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Questions to Ponder 

What would you do if you knew 
you couldn’t fail? 
If there was a solution to your 
anxiety, what would it look like? 
When was the last time that you 
did something for the first time? 
Why are you worth knowing? 
What or who lights you up? 
How do you treat people who 
can do nothing for you? 
The answers to these questions 
are something that you may 
choose to work out for yourself. 
There is no test and you don’t 
need to share them with 
anyone else. They just seem like 
good directional thoughts to 
start the day with.

Construction Update 
The strengthening work is almost completed. However, 
there has been some rot discovered in one of the trusses 
that support the roof over the organ. The building 
contractors are working to fashion replacement timbers to 
effect a repair. In the meantime additional scaffolding has 
been installed to support the roof while the rotten timber 
is removed. This work will take additional time and we are 
expecting to have to delay our return to the church 
building by another few weeks. This additional work will 
also cost us additional fees. There was a small contingency 
in the original budget, but the scope of this repair work 
has far exceeded the contingency that we had set aside. 
Vestry has gone to the church’s insurer, but they have 
declined the claim on a couple of grounds so we are on 
our own as far as funding the repair work. Your prayers and 
support are requested as we move on with this project and 
look towards its completion and the return to normal 
services in the church building at the end of August 2021.
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Giving at All Saints 

As a Parish we are very lucky and extremely grateful for the wonderful generosity of our Parishioners.  
We celebrate and thank you for your contribution to the running of the Parish, Missions, various 
appeals and the organisations we support.  

There are different ways that you can give or contribute to the Parish.  

• Internet Banking: Gifts given in this way still count towards your annual gifting receipt for IRD 
purposes. Our account is with the ANZ, account number - 06 0925 0171362 00.  Please use your 
name as the reference so the Parish Recorder can issue a receipt for tax purposes at the end of 
March each year. 

• Envelopes: These are available through the Parish Recorder and you can make a donation using 
your envelopes. The amount you give remains entirely confidential and you will receive a receipt for 
tax purposes at the end of March each year. 

• Cash: This can be put in the collection plate as it circulates during the Offertory Hymn. Cash is not 
able to be receipted. 

• Bequest: Please speak with your advisor or trustee about leaving a bequest to the Parish.

Faith Thinking: Deeper into Acts 

As quick reminder of August’s Faith Thinking seminar with Dr Deborah Bower. This is just four weeks 
away.  Deborah’s subject is  Conversations in Acts.  This follows on from last year’s Conversations in 
Luke.  In this work we will cover Luke’s book of Acts from a Narrative Critical approach. Was Luke an 
historian? And what did ancient historiography actually mean? How dependent is Luke on Israel’s texts 
when writing his history of the emergence of the early church? These are some of the fascinating 
questions we will examine as we explore the second volume of Luke’s books. To fully appreciate and 
interpret Acts, we have to understand how Luke interpreted texts which includes themes of restoration 
from the Prophets, Psalms, Isaiah and other Second Temple Jewish material. Luke states at the 
beginning of his first volume, the gospel, that he wants us to know with certainty that Jesus’ death and 
resurrection is in accordance with the promises found in the Hebrew Scriptures. It is with this in mind 
that we will explore the conversations, echoes, and other devices in the book of Acts to identify how 
Luke employed these to advance our faith. 

To those already registered, thank you. If you haven’t already then you can register by simply clicking 
on this link (preferred method).  It opens a pre-filled e-mail.  Fill in your name/names and click send. 

Alternatively you can phone the administrator at First Church Invercargill (218 2560).   She is there 
mornings only Tuesday through Friday. 

Rev Nyalle Paris              021 056 0663 
Stephen Bond                  03 213 1256 
Invercargill coordinators

mailto:firsti@xtra.co.nz?subject=Invercargill%20Faith%20Thinking%20%E2%80%93%20August%202021&body=Name:%0A%0APlease%20register%20me%20for%20the%20Invercargill%20Faith%20Thinking%20seminar%20August%2020%20and%2021,%202021%0A(Conversations%20in%20Acts)%0A%E2%80%A6%20%0Awith%20$20%20payment%20to%20be%20made%20on%20the%20Friday%20night.&bcc=bond27watt@outlook.co.nz


The monthly newsletter of Gladstone Parish August 2021

3



The monthly newsletter of Gladstone Parish August 2021

4

All Saints’ Gladstone: Contact Us 

VICAR      People’s Warden: Linda Te Au - 027 357 2069 
Rev’d Richard Aitken    Vicar’s Warden: Wynston Cooper - 217 5281 
214 3117 or 027 293 8539   Parish Administrator: Karen Jones 
      Parish Office open Friday, 9am-12noon 

www.allsaintsinvercargill.org.nz

find us online on 

these platforms…

Winter Warmers Recipe Collection… 

Slow-Cooker Mongolian Beef 
Beef that slow-cooks to tender melt-in-your-mouth perfection. This takes only minutes to throw into the 
crockpot and has such an amazing flavour. 

Ingredients 
1kg    Flank or Braising Steak 
0.25cup  Cornflour 
2Tbsp   Olive Oil 
1tsp    Crushed Garlic 
0.75cup  Soy Sauce 
0.75cup    Water 
0.75cup   Brown Sugar 
1cup   Grated Carrot 

Cut the steak into cubes or thin strips. In a ziplock bag add the steak pieces and the cornflour and shake to 
coat. 

Add the olive oil, crushed garlic, soy sauce, water, brown sugar and carrots to the slow cooker. Stir together 
and add the coated steak pieces. Muddle together until everything is coated in the sauce. 

Cook on high for 2-3 hours, or on low for 4-5 hours until cooked through and tender. Serve over rice and 
garnish with sliced spring onions.

http://www.allsaintsinvercargill.org.nz
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