FAITH FAMILY

CHRISTMAS

Christmas
Jesus - Best gift ever!!

Who’s who?
Try making some
ornaments for your
tree with ALL the
names of Jesus.

The Twelve Days of Christmas.
Catholics celebrate Christmas over 12 days until the Feast of
the Epiphany, when the three wise men arrived to present
Jesus with gold, frankincense, and myrrh.
Some people say that the song, ’12 days of Christmas’ was written by
Catholics in England to teach their children about their Christian Faith, other
people say that it was a game that children played with the winner being the
last one left who made no mistakes or left out any gifts.
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GOLD

FRANKINCENSE

MYRRH

Is known as the royal
metal representing
Jesus’ place as our

Is the symbol for
prayer.It reminds us
that Jesus is our priest,

Is a burial ointment,
representing the end of
death and the
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Personal Growth
Advent Calendar.
Instead of the usual
chocolate how about
trying to change
something about your
behaviour or attitude
each day leading up
to Christmas.

IMAGINE:

What would the
world be like if we
treated everyone,
everyday like it was
Christmas?
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The story goes like this:
True love refers to ‘God’ and the reference to ‘me’
is for all Christians.
Here is a list of the other symbols and what they
stand for:
A Partridge in a Pear Tree = Jesus
2 Turtle Doves = Old and New Testament
3 French Hens = Father, Son and Spirit
4 Calling Birds = The four Gospels
5 Gold Rings = First 5 books of the Old Testament
6 Geese a-Laying = 6 days of creation
7 Swans a-Swimming = 7 gifts of the Holy Spirit (1 Corin 12:8-10)
8 Maids a-Milking = 8 Beatitudes (Matt 5:3-10)
9 Ladies Dancing = 9 Fruits of the HS (Gal 5:22-23)
10 Lords a-Leaping = 10 commandments
11 Pipers Piping = 11 Apostles not Judas
12 Drummers Drumming = 12 Points of Doctrine in the Apostles
Creed

What do you think
about this idea?
True or False?

how Mary and Joseph would have felt so far
away from home about to have a baby in a place
they didn’t know and without all the comforts of
home and friends and family.

Cooking up a Storm!
This year why not try cooking up a
Nativity Scene instead of a northern
hemisphere gingerbread house?!

Who do we know today that may be in a similar
situation away from friends and family?

The recipe the template and all the instructions
are on the extra pages.

Could you included them in your Christmas this
year, and throughout the following year?

As you are preparing this nativity scene with
your family/friends. You may like to consider

SAINT NICHOLAS
Feast Day December 6th:
Nicholas of Myra was bought up by his Uncle the Bishop of Patara,
after both of his parents died during an epidemic. He was known as
someone with a generous and giving heart. He was arrested for his
and tortured because of his Christian beliefs, and it was said that he
stood up for the rights of people who were innocent.
The custom of giving gifts in the name of this Saint was popularised in
America by Dutch Protestants. He is the Patron Saint of: children,
sailors, fisherman, the falsely accused, Russia and Greece.
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ASSEMBLE:
1. Snip a corner off the ziplock bag and pipe a
bead down one side.
2. Remember to place the wall onto the edges
of the back so that it has good support.
3. Use heavy cups to hold things in place while
they dry.
4. You can add the characters any way you like
but here are some ideas.

Ginger Bread Nativity:
RECIPE:
INGREDIENTS:
125g butter
3/4 C golden syrup
3C flour
2 Tbsp ginger
3 Tbsp mixed spice
1 tsp baking soda
2 Tbsp milk
1. Melt butter, golden syrup and sugar in a big
pit and bring to the boil. Let it boil rapidly
for 2 minutes. (This helps the dough become
elastic.)
2. Into a large bowl sift flour, ginger and spice
then add the butter mixture and mix to
combine.
3. Dissolve baking soda in milk then add to the
mixture and mix well. Leave it to rest for 15
minutes, covered in wrap.
4. Toll out dough to about 5mm thick onto
baking paper. Remember to leave room
between the pieces to allow for the dough to
rise.
5. Bake at 170 C for about 10-15 minutes.
ICING:
3 egg whites
5 C icing sugar
1. beat egg whites until frothy then beat in
icing sugar a bit at a time until thick (about
5 min)
2. cover with a damp tea towel or put into
plastic zip lock bags to pipe and to stop it
drying out.
TEMPLATE: DOWNLOAD FROM CHRISTMAS - LIVE YOUR FAITH PAGE
BUILD:
1. Print off a copy of the template
2. Cut round the edges of the designs
3. Lay them gently on top of dough and cut
with a sharp knife (oil them if they stick)
4. You can make extra animals with cut out
shapes, or add shepherds and kings.
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