
CELEBRATING THE TWENTY-SECOND SUNDAY in OT 
World Day of Prayer for the Care of Creation Day 1st Sept 

International Day of Charity 5th Septmber 
Exploring our Faith with Children 
Celebrating our September Saints 

 

Jesus began to tell his disciples (friends) 

that he must go to Jerusalem, 

and that once he got there 

he would suffer a great deal; 

that he would even be put to death 

before rising again to new life on the third day. 

“Lord, this cannot be allowed to happen” 

exclaimed Peter, who was very upset 

by what Jesus had told them. 

But Jesus said, 

“Peter, your way is not God’s way. 

If you want to be my friends you 

have to take up your cross and 

follow me. 

Sometimes things will be difficult, 

but you must accept them and try 

not to take the easy way out.” 
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https://www.youtube.com/watch?v=1f9c-9rKLn0&t=1s
https://www.youtube.com/watch?v=-o9kXP8rwa4
https://www.youtube.com/watch?v=TPnNApIbJrM
https://www.youtube.com/watch?v=Op34McNfzuM
https://www.youtube.com/watch?v=O6kDFgaq4Pg
https://www.youtube.com/watch?v=fVLCyFR9pnU
https://www.youtube.com/watch?v=KCL9dtvVquU&list=RDKCL9dtvVquU&start_radio=1
https://www.youtube.com/watch?v=7hczr1lAc3s&list=RD7hczr1lAc3s&start_radio=1
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https://www.youtube.com/watch?v=4deY16e9yWs&t=10s
https://www.youtube.com/watch?v=RCVrSV-7qFQ
https://www.youtube.com/watch?v=mEZGjL1akt0
https://www.youtube.com/watch?v=RXLsZxV0q6g


World Day of Prayer for the Care of Creation Day 1st Sept 
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https://www.youtube.com/watch?v=Z7eIwa8f64g
https://www.youtube.com/watch?v=wTHJGgCmTEo
https://www.youtube.com/watch?v=XFvKbUzP404


International Day of Charity 5th Septmber 
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 Click here and follow the Link 

https://www.youtube.com/watch?v=vi9snD_TPIM
https://www.youtube.com/watch?v=LCNz6M1gVkY
https://www.youtube.com/watch?v=8aRdv51dOE8


Spicy red lentil and vegetable soup 

Super easy and super nourishing soup. This is an ‘anything goes’ recipe. Use 

whatever vegetables you have available. 

Ingredients 
                                                                                           

1 onion, chopped 

1 carrot, chopped 

3 cloves garlic, chrushed 

1 1/2 cups kumara, chopped 

1 stock cube    

2 tsp cumin, ground 

2 tsp coriander, ground 

2 tsp paprika, ground 

1/2 cup split red lentils 

6 cups water 

 

 

Method Steps: 

1. Place all ingredients in a large pot and bring to the boil.  

2. Reduce heat to a simmer and cook until the vegetables are soft, for 

approximately 30 minutes.  

3. Remove from heat and blend until smooth, or alternatively mash or 

serve lumpy. 

Tips: 

• This recipe is very versatile, almost any vegetables will work. Use what 

you have available or make up your own combination.  

o Here are a few suggestions:  pumpkin, potato, celery, fennel, 

leek.  

• Split red lentils can be cooked from dry. Other larger whole lentils will 

work in this recipe but will need soaking overnight before cooking.  

 

 



Kūmara and date loaf 

 

A treat that's not too sweet. Serve warm with fresh fruit as a dessert. 

 

Ingredient                                                                                                                                                             

2 eggs 

1/2 cup oil 

1/2 cup plain unsweetened yoghurt 

1 tsp vanilla      

1 1/2 cups cooked kūmara, mashed 

1/2 cup dates, chopped 

1 3/4 cups wholemeal flour 

1/4 cup brown sugar 

2 tsp baking soda 

1 tbsp mixed spice 

 

Method 

1. Preheat oven to 180C 

2. Grease and line one loaf tin with baking paper 

3. Add the eggs, oil, yoghurt and vanilla to the cooked kūmara, and 

whisk until combined 

4. Mix in the chopped dates 

5. In a large mixing bowl, combine the flour, sugar, baking soda and 

mixed spice 

6. Add the wet ingredients into the dry and mix to combine 

7. Pour the batter into the loaf tin 

8. Bake for approximately 40-45 minutes or until cooked through and a 

dark golden brown. 

 



 

 

 

 



 

 

 

 



 

 

 

 

 


