
 There are just certain foods that people will not eat. 
And that’s ok. God gave each one of us different 
taste buds. I like my taste buds just fine the way 
they are too! 

Today is Maundy Thursday. While different                      
denominations observe Maundy Thursday in their 
own distinct ways, two important biblical events 
are the primary focus of Maundy Thursday.                     
‘Jesus washing His disciples feet’ and ‘The Last 
Supper’ (Holy Communion).  

The word “Maundy” is derived from the Latin 
word ‘mandatum’, or ‘mandate’. Jesus gave this 
’mandate’ on the night of His betrayal and arrest. 
Jesus washed the feet of His disciples and then 
gave them a new commandment to love one               
another as He had loved them. “A new command     
I give you: Love one another. As I have loved 
you, so you must love one another. By this                    
everyone will know that you are My disciples,                  
if you love one another.”  John 13:34  

The Last Supper is what we call the last meal Jesus 
shared with His disciples before His betrayal,                       
arrest and crucifixion. The Last Supper is recorded 
in the Bible as being the last meal before He was                   
crucified. On the first Maundy Thursday, during 
the meal, Jesus gave the disciples bread and wine 
and declared that they were also His body and 
blood for the forgiveness of their sins. “While  
they were eating, Jesus took bread, and when He 
had given thanks, He broke it and gave it to His 
disciples, saying, ‘Take and eat; this is My body’. 
Then He took a cup, and when He had given 
thanks, He gave it to them, saying, ‘Drink from it, 
all of you. This is My blood of the covenant, 
which is poured out for many for the forgiveness 
of sins.’”  Matthew 26:26-28 

Maundy Thursday is a time for us Christians to         
reflect on how we are ‘loving others’. Would I be 
willing to wash the feet of a betrayer, as Jesus did 
with His disciple Judas? Am I showing the love of 
Christ in all of my relationships? Am I loving                 
others as Christ loves me? 

Maundy Thursday is when we focus our hearts and 
minds on how Jesus gave His life for us, so that we 
would have forgiveness of sins and life everlasting. 
The Lord’s Supper (Holy Communion) is where 
we receive grace and strength to continue to carry 
our cross. Regardless of what your ‘taste buds’ are 
like, this is one meal that is perfect for everyone's 
palette! 
 

In His grace, Lynda 

 

“A new command I give you: Love one                   
another. As I have loved you, so you                      

must love one another. By this everyone 
will know that you are My disciples, if                  

you love one another.”  John 13:34  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                      
On the menu today:  Savory Sweet Potato Pie!  

When you hear the term “Sweet Potato Pie” you 
usually think of a very sweet dessert. Most people 
like sweet potatoes or yams sweet. But not me. And 
I  am trying to implement more yams into our diet              
because they are very good for you. So “savory” it 
is! 

Sweet potato pie is a very popular and loved                     
southern dish. If you are unfamiliar with sweet               
potato pie, it is  similar in color and flavor to                
pumpkin pie. Sweet potato pie is a little different 
because it is a lot lighter and more fluffy. But it is 
still very sweet. 

“Though creamy vegetable pie recipes date back 
to Medieval Europe, sweet potato pie appears in                
the southern United States from the early colonial 
days. The use of sweet potatoes in Southern and  
African-American cuisine traces back to West                    
African influences. Sweet potato pie applies                          
European pie making customs to the preparation                   
of sweet potatoes. Recipes for sweet potato pie first 
appeared in printed cookbooks in the 18th century, 
where it was included with savory vegetable dishes. 
By the 19th century, sweet potato pie was more 
commonly classified as a dessert.”                                   
https://en.wikipedia.org/wiki/Sweet_potato_pi  

My dad was born and raised in Tennessee, and he 
loved sweet potato pie. I was born there too, but I 
just can’t stomach eating such a sweet and creamy 
pie. Elvis Presley had many favorite southern dishes   
and one of his favorites was, you guessed it, sweet 
potato pie. I might have had a crush on Elvis as a 
teenager, but I will never like sweet potato pie! 



Lynda’s Recipe for Savory Sweet Potato Pie!  

Ingredients:                                                                                                                                      

1 pie shell (I buy mine)                                                                                                               

1 medium roasted sweet potato or yam (I use yam)                                                                         

2 medium eggs                                                                                                                  

1 cup ricotta cheese                                                                                                         

1 medium onion                                                                                                                             

2 small clove of garlic, minced                                                                                                  

3 strips of bacon   (optional)                                                                                                              

2 cups chopped fresh spinach                                                                                    

1 tablespoon pure maple syrup                                                                             

1/4 teaspoon dried thyme                                                                                                                       

1/4 teaspoon dried rosemary                                                                                              

1 teaspoon salt                                                                                              

1/4 teaspoon white pepper                                                                                          

1/2 teaspoon black pepper                                                                                               

1/4 cup roasted pecan, chopped                                                                                                  

1/2 cup shredded mozzarella cheese 
                                                                                                                 

Instructions: Preheat Oven to 375
o
F  

Cook bacon until crispy and set aside. Save 1 tablespoon of bacon fat. If you aren’t 
using bacon, you will need 1 tablespoon of oil.  
 

Chop the onion and mince the cloves of garlic. Sauté the onions in the bacon pan 
until translucent. Add garlic and sauté for another minute. Remove from heat and                   
allow to cool. 
 

Coarsely chop the crispy bacon and the roasted pecans and combine in a separate 
bowl and set aside.  
 

You should already have your potato roasted and cooled. Peel your potato and mash 
with the ricotta, eggs, syrup, and seasonings. Fold in the spinach, cooled onions and 
garlic, and 3/4 of the bacon-pecan mixture.  

Pour yam mixture into the prepared pie shell. Bake for 50 minutes, the last 15 
minutes top with 1/2 cup shredded mozzarella cheese. Top with remaining                                
pecan-bacon mix.   

Bon Appétit,                                                                                                                 

Lynda 


