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7th June 2020 // LEVEL 2 // ISSUE NUMBER FIVE 

         NZFCNA UPDATE                  

 

A PRAYER FOR ALL THOSE AFFECTED BY CORONAVIRUS 

Keep us, good Lord, 

under the shadow of your mercy. 

Sustain and support the anxious, 

be with those who care for the sick, 

and lift up all who are brought low; 

that we may find comfort 

knowing that nothing can separate us from your love 

in Christ Jesus our Lord. 

                                                                                       Source: Archbishop of Canterbury, Justin Welby 
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The government update on 3rd June 2020 stated: 

Alert Level 1 sees everyone being able to return without restriction to work, school, sports and 
domestic travel, and you can get together with as many people as you want. 

Controls at the borders remain for those entering New Zealand, including health screening and 
testing for all arrivals, and mandatory 14-day managed quarantine or isolation. 

It’s also important that we keep the basic hygiene measures that worked so well through higher 
Alert Levels going. These include washing your hands and coughing or sneezing into your elbow. 
Remember to remain vigilant and being aware of physical distancing when out and about amongst 
strangers is a good habit to keep. 

We should all continue to keep track of where we’ve been and who we’ve seen to assist with rapid 
contact tracing if it is required. Businesses should assist customers to keep track of where they’ve 
been by displaying the Ministry of Health QR code. 

This will be our new normal but, while we do return to pre-COVID life, we must remember we 
remain in a global pandemic. 

Cabinet will decide on Monday 8 June whether and when to move to Alert Level 1.  Until then, Alert 
Level 2 measures apply. 

Life continues to change for us all.  Britain and other countries remain in lockdown.  Many 
uncertainties remain and the search for a vaccine against Covid 19 continues.  We are blessed as a 
country, as we have experienced less infections and a lower death rate due to the virus than other 
parts of the world.  Currently we experience the impact of companies ceasing trading and job losses 
or redundancies.  Students and teachers adapt yet again to different ways of education.  Some 
remain in lockdown or cope with the stress they experience with uncertainty or fear.  We all adjust 
to this ‘new normal’.   

 

Philippians 4:6-7 

“Do not be anxious about anything, but in every situation, by prayer and petition, with 
thanksgiving, present your requests to God. And the peace of God, which transcends all 
understanding, will guard your hearts and your minds in Christ Jesus.” 
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For your prayers: 

 Thank God for His protection and promise of peace 
 Praise God for all healing of those suffering during the pandemic and for the endurance of 

health professionals providing care 
 Ask God for wisdom for leaders and employers that they may to be fair, honest and caring 

in the decisions they make. 
 Ask God to make us responsible, kind and considerate with those we meet, trying to be 

Christ in the world. 

This and That… 

 

 

 

 

One of our original parish nurses, 
Dorothy Finlay who served as a 
missionary and nurse educator has 
written an account of her life which I am 
told is a fascinating read. 

She still serves us at NZFCNA as our 
Prayer Warrior. 

She is selling copies of her book for 
$25.00 which includes postage.  If you 
would like a copy please write to her at 
dotfin@kinect.co.nz  

A HUGE THANK YOU to Jacqueline, 
(one of our Nelson team who has 
since moved to the Kapiti coast) for 
allowing me to use her photographs 
in this edition.  I have found them 
inspirational and beautiful.  I hope 
you do too. 

Florence Nightingale Crossword answers: 

ACROSS 2 merit 6 lamp 7 St Thomas 9 London 11 Prince Albert 12 vision 13 Notes on Nursing 

DOWN 1 statistics 3 deaconess 4 sanitation 5 Italy 7 Scutari 8 Liverpool 10 two 

Congratulations to our PRIZE WINNER: Helen Vaughan 
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We honour and pray for those who put their patients first…… 

 

 

 
The Board have agreed to hold the AGM by Zoom this year.  We 
will share together at 10am on Saturday 29th August 2020.  
Please note this date in your calendar.  
This was felt to be the safest and most realistic option in the light of Covid 19 and the smaller 
number on the Board. 

PLEASE PRAYERFULLY CONSIDER WHETHER YOU COULD OFFER TO WORK AS 
A BOARD MEMBER IN THE COMING YEAR. 

If you have not used Zoom, you may like to download it on your computer to trial using it.  Many 
will have used it in lockdown. 

Voting for items on the agenda will be done with a show of hands and our Chairperson, Faye will 
be leading us through.   
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Some readers asked for more recipes so here they are……. And they’re GLUTEN FREE! 

BUTTER CHICKEN for Slow Cooker / serves 6 
Ready in 6 hours 15 minutes  

 
4 large skinless, boneless chicken thighs, cut into bite-sized pieces 
40g butter       2 Tbsp (40ml) vegetable oil 
1 onion, diced     3 cloves garlic, minced 
2 tsp curry powder    1 Tbsp Indian curry paste 
2 tsp tandoori masala   1 tsp garam masala 
140g tomato paste    15 green cardamom pods 
1 (400ml) tin coconut milk  1 cup plain yoghurt 
pinch salt to taste  
 
Melt the butter and vegetable oil in a large frypan over medium heat. Stir 
in the chicken, onion and garlic. Cook and stir until the onion has softened 
and turned translucent, about 10 minutes.  
 
Stir in the curry powder, curry paste, tandoori masala, garam masala and 
tomato paste until no lumps of tomato paste remain.  
 
Pour into a slow cooker, and stir in the cardamom pods, coconut milk and 
yoghurt. Season to taste with salt. 
 
Cook on High 4 to 6 hours, or on Low 6 to 8 hours until the chicken is 
tender and the sauce has reduced to your desired consistency. Remove 
and discard the cardamom pods before serving. 
 

Tip  
Take a needle and thread and pierce the 
needle through the top of the cardamom 
pod. Continue with all the cardamom pods 
and then tie the ends together in a knot so 
it looks like a ring (you don't have to do this 
if you don't want the extra step...it just 
makes it easy to remove and nobody 
crunches down on a big bitter cardamom 
pod). 
 
Serve with basmati rice and warm naan 
bread.  
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Gluten Free – CRUNCHY CHOCOLATE SLICE / 12 Slices 
 

Ready in 35 minutes  
 

Easy to bake, stays crunchy for days and tastes 
almost like fudge and everyone adores it.  
 
Biscuit Base  
1 cup gluten-free flour      
1 cup desiccated coconut  
125g butter, melted       
½ cup sugar  
1 heaped tablespoon cocoa  
 

Icing  
1 cup icing sugar (not mixture -icing sugar is gluten free)  
1 heaped tablespoon cocoa  
 

Preheat oven to 180 degrees C. Mix melted butter into dry 
ingredients of base and mix thoroughly. Press into a slice tin. 
Bake for 10 minutes in preheated oven. 
 

Remove from oven and allow to cool. 
 

Mix icing ingredients together; drizzle and then spread icing over 
the top. Don't worry if it's a bit runny. Icing sugar (unlike icing 
mixture) sets hard. 
 
___________________________________________________________________________ 

 

The LORD is my strength and my shield; in him my heart trusts, 
and I am helped; my heart exults, and with my song I give thanks 
to him. 

Psalm 28:7 

You can hear the hymn based on this scripture at 

https://www.youtube.com/watch?v=rGly7jdQVgg 


