From the Youth group

HAS CHRISTMAS CHANGED AS YOU’VE GROWN UP?

ST PETER’S CATHOLIC PARISH
Rochedale Springwood
955 Rochedale Rd Rochedale
Phone: 33414421
Email: stpetroch@bne.catholic.net.au

Going to church on Christmas eve over
the years means that as we’ve grown
up, it ’s less about Santa and more
about what Christmas is really about.
Message from Fr Baiyi

WELCOME TO ST PETER’S!
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Attending church on Christmas day
when
younger felt like an interruption to
playing with presents. Now, it ’s a
choice
made through understanding and
a desire to attend and celebrate tog
ether.

We aspire to be recognised as a caring lay Catholic
charity offering a hand up to people in need. We
do this by respecting their dignity, sharing our
hope, and encouraging them to take control of
their own destiny in addition to assisting, where
possible, with their immediate material needs.

parishioners can give - the vast majority of our
income is derived from VINNIES SHOPS. Hence,
we are always seeking donations of quality clothing,
furniture, books, bric bac, etc.

At the core of our work with the people we assist
are, our Vincentians, volunteer members and
donors.

Our local Vinnies Shop is on the service road, next
door to Mr Toys. We encourage people to assist by
delivering donations to our shop where possible
and hold our companions, those we assist, in your
thoughts and prayers.

Our Rochedale Conference has 14 Members
(Vincentians) and in the past 12 months, in our
own Parish area, we responded to 287 requests
for assistance - comprising of 180 Adults & 222
Children.

Besides home visitations SVDP also has several
programs. People can be involved in assisting
by utilising their talents eg VoRTCS, Microfinance,
Youth etc - these programs are detailed on our
website www.qld.vinnies.org.au

To provide this assistance SVDP needs funds
- there is only a certain amount of money our

Our Helpline is 1800VINNIES (1800846643)

Every year at this time, we gather together to celebrate
Christmas. With the birth of Jesus, “the people that
walked in darkness has seen a great light; on those who
live in a land of deep shadow a light has shone.”
(Isaiah 9:1) The history of humankind
has been changed and a new era has
started. On this special day of the year,
let us welcome the arrival of the
newly-born saviour and celebrate
this sacred feast.

such a suitable time. From the birth of Jesus, we
have been assured of God’s abundant love. Despite
the unfaithfulness of humankind, God still loved us
and didn’t abandon us. He kept his promise and
sent us his only-begotten Son. His love was
strong before, and now with the birth of
Jesus, his love is more obvious, strongly
proved and felt. This love has brought
us immense hope.

Peace
Love
Hope

When we have come to the end of
2020 and look back at the whole
year, nobody would doubt that
2020 has been a very challenging
year for all due to COVID-19. We have
tragically lost many lives across the
globe. We grieve their loss. We have lost
a lot of time due to quarantine or other
COVID-related factors. There have been many
restrictions that make the running of our daily lives very
inconvenient. Some people have lost jobs and others
received lower income. In one way or another, we are
suffering from this pandemic. While experiencing such
a hard period of time, many people, if not all, must have
felt very disappointed, even hopeless. We desperately
need a time to be recharged with hope. Christmas is

Jesus was born in a manger, into
a poor family and a challenging
world. Jesus didn’t come to enjoy the
earthly good things but help us with
life’s difficulties and challenges. He
“came not to be served but to serve ”
(Matthew 20:28). From the story of his
birth, we learn that Jesus will definitely
be with us, especially when we are in hard
times, such as the COVID-19 period. Every time
we reflect on this, we are filled with hope.
My friends, as 2020 draws to a close, with the celebration of Jesus’ birth, we have many reasons to
hope; 2021 will be a great year. Let us move forward and welcome a brand new year.

Happy Christmas to all!

From the Youth Coordinator
2020, Wow, what an interesting year for us all! It was a
year that challenged us to change our routine and norm. I
know, for myself, in my role as youth coordinator that I had
to move our youth group online. Once a week our high
school students and young adults met online via zoom
to socialise, pray and be together. Some weeks had larger
numbers than others, but I will say that everyone was
excited when we could finally meet in person again. Since
that time we have been getting good numbers at our high
school youth group and have been meeting weekly as a
young adult community to journey together through the

alpha program. I want to give a massive thank you to
everyone that supported me this year!
I’ve been reflecting on Christmas and I have realised
that despite the challenges, God has given us so many
blessings. We have a God who loves us, a God who
provides and who meets us where we are at. So as we
welcome the Christmas season and 2020 comes to a
close, let us give thanks to God. Merry Christmas.

Olivia.

Christmas around
the world
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Decorating C
Decorate and colour your own
Christmas Ornament in this
space. Open to ages 5 to 10.
Ask mum, dad or anyone
to drop it off at the parish
office before 31 December.
The winner will receive a gift
voucher and will be announced
at the first weekend masses.

