Messy Church – 20th September 2025
Harvest – how it’s done


The activities are: 

1. The grain harvest: 
a. Grain basket – in the Celebration
b. Tube oxen – in the Celebration
c. Plough
d. Threshing sledge
e. Pestle and mortar
f. Grinding stones
2. Bread making: unleavened bread
3. Grapes and olives: vineyard and olive trees
a. Wall on a base
b. Tower on one corner of the base
c. Wine press



Stories and Activities
1. The grain harvest:
In Palestine, there were two grain harvests, (barley and wheat) at different times, but the process of getting the crop would be the same – the grain would be sown by throwing it by hand over the field – as Jesus talked about it the story in – and then it would be ploughed in.  Sometimes, if it was new or rocky ground, it would have been ploughed first, and then ploughed again after the seed was sown.
When it came to harvest time, the harvesting would be done by hand by the men, with a sickle – a small hand cutter with a curved blade, or later a scythe – a longer curved blade on a long handle.  The women and older children would follow behind, gathering up the cut corn into bundles and tying them with another stem, and then standing them up in stooks to dry.
Barley was used as animal feed when there was not enough grass, but it was also used to make bread by people who couldn’t afford wheat.  Both grains could also be soaked and cooked to make a kind of porage, or roasted whole for a crunchy snack.
a. Grain basket – in the Celebration
Jesus told a story about a sower sowing seed in a field.  He would have used a wide basket full of grain, and thrown the grain out in handfuls across the land.
You will need: a piece of card – template in the package, raffia, or ribbon (paper ribbon would be fine), a hole punch and scissors.  
Cut out the template, punch holes at the top of each “wing” and weave ribbon or raffia round the wings so that the sides bend up to make the basket.  When you get to the top, loop a length of ribbon through the holes at the top, to hold the whole basket together
b. Tube oxen – in the Celebration
You will need: two print outs of oxen – one facing each way, a short piece of cardboard tube, colouring pencils or felt tip pens, scissors, glue
Colour in and cut out the two ox bodies, or just cut them out.  Cut the cardboard tube so that it is shorter than the body of the ox, and stick the two pieces one each side of the tube, so that all the feet reach to the “floor” and the ox stands up.
c. Plough
You will need: two ice lolly sticks and a narrower craft stick, a strip of paper to go round the chest of the ox, some string, scissors, glue
[image: A person pulling a cow

AI-generated content may be incorrect.]Glue a craft stick vertically between two ice lolly sticks, so that the craft stick extends above and below the lolly sticks.  Wind string around the joint, and between the lolly sticks, so that they are held a little apart.  Punch two holes in the paper strip, so that when it is glued round the ox’s chest, there is a hole either side (see the picture of the ox with a cart), and fix the lolly sticks to the strip with string.  If the lolly sticks are not long enough to make the upright stick (the ploughshare) reach the ground behind the ox, extend them with either more lolly sticks or extra craft sticks.  
If you want to make a two-oxen plough, you need to start with two oxen!  The basic plough is the same, but the two lolly sticks need to be fastened with string to an additional craft stick that goes across the necks of the two oxen, and is fastened to them with a string collar – see the picture!
d. Threshing sledge
The threshing sledge was used to separate the grains of corn or barley from the husks and the stalks.  When the stooks of corn and barley (kept separately) were dry in the field, they would be taken to a large bare area of ground, which had been carefully swept of all the dust, and the whole stalks would be spread out on the ground.  Then an ox, with a threshing sledge, would be walked backwards and forwards all over the area, so that the heavy sledge would rub the grain out of the husks.  When a whole batch had been threshed, the ox would be taken out of the area, and men with wooden “fans”, a bit like a grass rake, would throw the mixture of grain, husk and stalk into the air.  The breeze would blow away the light weight husks and stalks, and the heavier grain would fall onto the threshing area, where it would be swept up, sieved to get rid of any small pieces of husk or dirt that were left, and then stored in jars.
You will need: five lolly sticks, string, scissors, glue (also look at the picture on the separate sheet).
Glue three lolly sticks across two others, leaving a small gap to tie string to on each side.  Use string to make a collar for the ox, and then tie lengths of string from each side of your lolly stick construction to each side of the collar on the ox, so that the lolly stick platform drags behind the ox, flat on the floor.
The next two items are different methods of grinding corn or barley to make bread.
e. [image: A white mortar and pestle on a wooden surface

