
CELEBRATING THE TWENTY-SIXTH SUNDAY in OT 
TUVALU LANGUAGE WEEK 27th Sept- 3rd Oct 

World Day of Migrants and Refugees: 27 September 
Exploring our Faith with Children 

Celebrating our September & October Saints 
 

 

Jesus told this story to the high priests: 

 
Once there was a man who had two sons. 

He said to the older one, “Go and work in the vineyard today” 

but the son answered, “I will not go because I don’t want to.” 

 

Later the son changed his mind and went to work after all. 

When the man asked his other son to go and work in the vineyard 

too, he said, “Of course I will go” but he did not do what he said 

he would. 

 

Jesus asked the high priests, 

 
“Which of these did what his father wanted?” 

 

They replied, “The older one of course.” 

 

Jesus said to them, 
 

“The people you call sinners will enter God’s kingdom before any 

of you, because they listened and believed what John the Baptist 

told them. You would not listen and believe, and your hearts have 

not changed.” 



 

 

 

 

 

 

 

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

 

https://www.youtube.com/watch?v=UHWntRgsm20
https://www.youtube.com/watch?v=pEz1rkZj7dU
https://www.youtube.com/watch?v=kVqlQs0ZkUs
https://www.youtube.com/watch?v=w963K7BVL_M
https://www.youtube.com/watch?v=nKC41LcjsYI
https://www.youtube.com/watch?v=YI2XSEWM-3g
https://www.youtube.com/watch?v=Pc97WgX-eDA&list=RDPc97WgX-eDA&start_radio=1
https://www.youtube.com/watch?v=iMSBvdV4hgY&list=RDiMSBvdV4hgY&start_radio=1


 

 

 

 

 

 

 

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

 

 

 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

https://www.youtube.com/watch?v=K2NtbAN1-iQ&list=RDK2NtbAN1-iQ&start_radio=1
https://www.youtube.com/watch?v=t35X0P_M4Ek
https://www.youtube.com/watch?v=X62wAgwselI
https://www.youtube.com/watch?v=Gi5jNIFgaTw
https://www.youtube.com/watch?v=hSvKCcTKgH4


TUVALU LANGUAGE WEEK 27th Sept- 3rd Oct 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

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=qL-DKC7yFkY
https://www.youtube.com/watch?v=YOu0deAULB8
https://www.youtube.com/watch?v=YOu0deAULB8
https://www.youtube.com/watch?v=L3qi_QruDaU
https://www.youtube.com/watch?v=JtbF-XKTgck


World Day of Migrants and Refugees: 27 September 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

 

https://www.youtube.com/watch?v=K_NNtzQK3Zk
https://www.youtube.com/watch?v=j14n8AP5LvA
https://www.youtube.com/watch?v=RgyqLIEx9Ss


Cheesy Sausage Bake 

 

Ingredients 
 

Sausages - 1 pack    

Oil - 1/4 cup 

Onion, cut chunky - 1 

Cloves garlic, crushed - 2 

Tin lentils, drained - 390 g 

Tin chopped tomatoes - 400 g 

Balsamic vinegar - 1 Tbsp 

Brown sugar - 2 tsp 

Dried mixed herbs - 1 tsp 

Grated cheddar cheese - 1 cup 

Dried breadcrumbs - 1/2 cup 

 

 

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

• Place the sausages into an oven tray, then into the oven for 10 minutes 

or until lightly browned. 

• In an ovenproof frying pan, heat 2 tablespoons of oil. Add the onion 

and garlic, cooking for 3 or 4 minutes to soften. 

• Stir through the lentils, tomatoes, vinegar, sugar and herbs and bring to 

a simmer for 5 minutes. Remove from the heat and poke in the 

sausages. 

• Combine the cheese and breadcrumbs with the remaining tablespoon 

of oil and sprinkle over the top. Place back in the oven for 10-12 

minutes until the top is crisp and golden. 

Tip:  
You can use gluten free breadcrumbs and check that sausages are gluten 

free to make recipe Gluten Free; and use dairy free cheese to make it Dairy 

Free! 

 

 

 

 

 

 

 

 



Banana Almond Crumble 
 

 

Ingredients: 
  

4-5 bananas, freshly ripe  

Juice of 1 lemon 

4 Tablespoon coconut cream 

  

Crumble topping: 
1 cup flour 

½ cup rolled oats 

80g butter – softened/room 

temperature. 

½ cup chopped roasted almonds 

¼ cup raw sugar 

¼ cup brown sugar 

1 teaspoon cinnamon 

1 teaspoon mixed spice 

½ teaspoon ginger 

  

Method: 
  

• Preheat oven to 180°C. Peel and slice bananas, on an angle, into thick 

slices and arrange in a circle around the bottom of 4 ramekins. Mix 

lemon juice and coconut cream into a bowl. Pour the lemon juice and 

coconut cream mixture evenly between the 4 ramekins. 

  

• For the crumble, place all the dry ingredients (everything except for the 

butter) into a bowl. Cut butter into 2cm chunks/squares and rub in 

butter with finger tips until it resembles chunky breadcrumbs. Pile 

crumble on top of the banana. Place the ramekins on an oven tray to 

catch the drips. Bake approximately 25mins until bubbling and golden. 

  

Serve with mascarpone, crème fraiche or ice cream. 

  

Chefs Note: For an extra twist you can add raisins in with the bananas 

 

 

 

 

 

 

https://www.youtube.com/watch?v=2qbHv50-hKI&list=PLZVsyWZz1B5p_SCQ1VYwS5hIMucvUuB_M&index=9&t=0s
https://www.youtube.com/watch?v=2qbHv50-hKI&list=PLZVsyWZz1B5p_SCQ1VYwS5hIMucvUuB_M&index=9&t=0s


 

 

 

 

 

 

 

 



 



 

 


