
St Michael’s Home Church: Sunday Gang! 
 
 

  
 
 
 
 

Hello all. So today is our final Sunday Gang activities for the summer break. Normally we 
would meet together and have a fun final ‘party’ to celebrate. However, as we are not able 

to do that this year, instead you have a challenge to complete at home….not just Sunday 
Gang either, it is a challenge for all…. Chocolate Mug Cake Challenge! Please see the 

separate recipe sheet. 
 
 
 
 
 
 
 
 
 

With love, from Laura Xx 
 
Reflection: 
As well as making our chocolate mug cakes, we often take time at the end of our Sunday 
Gang year to talk about what we have done and learnt since September. Well it has been a 
very strange year indeed! I wonder what stands out for you as some of your favourite 
memories over the last year?  
 
Today, on my morning walk, for the first time in a long time, I heard church bells ringing. 
This reminded me of the old St. Michael’s building and me trying to ring the bell when I 
started to be a server! It was not an easy task. I wonder if you have any special memories 
from your time at St. Michael’s, whether the original, previous or current building. Maybe 
we can share them as we share our chocolate mug cakes together or perhaps when we next 
meet in person.  
 
I hope you all have a wonderful summer time.  
 
Closing Prayer: 
May you walk with God this summer,  
In whatever you do, wherever you go.  
May you talk to God this summer, 
And every day, 
And in every situation.  
Amen.  
 
Based on: https://www.xavier.edu/jesuitresource/online-resources/prayer-index/summer-
prayers 

https://www.xavier.edu/jesuitresource/online-resources/prayer-index/summer-prayers
https://www.xavier.edu/jesuitresource/online-resources/prayer-index/summer-prayers


St Michael’s Home Church 
 
 

Chocolate Mug Cake Challenge 
 
 
Main ingredients:  
4 tablespoon self-raising flour 
4 tablespoon caster sugar 
2 tablespoon cocoa powder 
1 medium egg  
3 tablespoon milk  
3 tablespoon vegetable oil or sunflower oil 
Extras if you want:  
A few drops of essence (vanilla, orange or peppermint work well) 
2 tablespoon chocolate chips, nuts, or raisins 
Toppings: 
Ice cream or cream 
Fruit or sweets 
Sauce  
 
 
Method: 
1. Add 4 tablespoons self-raising flour, 4 tablespoons caster sugar and 2 
tablespoons cocoa powder to the largest mug you have (to stop it 
overflowing in the microwave) and mix. 
2. Add 1 medium egg and mix in as much as you can, but don't worry if 
there's still dry mix left. 
3. Add the 3 tablespoon milk, 3 tablespoons vegetable or sunflower oil 
and mix. If you are using an essence, add a few drops now and mix until 
smooth. 
4. If you are adding chocolate chips, nuts, or raisins (2 tablespoons) add 
now and mix again. 
5. Centre your mug in the middle of the microwave oven and cook on 
High for 1½ -2 mins, or until it has stopped rising and is firm to the touch. 
6. Decorate with toppings. 
7. Send us a photo of you enjoying your mug cake!  
 
Source: https://www.bbcgoodfood.com/recipes/microwave-mug-cake 

https://www.bbcgoodfood.com/review/best-microwaves-test
https://www.bbcgoodfood.com/recipes/microwave-mug-cake