AI-generated content may be incorrect.]Pestle and mortar
The pestle is a straight sided bowl, and the mortar is a thick, heavy rod, with a round end.  This might be good for grinding only a little grain, but not enough for bread.
You will need: clay, cling film to work on, a bowl of water to keep your hands and the clay damp
Make a bowl with the clay, wider at the top than the bottom, but with straight sides.  Then make a round ended rod – see the picture.
f. Grinding stones
This is the tool that the women would use every day to grind the corn for the family’s bread.  They would put the grindstones onto a cloth, put grain in the hole in the top stone, and use the handle to turn it, till the flour fell out of the sides onto the cloth – the more grain ground, the more bread.
You will need: clay, cling film to work on, a piece of craft stick for the handle, and something to make a hole in the top stone; a bowl of water to keep your hands and the clay damp.  You might also want to look at the picture (on separate page)
Make two round cakes of clay, one a little smaller than the other.  Make a hole in the middle of the smaller one, and put a short length of craft stick in at one side, to use as a handle.  Make a little knob in the middle of the larger hole, so that when they are dry and you put them together, the hole fits over the knob and keeps the stones in place.
Wind and water mills use the same technique – but the grindstones are much bigger!
Talk about: the length of time needed to grow corn – from the sowing to the reaping, and what else will be needed to grow, by the corn.

2.	Bread making: unleavened bread
This is just one recipe you can make with flour – it might also use olive oil, if you were in 1st century Palestine.  This is a quick recipe which was used regularly for Passover meals – as specified by God in the book of Exodus.
You will need: a copy of the recipe (in the pack), flour (doesn’t have to be bread flour – might, in fact, be better with ordinary plain flour), lard or margarine, or oil, salt, and water.
Follow the recipe.
Talk about: what else you can make with flour, and what you would miss if you didn’t have flour to cook with.

3.	Grapes and olives: vineyard and olive trees
Vineyards were owned by rich farmers.  Grape vines are very labour intensive, and most people would not have the time to do it themselves, or the money to pay others.
Vineyards were usually walled off, away from casual damage, and within the wall would also be a watchtower, which would have someone there, especially at night, and especially near harvest time.  Also within the wall, there would be a winepress, so the grapes didn’t have to be carried far at harvest time.  When Gideon was hiding from the Philistines and threshing corn, he had taken the corn to the winepress in the vineyard.
Vines are a trailing plant – as the fruit developed, the plants would be draped over forked poles so that the bunches of grapes hung down to ripen – see the picture.  While the vines were growing, the vineyard would have to be kept weeded, so the vines had light, and space, and were not having to compete with the weeds for water.  They would have to be draped over the poles as the grapes grew, and the poles might have to be raised as the bunches of grapes developed.  At harvest time, the grapes would have to be harvested by hand – think about the story of the vineyard owner who employed men waiting for work in the market place.
Grapes would be eaten for fruit, either fresh, or dried, as raisins, or pressed for wine.
Olive trees were – and are – very common in Palestine.  They might grow at the edges of corn fields, or the side of the road as well as in orchards.  Anyone might own a share in an olive tree, but rich families might own a whole orchard, or grove, as they were called.  Their fruit, olives, were an essential part of the life of 1st century Palestine – they provided ingredients for cooking, the base oil for cooking, and light for the house after dark, as well as for fruit.
Most of the uses for olives require just the juice of the fruit, and to get this, the olives were pressed.
a. Wall on a base
You will need: a piece of card, large enough to make a wall round – if you want to make the other pieces, you might only want to do part of the wall.  You can make the wall either of card, or of clay.  If you make it with clay, you might want to put it on cling film, so that it does not soak the card base.  If you make it of card, you will need scissors and glue.
To make the wall from clay, make a long sausage of clay, and bend it to fit round as much of the base as you want.  It would be better to put it on cling film so that the base doesn’t get soggy!
To make the wall from card, cut a strip of card ½ an inch (1cm) wider than the wall is to be high.  Cut into the extra width (only ½ an inch) at inch intervals, and bend the tabs each way.  You might want to do a separate strip for each side of the vineyard.  Use the tabs to stick the wall to the base.
b. Tower on one corner of the base
You will need: card, a copy of the picture, scissors and glue.  If you want to paint the tower, you will need paint as well (or you could colour it with crayons or felt tip pens).
Use the card to make the tower, using the same tab technique so it will stick to the base.  Stick the tower into the corner of the wall.
c. Wine press
When the grapes were ripe, they were picked and taken to the wine press in the corner of the vineyard (grapes are heavy, if you have enough!)  Here they were tipped into the press, and then trodden, to squeeze the juice out.  When it is tea time, try (CAREFULLY) to squeeze a grape with your fingers.
You will need: a copy of the picture, clay, and clay moulding tools.  You may want to work on cling film, if you want to move the wine press to your model vineyard.
Shape most of the clay into the circle, making a small hole in one side, and then shape a smaller semi circle to join the larger, around the hole.  The grape juice would flow through the hole, and then jars would be dipped into the smaller area to fill with the juice.
An olive press would be like a wine press, but larger!  See the other picture!  Olives are much thicker skinned than grapes, so a roller was used to crush the olives to get the juice out.
Talk about: the work it takes to produce the food we enjoy every day – do we ever think about which foods can be produced with the help of machines, today, and which still need lots of hands?





