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MARK 13:24-32 

“During the days after this trouble comes, 

‘The sun will grow dark. 

And the moon will not give its light. 

The stars will fall from the sky. 

And everything in the sky will be changed.’ 

“Then people will see the Son of Man coming in clouds with great power and glory. The 

Son of Man will send his angels all around the earth. They will gather his chosen 

people from every part of the earth. 

“The fig tree teaches us a lesson: When its branches become green and soft, and new 

leaves begin to grow, then you know that summer is near. So also when you see all 

these things happening, then you will know that the time is near, ready to come. I tell 

you the truth. All these things will happen while the people of this time are still 

living. The whole world, earth and sky, will be destroyed, but the words I have said 

will never be destroyed. 

“No one knows when that day or time will be. The Son and the angels in heaven don’t 

know. Only the Father knows.” 



QUESTIONS TO THINK  
ABOUT 

Today’s Gospel talks about the end of the world and sounds frightening, but it also 

tells us that the word of God will last forever, even longer than the earth and the sky 

will last. 

Have you ever felt God’s love? How did that feel? 

God wants us to be ready to meet him at any time. How can you do that? 

  



ACTIVITIES 
ACTIVITY 1; 

DRAW GOD 

Everyone sees God differently, how do you see him? 

Draw a picture of what you think God looks like! 

ACTIVITY 2: 

ANGEL WING CUPCAKES 

RECIPE FROM:HTTPS://WWW.NEWIDEA.COM.AU/ANGEL-WING-CUPCAKES 

ACTIVITY 3: 

SPARKLY SNOWFLAKES 

WHAT YOU NEED: 

• Popsicle sticks  

• Glue 

• Sequins 

• Ribbon 

WHAT TO DO: 

1. Glue your popsicle sticks into a star shape  

2. Decorate your snowflake by gluing on the sequins 

3. Tie the ribbon around the star to hang it from your Christmas tree 

https://www.newidea.com.au/angel-wing-cupcakes


ANGEL WING CUPCAKES 


INGREDIENTS 

125 g unsalted butter, softened 

¾ cup caster sugar 

1 tsp vanilla extract 

2 eggs 

1 ½ cups self-raising flour 

½ cup milk 

1 ⅓ cups vanilla frosting 

icing sugar, for dusting 

METHOD 

1. Preheat oven to 180°C. Line a 12-hole (¹⁄³-cup capacity) muffin tin with paper 

cases. 

2. Put butter, caster sugar and vanilla in the bowl of an electric mixer and beat on 

high, using paddle attachment, until pale and fluffy. Add eggs, 1 at a time, 

beating well after each addition. Sift over flour, then add milk and stir until well 

combined. Spoon batter into paper cases. Bake for 15 minutes or until cooked 

when tested with a skewer. Transfer to a wire rack to cool completely. 

3. Using a small knife, cut a deep round from top of each cupcake. Cut rounds in 

half to make wings. Spoon frosting into a piping bag and pipe on top of cupcakes. 

Arrange wings on top and dust with icing sugar to serve. 


