
 
 

 

This week’s fruit of the spirit is goodness.  

 

It would be great to hear if you are enjoying these emails. Which part do you 

like the most? Is there anything else you would like to see? Do send an email and 

let us know: office@stmarysfetcham.org.uk    or send us a photo of your crafts. 

 

Don’t forget we have our light trail up at the church on Saturday 31st October, 

anytime between 2 – 4pm. 

 

Game 
You need at least two people for this game. One of you think of something you 

can do that shows you being good, and then you have to mime that action. The 

other person has to guess what you are doing. Some suggestions for what you 

could do: help with the washing up, tidying your room, helping pack the shopping, 

cleaning the car. Swap over so the other person has a go at miming. 

 

Story 

Today’s video story is a very well know one from the gospel of Luke – the Good 

Samaritan. 

 

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

 

Who in the story should have been good? It was the first two characters that 

walked past - they were both people who knew God and taught other people how 

to follow him but they didn’t do what they should have! It would have been a 

surprise to the crowd that the Samaritan was good. The Samaritans were sort 

of enemies of God’s people - they didn’t get on well with them so the man had no 

reason to stop and help but he did. He did the good and right thing - even 

though it wasn’t expected of him. 

Sometimes no one expects us to do the right and good thing but it makes a big 

difference when we do! Christians do good things to help others and show them 

what God is like. Being good directs people towards God. 

We often know what the good thing to do is but often we don’t do it. In Romans 

7: 19 Paul writes about how hard it is to do good things: 

“I do not do the good things that I want to do. I do the bad things I do not 

want to do” 
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Paul knew the good things to do - and he wanted to do them, but somehow he 

ended up doing the wrong things. We will always end up getting things wrong 

because we are human and not perfect. We can only make ourselves be good so 

far and then we mess up. The only way to really be good is to ask for God’s help. 

God is really good - perfect, in fact - and we are made to be like Him so if we 

ask him to help us in tricky situations, He will give us the strength to do what is 

good and right! And that help is the Holy Spirit. 

 

 

Prayer 
Dear God, please help me to be more like you, and do good things for those 

people I meet. Sometimes it is hard to know what is good, or the good thing is 

hard to do, but I know that your Holy Spirit will be with me. You have been so 

good to me, and you want me to share that goodness with others, so that they 

may see you in me, and know that you want them to receive good things too. 

Amen. 

 

 

Song 

 

https://www.youtube.com/watch?v=wWo8AoUIopw 

 

 

And here is a lively version of all of the fruits of the spirit… 

 

https://www.youtube.com/watch?v=f-ejASqf1VE 

 

 

Craft 

 

Bake (or buy!) some fairy cakes, then decorate them with icing and chocolate 

buttons, to represent the money the Samaritan gave to the innkeeper to look 

after the injured man. 

 

• 100g caster sugar 

• 100g very soft butter 

• 100g self-raising flour 

• 2 eggs 

• 1 tsp vanilla extract 
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For the icing 

• 200g very soft butter 

• 200g icing sugar 

 

Turn the oven on to 180C/160C fan/gas 4. Put a paper case in each hole of 

a 12-hole bun tin. 

Put the sugar and butter (it must be soft or you won’t be able to mix it 

properly) in a bowl and mix it together. Sift in the flour. 

Break the eggs into a separate bowl and add them to the bowl with the 

vanilla. Mix everything together. 

 

Divide between the cases using a spoon, scraping it off with a knife. Put the tray 

in the oven for 20 minutes. 

Let the cakes cool completely in the tray. 

Mix the butter and icing sugar to make a creamy icing. Add colouring, if you like. 

Then ice the cakes and stick on the chocolate buttons. 

 

Below is the leaf to colour in and hang on your tree.  
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