Celebration

Sing Tell me who made all of creation https://youtu.be/2Od_qFJ2g50?si=egjFWj-koA-GePRq 

Unless you live in a country area, and pay close attention, you are probably not aware of the things that are needed to make sure you have flour to make into bread. On a modern farm it works out something like this.

Just after the previous year’s harvest, when all the straw has been baled and cleared from the field, the farmer ploughs the field. He may, just before he does this, spread slurry on the field.so that it gets ploughed into the soil. Ploughing leaves the field in ridges, and may leave big lumps of soil, so before the farmer sows seed, he will probably harrow the soil. A harrow may look like a heavy square of chain with points sticking down which is dragged over the soil.

Either at the end of the year for winter wheat, or in the spring, seed is sown using a seed drill which puts seed into the ground in neat rows at the right depth and rate.

While the seed is growing it may be treated with fertilisers and pesticides.

Wheat is normally harvested with a Combine Harvester – the clue is in the name. This cuts the wheat, sucks it up into the harvester where the ears are separated from the straw, and threshes and winnows the ears to remove the husks. The straw and husk get dumped from the back of the harvester and the grain is held in a hopper until a tractor pulling a trailer comes along side, when the grain is pumped into the trailer, all without the combine stopping. Later a bailer will collect up the straw and make it into round or rectangular bales. These are moved out of the way and the field is ploughed to start again.

Sing Autumn days https://youtu.be/ByLoE8c6yAk?si=Rj-fak7h5eyFhYvG  

In Jesus’ day it was a little bit different. There weren’t any tractors or Combines. Ploughs were pulled by oxen, wheat was cut with a sickle or a scythe and collected in bundles by someone who used a piece of straw to fasten the sheaf or stook together. A number of these would be placed together. Later they would be taken to the threshing floor, where a sheaf would be beaten against the ground to detach the ears of corn. A threshing sled would be pulled over the ears to break the husks, and then, on a windy day, the grain would be thrown into the air so the wind blew the husks away. The grain was then collected and this would later be ground to make flour.
We’re going to make some tube oxen.

The grain harvest was particularly important. Bread was the basic food, and if that harvest failed then people would starve. Remember the story of Joseph in Egypt. The grain had to last for a whole year.

We’ll make grain baskets.

Of course there were other foods. Just eating bread would be really boring but grain was the key, which was one reason was Jesus stories of harvest meant a lot to the people who listened to him.

Songs – Cauliflowers fluffy https://youtu.be/PukdaXUzgOU?si=6lc0SJaCnQjyrW0f 

Let’s pray.

Dear God,
Thank you for harvest, even though it doesn’t seem so important to us. We pray for those for whom harvest is a matter of life or death. Help us to help them . Thank you for people who help those in need, and when harvests fail.
Amen

Next Messy Church is 18th October 2025. See you then.

Enjoy our celebration on the Harlington Methodist Church YouTube channel at https://www.youtube.com/channel/UCTMWR_QCxujkh1zHjTFcoJw

Then have tea or a treat if it isn’t tea time!

If you send me pictures of anything you do, I can share them on the Church Facebook page or in the Church Monthly (if you want to send pictures that you don’t want shared, just tell me. I’ll only share the one’s you’re happy to share.)

Harlington Messy Church Team

We’ll have a Zoom meeting open for those who can’t come to the church. We’re also on YouTube during the celebration. Contact me if you want the link for Zoom. Look out for the broadcast on the Harlington Methodist Church YouTube Channel. https://www.youtube.com/channel/UCTMWR_QCxujkh1zHjTFcoJw/videos
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