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John 19: 16-19, 40-41 and 20: 1-8   Easter   
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A prayer for when you eat an Easter egg:  

 

The egg is like the stone sealing the tomb. Break it 

open—Jesus is not there! Thank you, God, that 

Jesus is alive for evermore.   

  

 

Watch the cartoon by Crossroad Kids  https://youtu.be/cZ4gQniUVO8 

  

Jesus’s body was laid in a tomb on Good Friday and on the third day his 

friends went to the tomb and found he was no longer there—he had risen 

again.  

 

A nice Easter treat is resurrection rolls. You need big marshmallows, some 

melted butter, equal quantities of ground cinnamon and white sugar mixed 

together, and some premade pastry. Croissant pastry is best, but you could 

use any.  

Dip each marshmallow in butter to coat it and then roll it in the mixture of 

sugar and cinnamon. Then parcel it up in the pastry, pinching the sides 

tightly to seal it in. Cook for 15 minutes on a baking sheet at 200 degrees C. 

Allow to cool, then bite in and see what’s happened to the marshmallow!  
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