSMkU
https://www.youtube.com/watch?v=gZFZOrTmL8s
https://www.youtube.com/watch?v=C4UxQAKzklY&list=PL8MGJARAa2w3-xRa1SMFPZNGFFo73cJhT
https://www.youtube.com/watch?v=IEYEOwxyHeo&list=PL8MGJARAa2w3-xRa1SMFPZNGFFo73cJhT&index=3


World Humanitarium Day 19th August 
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https://www.youtube.com/watch?v=ULlxzkILajQ
https://www.youtube.com/watch?v=ijDHq6_iN98
https://www.youtube.com/watch?v=ijDHq6_iN98
https://www.youtube.com/watch?v=upZEGu71uXo


Tray Bake Fried Rice 

Ingredients 

4 cups day-old cooked jasmine or basmati rice* (see notes) 

300 g chicken thigh or breast, diced 

150 g frozen raw prawns 

2 tbsp soy sauce 

1 tbsp rice wine vinegar 

1 tbsp sesame oil 

1 thumb-sized piece of ginger, 

finely grated 

2 cloves garlic, minced  

1 small onion, finely diced 

1 large carrot, small cubes 

1 cup frozen peas 

4 eggs, lightly beaten 

2 spring onions, finely sliced 

Salt and pepper, to taste 

Chilli oil, to serve (optional) 

 

 

Directions 

• Preheat the oven to 200°C. Line a large baking tray or roasting dish with 

baking paper. 

• In a bowl, combine the chicken and prawns with soy sauce, rice wine 

vinegar, sesame oil, ginger, garlic, and a pinch of pepper. Set aside 

while you prep the other ingredients. 

• Spread the cold cooked rice evenly over the tray. Scatter the 

marinated chicken and prawns over the top. Add the onion, carrot, 

and peas, and mix through. Cover the tray with foil. Bake for 20 

minutes, until the chicken is mostly cooked through and the prawns are 

turning pink. 

• Remove the foil, drizzle the beaten eggs evenly over the tray, and 

return to the oven uncovered. Bake for another 20 minutes, or until the 

top is golden and crisp in places and the egg is fully set. Finish for a few 

minutes under the grill for extra crispy edges. 

• Scatter with spring onions and drizzle with chilli oil if desired. Serve hot, 

straight from the tray. 



One Bowl Baked Cheesecake 

This is based on the classic Basque cheesecake recipe. It’s super easy, quick 

to cook and there’s only one bowl to wash up afterwards! It’s creamy and 

delicious with its trademark dark crust provides a wonderful flavour. 

 

Ingredients 

       

500 g full fat cream cheese 

3⁄4 cup caster sugar 

3 medium eggs 

1 heaped tbsp plain flour 

2 tbsp lemon zest 

pinch sea salt 

250 mls cream 

 

Directions 

 

• Preheat oven 220 C. Line a 22cm cake tin with baking paper, making 

sure it comes up the sides.  

• Beat together the cream cheese and sugar until smooth and the sugar 

is dissolved. Add in eggs, one at a time and beating for 20 seconds 

between each. Scrape down the sides of the bowl as needed. Add 

flour, lemon zest and salt and beat until combined then pour in the 

cream and beat for 2 minutes until thick and creamy. Scrape into 

prepared tin.   

• Bake on the middle rack for 30 minutes until the top is very dark brown 

and the middle 5cm is still wobbly. It will fall and firm up as it cools.  

• Chill completely (at least 3 hours or overnight) before removing from 

tin.  

• Serve with softly whipped cream. 

 

 

 



 

 

 



 

 

 



 

 

 

 

 

 

 

 

 

 

 

 


