
 

CELEBRATING THE TWENTY-SEVENTH SUNDAY in OT 
CELEBRATION Day for Venerable Suzanne Aubert Oct 4th 

CELEBRATING FIJIAN LANGUAGE WEEK Oct 4th-10th  
Exploring our Faith with Children 
Celebrating our October Saints 

 

Jesus told another parable to the people: 

 

“There once was a farmer who owned a vineyard. 

He had to go away on business, and so he put some 

farm workers in charge of the vineyard. 

 

When it was time to harvest the grapes, the farmer sent 

some servants to collect his share. But the farm workers 

beat his servants and chased them away. 

 

The farmer did not give up and sent some more servants 

to collect what belonged to him. Again, they were beaten 

and chased off. 

 

Finally, the farmer sent his own son, thinking they would 

treat him better than the servants. 

But the farm workers seized the son and killed him.” 

 

Then Jesus asked: 

“What will the farmer do when he arrives at the vineyard?” 

 

The people who had been listening answered, 

“He will punish the farm workers and put other people in 

charge of his vineyard.” 

  



  
  

 

 

 

 

 

 

 

Click here and follow the Link   Click here and follow the Link 
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https://www.youtube.com/watch?v=bH-ViqKs4bk
https://www.youtube.com/watch?v=pYI7xNwfpaA
https://www.youtube.com/watch?v=OiQ-79Ja-48
https://www.youtube.com/watch?v=n9GOaVQvlt0&t=17s
https://www.youtube.com/watch?v=XObDV8soTsk
https://www.youtube.com/watch?v=b6BjMBVO8Fo&t=483s
https://www.youtube.com/watch?v=_3-Y49VSInA&list=RD_3-Y49VSInA&start_radio=1
https://www.youtube.com/watch?v=8sxgPJhepQo&list=RD8sxgPJhepQo&start_radio=1
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God Wants You to Trust His Plan 

 

 

 

 

 

 

 

 

 

 

 

Click here and follow the Link 

https://www.youtube.com/watch?v=R29oVM92tUE
https://www.youtube.com/watch?v=5alQEX33HOY&t=5s
https://www.youtube.com/watch?v=fdI9vBFpxaQ
https://www.youtube.com/watch?v=4vBTYnYBSo0
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Click here and follow the Link 

https://www.youtube.com/watch?v=5gt3tfAseYw
https://www.youtube.com/watch?v=kqfBz_r2-hw
https://www.youtube.com/watch?v=jt0VZoMeVeM
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Click here and follow the Link 

https://www.youtube.com/watch?v=1Bt0zS5R7LY
https://www.youtube.com/watch?v=yLygQXql0Lc&t=301s
https://www.youtube.com/watch?v=a6hm643445Q


Paprika Spiced Tomato and Lentil Pasta 

 
Ingredients 

 

300g pasta of choice 

1 tablespoon oil, divided 

1 large onion, diced 

2 cloves garlic, finely chopped or 1 teaspoon crushed garlic 

300g mushrooms, sliced 

1 tablespoon paprika    

400g can chopped tomatoes 

250ml (1 cup) water 

400g can lentils, drained and rinsed 

2 large carrots, grated 

1 teaspoon sugar (optional) 

300g (2 cups) frozen peas 

300g frozen spinach, defrosted 

Salt and pepper, to taste 

 

Method 

 

• Cook pasta according to packet instructions. 

• Heat oil in a deep-frying pan or skillet on the stove over medium-high 

heat, sauté onions until they become soft. Add garlic and mushrooms 

and cook until fragrant and the mushrooms are cooked. Add paprika, 

mix and cook for about a minute. 

• Turn the heat to high and carefully pour canned tomatoes, water, 

lentils, carrots, and sugar (if using) into the pan, bring to a simmer. 

• Add peas and spinach to the pan once the sauce has slightly 

thickened, simmer for another 2 minutes. Test taste, adding salt and 

pepper to taste.5. Portion pasta into bowls and top with paprika spiced 

tomato and lentil sauce. 

Adapt it: 
• Use frozen corn instead of peas if you prefer. 

• Paprika can be swapped for mixed herbs. 

• Serve with grated cheese. 

 

 

 

 

 

 

 



Raw chocolate peanut slice 

 

Ingredients 

 

Base 
• ½ cup Rolled Oats    

• ½ cup Roasted and Salted Cashew Nuts 

• ½ cup Desiccated Coconut 

• 4 Dates, pitted 

• 1 tablespoon Coconut Oil, melted 

• 1 tablespoon Superfoods Raw Cacao 

Butter, melted 

• 1 tablespoon Finest Maple Syrup 

 

Peanut filling 
• 1 cup Peanut Butter of choice 

• 1 ½ tablespoons Maple Syrup 

• 1 tablespoon Pams Superfoods Raw Cacao 

Butter, finely chopped 

• Pinch of sea salt 

 

Chocolate topping 
• 7 Dates, pitted 

• ½ cup Superfoods Raw Cacao Powder 

• ½ cup warm water 

• 1 teaspoon Vanilla Extract 

• 2 teaspoons Coconut Oil, melted 

 

Method 
1. Line a 18x18cm square slice pan with baking paper. 

2. Combine the base ingredients in the bowl of a food processor and 

process until finely chopped. Press into the prepared pan and 

refrigerate for 30 minutes until firm. 

3. Mix the peanut butter, maple syrup, cacao butter and salt together in a 

small saucepan over a gentle heat and stir until smooth. 

4. Spread the peanut filling over the base and then chill for a further 30 

minutes. 

5. To make the chocolate topping, mix all ingredients in a blender until 

smooth. This may take a few minutes, and you will need to scrape 

down the sides to ensure everything is blended! 

Tip: If the mixture is too thick then add a little more water. It needs to 

be the consistency of soft icing. 

6. Spread the frosting over the slice and then chill again until firm enough 

to cut into pieces. 

 

Store in the fridge in an airtight container. 



 

 

 

 
Mission Arlington/Mission Metroplex Curriculum/Life of Christ/Gospel of Mark 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 



 

 

 

 

 

 

 

 


