
Sunday School activity 17th May 
The Parables of the Hidden Treasure and the Pearl 
44 “The kingdom of heaven is like treasure hidden in a field. When a man found it, he hid it again, and then in his 
joy went and sold all he had and bought that field.

45 “Again, the kingdom of heaven is like a merchant looking for fine pearls. 46 When he found one of great value, 
he went away and sold everything he had and bought it.

https://www.biblegateway.com/passage/?search=Matthew+13&version=NIV


Activity 1: 

Make some simple biscuits, sandwich them with buttercream 
to make them look like an oyster shell and place a sweetie in 
the buttercream to represent the oyster...


Basic shortbread recipe:

• 	 325g plain flour

• 	 200g chilled salted butter

• 	 125g caster sugar

• 	 2 tsp vanilla extract

• 	 2 large egg yolks

• 	 icing sugar, for dusting


Method
• Tip the flour into a food processor. Cut the butter 

into small pieces and drop them into the bowl, then 
whizz until the mixture looks like breadcrumbs. Add 
the sugar, vanilla and egg yolks and whizz to a 
smooth dough.


• With your hands, roll the dough on a lightly floured 
surface into a sausage shape about 25cm/9in long 
and 5cm/2½in in diameter. Wrap the roll and chill 
for at least 1 hour. (The roll can be frozen for up to 
6 weeks. To use, remove from the freezer and allow 
to thaw for one hour at room temperature so that 
the dough is soft enough to be sliced into biscuits.)


• Preheat the oven to 180C/gas 4/fan 160C and 
lightly grease 2 large baking sheets. Using a sharp 
knife, cut the dough into slices, each a generous 
5mm/¼in thick, then arrange them on the greased 
baking sheets, spacing the biscuits slightly apart 
so they have a bit of room to spread as they cook.


• Bake for 20 minutes until the biscuits are just 
turning pale golden around the edges, then transfer 
to a wire rack to cool. Dust with icing sugar. The 
biscuits will keep fresh for up to one week stored in 
an airtight tin.


https://www.bbcgoodfood.com/recipes/sugar-dusted-
vanilla-shortbread


Basic Buttercream 

Beat a ratio of one part butter to tow parts icing sugar 
and loosen a little wit( a splash of milk. Add a splash of 
vanilla essence to taste. 

Activity 2 

Turn an egg box into a treasure chest 
using whatever coloured pencils, paints or 
paper and glue you have. You could hide 
things inside to represent treasures. 

Illustrations by Lisa Cowell 
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