4T SUNDAY OF LENT
| AETARE. SUNDAY

Mary, our Mother, the Lord is
with you

Guide us, protect us, in all
that we do.

MOTHERS
DAY

KANDLE.IE



IN THE. CHURCH

Thc Four’ch 5unclag of | entis also known as | actare 5unday.’Laetare is the | _atin
word for ‘rcjo/cc’and so this 5unda5 is a day omcjog in the middle of | _ent. Jt reminds us

that we are more than hahcwag through our Lentcnjoumeg and that we will soon be
cclcbrating at [ aster. Some Prics’cs wear rose Pink vestments instead of the Purp!e ones

that are worn on the other 5unclags of Lent.

MOTHERING SUNDAY

Mothers Day, or Mothering Sunday, is celebrated in |reland and ["urope on the Fourth
Sunday of |_ent. |n the (nited States of America, and other parts of the world, they
celebrate it on the second Sunday in May.

We can trace the origins of Mother's Day to a tradition that began in [~_ngland more than
400 years ago when, once a year, PeoPle visited the Parish church where their mother was
born. T his may have begun with a custom of visiting the Mother (Church of the parish or
the Cathedral, the Mother Church of the diocese, in earlier times. While they were
visiting the church, they also visited their mothers. T ravelling was not easy at that time, so
this visit became a very special occasion.

This was also a day when all servants were released from their jobs to go and visit their
mothers. Sometimes, the servants were allowed to bake a cake for their mother. T his was
a fruit cake decorated with eleven marzipan balls to represent the eleven disciples, Judas
was not included. Feople were allowed to break their | enten fast to eat this cake.
Nowadays, we use this day to celebrate and give thanks for mothers. On this day, the
Church remembers Mary, the mother of Jesus, in a special way.

1) What is another name for Mother’s Dag?

learn? 2) What is the name of the spccial cake that was

What did you

given to mothers?

3) (an you name the other eleven c{isciples?



Bake a Simnel Cake for Easter
This is Mary Berry’s recipe

Ingredients 2259 sultanas | S

1009 red glace cherries 1009 currants | T
2259 softened butter 509 chopped candied peel
2259 light muscovado sugar Grated rind of 2 lemons
A large eggs 2 level teaspoons of
2259 self-raising flour ground mixed spice

For the Filling and Topping

4509 Almond Paste

2 tablespoons of apricot jam

1 egg beaten to glaze

Essential Kit: You will need one 20cm deep round cake tin

Instructions:

1.

Pre-heat the oven to 150°C/Fan 130°C/Gas 2. Grease a 20 ¢cm (8 in) deep round
cake tin then line the base and sides with baking parchment.

Cut the cherries into quarters, put in a sieve and rinse under running water. Drain
well then dry thoroughly on kitchen paper. Measure all the cake ingredients into
a large mixing bowl and beat well until thoroughly blended. Place half the mixture
into the prepared tin and level the surface.

Take one-third of the almond paste and roll it out to a circle the size of the tin and
then place on top of the cake mixture. Spoon the remaining cake mixture on top
and level the surface.

Bake in the pre-heated oven for about 2%2 hours until well risen, evenly brown and
firm to the touch. Cover with foil after 1 hour if the top is browning too quickly.
Leave to cool in the tin for 20 minutes then turn out, peel off the parchment and
finish cooling on a wire rack.

When the cake is cool, brush the top with a little warmed apricot jam and roll out
half the remaining almond paste to fit the top. Press firmly on the top and crimp
the edgesto decorate. Mark a criss-cross pattern on the almond paste with a sharp
knife. Form the remaining almond paste into 11 balls.



6. Brush the almond paste with beaten egg and arrange the almond paste balls
around the edge of the cake. Brush the tops of the balls with beaten egg, too, and
then place the cake under a hot grill to turn the almond paste golden.

Mary Berry's Simnel Cake is just one of the recipes included in her brand-new Mary Berry
Bakes app, available to buy now on the iTunes store. Along with 70 fool-proof cake and bake
recipes, the app offers a shopping list, intuitive search and favourites function.




SOME. THINGS THAT YOU COULD DOFOR
MOTHER' S DAY THIS YEAR

Write down ten things that you know and love about your mum or the
person who cares for you at home.

Ask your mum or the person who cares for you at home to make a list of
five things that you could do to make herlife easier. Thcn Promise to do
these things for her. Write them down on a Promisc page, decorate the

page and give it to her with your card

Write a poem
Make a card

Draw a Picture

Write a story and make her the hero

Wotering

Makc a co”age OF a” t!"lC wags 3OU ]OVC 3OUI’

mum
Giive her some quict time

FPick some wildflowers for her

HelP to make her favourite breakfast
|_et her watch her favourite tv programme without interruption

|nvite her to go for a walk with you

T ell her that you love her

T ake a picture of you and your mum together

Help keep the house tidy today without being asked

Whrite a prayer thanking (God for your mum or the person who looks
after you at home. Ask (God to look after mothers all over the world

and to keep them safe. Ask your mum to pray it with you.



[tis imPortant to remember (Grannies and Nanas toclag, We might not be
able to go and see them because we are trgiﬂg to kccP them safe and wc”,
but, we can still tell them how much we love them bg ca”ing them, Facetiming or
skgping them, taking a Picture of something that we have made for them and
sending it to them bg text. Write something to show them how much you love

them in the heart.




