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Children’s Worship Bulletin 

 Because we can not 
be together in  
person, we are  
sharing Vacation  
Bible School kits with 
our children that 
they can do at 
home.  In June, our 
kits were about  
different people in 
the Bible.  In July our 
theme is Fruit of the 
Spirit. In talking with 
families, they have 
shared how excited 
their children have 
been to receive a 
package in the mail.  
And the kids have 
said they love doing 
all the crafts!  There 
are also videos online 
about each of our 
themes with links 
available on our St. 
Mark's website. 
Thank you for  
sharing photos of 
your kids enjoying 
the kits.  We miss our 
families but love that 
we can share these 
activities with them.  
We love you and 
can't wait to be  
together with you 
soon!!  Stay tuned 
for our August 
theme!  

 

Pastor Heather 
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Matthew 10:40-42  
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Each number represents a letter of the alphabet.  Substitute 
correct letter for the numbers to reveal the coded words. 

“And if anyone gives even a cup of cold water to one of these little ones who is my disciple, truly I tell you, 
that person will certainly not lose their reward.” 

Matthew 10:42 (NIV) 
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Mathew 10:24-39  



10 

 

“So don’t be afraid; you are more valuable to God 
than a whole flock of sparrows.”  

Matthew 10:31 

Each number represents a letter of the alphabet.  Substitute 
correct letter for the numbers to reveal the coded words. 
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Jesus and the Children  
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Ingredients   
2c  chicken thigh fillets, cut into cubes  

1 small red onion, chopped 

4 cloves garlic  

2 tsp ginger, grated  

1 lime, rind finely grated, juiced  

1 tsp ground turmeric  

2 tsp mild curry powder (yellow)  

3 tsp fish sauce  

1-2 small chilies, deseeded, finely chopped  

1/3 chopped coriander sprigs  

1/3 cup peanut oil, plus 2 tsp  

2 cups can coconut milk  

1 carrot, peeled and sliced  

1/2 cup green beans, halved diagonally  

1 small red pepper, chopped  

1/2 cup broccoli, cut into small florets  

2/3 cup bean sprouts  

2 tbs shredded coconut, toasted  

3 cups cooked long-grain white rice, to serve 

Method  

1 Process onion, garlic, ginger, turmeric powder, curry powder, fish sauce, chili sauce, 
coriander stems and 1⁄3 cup of peanut oil until a smooth paste forms. 

2 Heat extra 2 teaspoons of peanut oil in a large deep frying pan over medium-high 
heat. Add curry paste and cook, stirring for 2 minutes or until fragrant. Add the coco-
nut milk and curry sauce and bring to the boil. Reduce heat to medium. 

3 Add the chicken and carrot to curry mixture and simmer for 4 minutes. 

4 Add the beans and simmer for 3 minutes. 

5 Add the red pepper and broccoli and simmer for a further 4 minutes or until the 
chicken is cooked through and vegetables are just tender. Remove from heat. 

6 Stir through the lime juice. 

7 Top chicken curry with bean sprouts, toasted coconut and coriander sprigs. 

8 Serve chicken curry with rice. 

Yellow Chicken Curry (serves 4) 


