
CELEBRATING THE TWENTY-FIRST SUNDAY in OT 
International Widows' Day 23rd June 

World Scleroderma Day 29th June 
Exploring our Faith with Children 

Celebrating our August Saints 

 

One day Jesus asked his disciples, 

“Who do people say I am?” 

They answered, 

“Some say you are John the Baptist; 

others say that you are Elijah or Jeremiah 

or one of the other prophets.” 

Then Jesus said, 

“But who do you say I am?” 

The disciples were silent until Simon spoke up, 

“You are the Christ, the Son of the Living God.” 

Jesus smiled at him and said, 

“Simon, son of Jonah you are blessed. 

You didn’t discover this on your own. 

It was shown to you by my Father in heaven. 

So I will call you Peter, which means rock. 

On this rock I will build my church and death 

itself will not have any power over it. 

I will give you the keys to the kingdom of heaven. 
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https://www.youtube.com/watch?v=269KUw6o36w
https://www.youtube.com/watch?v=e2mXi4LvlxQ
https://www.youtube.com/watch?v=nGsD3mugypI
https://www.youtube.com/watch?v=fB4EoaRBVcY
https://www.youtube.com/watch?v=AxueZ5OCxG4
https://www.youtube.com/watch?v=as2phsaKiUU
https://www.youtube.com/watch?v=sowzy5c6MnM&list=RDsowzy5c6MnM&start_radio=1
https://www.youtube.com/watch?v=sIaT8Jl2zpI&list=RDsIaT8Jl2zpI&start_radio=1
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https://www.youtube.com/watch?v=VYqLnOHJAgE
https://www.youtube.com/watch?v=27cL6dj6GOE
https://www.youtube.com/watch?v=Q07lMo2N8V0&t=6s
https://www.youtube.com/watch?v=aNSKVhWU0tA
https://www.youtube.com/watch?v=A_rbyXPjvr8


International Widows' Day 23rd June 
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https://www.youtube.com/watch?v=BaIUIxBcBwE
https://www.youtube.com/watch?v=UYVDCSbGPwc
https://www.youtube.com/watch?v=o-YkDu7aJfQ&list=PLyv2sudQhZoPA17UG69Tk0cbYshD5-Lmh


World Scleroderma Day 29th June 
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Click here and follow the Link 

https://www.youtube.com/watch?v=sRn_u7q8YDo
https://www.youtube.com/watch?v=IcOCRjXZPPE
https://www.youtube.com/watch?v=oBETRLFQmmo


Broccoli balls 

This tasty recipe using broccoli stalks as well as the florets is great for making 

with kids. 

 

Ingredients 

• 2 cups broccoli, made up of grated broccoli stalk and/or cooked 

broccoli florets, finely chopped 

• 1 small onion, finely chopped 

• 1 egg   

• 1/3 cup plain flour 

• ½ cup cheese, grated 

• ¼ teaspoon salt 

• pepper, to taste 

• 1 tablespoon fresh herbs, finely 

chopped (optional) 

•  

Method 

1. 1. Preheat oven to 180⁰C. 

2. 2. Mix all of the ingredients together. 

3. 3. Roll the mixture into teaspoon sized balls then place on a baking tray 

lined with baking paper. 

4. 4. Bake for 12-15 minutes, turning the broccoli balls about 8 minutes 

into cooking time. 

 

Notes 

Makes approximately 12 balls. 

 

 

 

 



Coconut Chocolate Crunchies 

Ingredients 

• Butter, softened - 125 g 

• Brown sugar, firmly packed - 3/4 cup  

• Golden syrup or treacle - 1 Tbsp 

• Eggs - 2 

• Self-raising flour - 2 cups 

• Coconut, desiccated - 1 cup 

• Quick-cooking oats - 1/2 cup 

Milk chocolate ganache 

• Milk chocolate, chopped coarsely - 

185 g 

• Butter - 30 g 

 

Method 

1. Preheat oven to 180°C (160°C fan forced). Grease oven trays and line 

with baking paper. 

2. In a medium bowl, beat butter, sugar and syrup with an electric mixer 

until combined. Beat in eggs, one at a time. Stir in sifted flour, coconut 

and oats. 

3. Roll rounded teaspoons of mixture into balls. Place 5cm apart on trays, 

flatten with the palm of your hand until 4cm round. Using a flour-dusted 

fork, mark cookies by pressing into the top. 

4. Bake for 12 minutes, or until a biscuit is gently pushed it moves without 

breaking. Cool on trays. 

5. Meanwhile, to make milk chocolate ganache; stir chocolate and 

butter in a small heatproof bowl over a small saucepan of simmering 

water until smooth (don’t let water touch base of bowl); cool ganache 

until spreadable. 

6. Sandwich two biscuits with 2 teaspoons of ganache; refrigerate until 

firm, if required. 

Tip: Plain biscuits will keep in an airtight container for up to 1 week. 

Sandwiched biscuits will keep, refrigerated, in an airtight container for up to 3 

days. 

 



 

 

 



 

 

 

 



 