Sungtan
Chukha Haeyo
(Merry Christmas)

Korea is the only East
Asian country to
recognise Christmas
as a National Holiday!
People buy fresh cream
cake, ice-cream cake to
share with family or
loved ones on
Christmas Eve.

Buon Natale
(Happy Christmas)

In the past, Italians
gave presents on the
feast of the Epiphany.
The legend is that
“La Befana” or the
witch, brought good
children presents and
naughty children got
a piece of coal in their
stocking.

Suba Naththalak Wewa

(Merry Christmas)

Feliz Navidad

In Sri Lanka, Christmas
season starts on
1 December when
people let off fire
crackers at 12midnight!
The festive season
concludes with the
feast of the Three Wise
Kings on 6th January.

In Argentina, we
gather with family on
Christmas Eve. We go
to Mass and have a
very late and big dinner. On Christmas Day
we sleep in and get
back together to have
the leftovers for lunch.

(Merry Christmas)

Wesolych
Swiat

Frohe
Weihnachten
(Merry Christmas)

RECIPE

The Polish tradition
is all the family go to
church and then go
home and there are
12 different dishes
of food on the table
(these represent the
12 apostles)

The highlight of Christmas in Germany is
Christmas Eve. After a
traditional meal, family
gather around the tree
to open the gifts which
the Christ Child has delivered. At midnight everyone celebrates mass.

Christmas
Cake

(Merry Christmas)

Stastne a vesele Vianoce

Selamat Hari
Natal

In Slovakia, all plates
on the Christmas Eve
table must have at
least some food left
on them at the end
of dinner. This means
that your next year
will be prosperous and
plentiful.

In Malaysia, each
church has carolling
groups. Parishioners
invite them over
during their open
houses for a nominal
fee so guests can
enjoy the music
and cheer.

(Merry Christmas)

– f rom Diane McKeone
& her mother Geraldine

Soak
1.36 kg mixed fruit
125 g
dates
3/4
cup of rum or sherry
Soak overnight at least and up to
1 week at room temperature. Stir
now and then. Add nuts if you like almonds and or walnuts, cashews,
brazil nuts - ¼ cup of each. Add
after the fruit has been soaking.
Line your tin with aluminium foil
- place an extra layer on the base,
then do the sides so that the foil
comes up over the rim of the cake
tin. This cake will make one large
23 cm square cake or two smaller
e.g. one 20 cm square and a round
cake.

(Merry Christmas)

Preheat the oven to 180⁰C.
Dry ingredients
Before you start to prepare the
cake, sift together and set aside:

Edition One

Are you wondering about your faith or thinking about becoming a Catholic?
Our Parish of St Peter’s (at Rochedale) is a living story of welcoming new members to begin and continue their
journey of faith in the Catholic tradition. You are welcome to ‘Come and See”. Please contact the Parish Office
to arrange a meeting as your first step to hear about the support our Parish can offer you. We are companions
on your journey. Phone: 33414421 | Email: stpetroch@bne.catholic.net.au | Website: www.stpetersrochedale.org.au

3¾	cups plain or
self-raising flour
1 tsp 	all spice
1 tsp
cinnamon
½ tsp ginger
½ tsp salt
½ tsp nutmeg

Wet Ingredients
Mix in a large mixing bowl
with an electric mixer:

the air bubbles. Decorate the top
with cherries, almonds, slithered
almonds or just leave plain.

350g
butter/ margarine
350g
brown sugar
1 tbsp
treacle
1 tbsp
jam
The rind of an orange

To cook
Cook for 10 min ------180⁰C
20 min ------160⁰C
30 min ------140⁰C
90 min ------120⁰C
2 hours ------110⁰C
		
Total cooking time is about 4½
hours. Use a skewer to test if
cooked through. When cooked
remove from oven, leave in the tin
and wrap in a bath towel to cool
until the next day. This will help
your cake to stay moist by cooling
down slowly. When cool remove
from tin and then remove from
the foil; wrap in clean foil and
then newspaper and place into
a plastic bag.

Wipe down the sides while mixing
the cake, once everything is mixed
well than start adding the 9 eggs one at a time.
Gradually add in the sifted flour
and spices one cup at a time to
the cake batter using the electric
beater on a slow speed until all of
the flour is combined. Transfer the
cake mixture to a large bowl (for
example a large punch bowl) then
using a wooden spoon start to add
the fruit until it is evenly combined
into the cake mixture.
Put into the cake tin
When you have transferred all the
cake mix into the cake tin push
into the corners and then drop the
tin a few inches onto the bench to
settle the cake and to expel all of

Your cake should keep for at least
a couple of weeks or months, at
room temperature.

