
 attach others with it. You know, having the best of 
both worlds. But Scripture makes it very clear that 
it is impossible to have your spirit in both realms 
and still please God. And we must not lower our 
guard and allow lies to be attached to our pure 
faith. 1 John 4:1 says; “Dear friends, do not               
believe every spirit, but test the spirits to see 
whether they are from God, because many false 
prophets have gone out into the world.” 

Jesus is the only way to salvation. Other world                                        
religions have their idea about who God is, but 
none of them lead to the God that Jesus revealed. 
We dare not be blinded by any false idols. There is 
no one else we can follow that will be able to 
cleanse us of our sins and give us eternal life.    
John 14:6 says; “Jesus answered, ‘I am the 
Way and the Truth and the Life. No one comes to 
the Father except through Me.’” 

For the serious Christian that wants to continue to 
grow in their faith and become more like Christ, 
the question arises; “How do I recognize false                  
religions?” For starters, let’s go straight to Jesus 
Himself. Jesus said in Matthew 7:20 “Thus,                
by their fruit you will recognize them.”   

Before we start to add bits and pieces of other                      
religions into our minds, we need to ask your-
selves, “Who does Jesus say that they are?” If                  
the answer isn’t based on God’s Truth, then don’t    
dabble in it. 2 John 9 says: “Anyone who runs 
ahead and does not continue in the teaching of 
Christ does not have God; whoever continues in 
the teaching has both the Father and the Son.” 

The second question we need to ask ourselves is 
this: “Does the philosophy of this religion teach  
the Gospel? Is this gospel that they are teaching 
Biblical? Galatians 1:9 says: “As we have said                   
before, so now I say again: If anyone is                         
preaching to you a gospel contrary to the one                   
you received, let him be accursed.” That sure 
sounds serious to me! 

Finally, does this teacher or philosopher exhibit 
character qualities that glorify and worship our 
Lord? In Matthew 7:15 Jesus said “Beware of 
false prophets, who come to you in sheep's                 
clothing but inwardly are ravenous wolves.”  

It is often difficult to spot a false prophet; after all 
Satan masquerades as an angel of light: “...Satan 
himself masquerades as an angel of light.”                            
2 Corinthians 11:14 

Bottom line, if it isn’t based on the Gospel in the 
Bible, don’t even consider it!  

In His grace, Lynda 

“See to it that no one takes you captive through 
hollow and  deceptive philosophy, which                     

depends on human tradition and the elemental                        
spiritual forces of this world rather                           

than on Christ.”  Colossians 2:8 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                      
On the menu today:  Teriyaki Chicken Thighs   

Chicken teriyaki is one of the most popular items on 
the menu at a Japanese restaurant in the United 
States. So it may surprise you to learn that it is not 
offered on menus in Japan. That is because it is                         
actually more of an American tradition than a                     
Japanese one. Either way, it is still delicious! 

Some believe that the history of teriyaki sauce can 
be traced back to early Japanese settlers who                  
migrated to Hawaii, and who created a unique                   
marinade sauce using local products like pineapple 
juice, which they blended with soy sauce. Sooner or 
later the sauce that most of us call teriyaki sauce    
arrived. Its ingredients are brown sugar, cornstarch, 
garlic, rice wine, sake (although I am using sherry), 
soy sauce and sugar.  

It is interesting to point out that in Japan, there is                     
seemingly no official teriyaki sauce history, and the 
term refers not to the above mentioned cooking 
method, but applies largely to the preparation of 
fish, such as herring, salmon, eel, trout and tuna.  

Calling something other than what it really is                         
reminds me of how many are deceived by Satan and 
the lies of this world when it comes to ‘true faith’. 
Scripture is really clear about not being deceived by 
false religions: “See to it that no one takes you                                      
captive through hollow and deceptive                                 
philosophy, which depends on human tradition 
and the elemental spiritual  forces of this 
world rather than on Christ.”  Colossians 2:8 

From the beginning of Christianity, there have been 
counterfeit philosophies out there trying to convince 
people that you can have your Christian faith and 



Lynda’s Recipe for Teriyaki Chicken Thighs   

Ingredients:  4-6 

1/4 cup low-sodium soy sauce                                                                                                    
2 tablespoons light brown sugar                                                                                                 
2 tablespoons dry sherry (not cooking sherry)                                                                                
2 tablespoons rice vinegar                                                                                                            
4 garlic cloves, crushed (I use my zester and finely zest it)                                                                
1 teaspoon finely grated fresh ginger                                                                                         
1/8 teaspoon red pepper flakes                                                                                                       
8 skinless chicken thighs                                                                                                                        
2 teaspoons sesame seeds (optional) 
                                                                                                                 

Instructions:   

Combine the soy sauce, sugar, sherry, vinegar, garlic, ginger and red pepper flakes 
and stir until the sugar dissolves. Transfer to a plastic bag and add the chicken. Seal 
the bag and marinate the chicken in the refrigerator, turning once, for 1 hour.   

Turn your broiler to high. Arrange the chicken on a broiler pan skin side down                      
(I know, there is no skin. But you know what I mean) and broil until brown and 
crispy, 8 to 10 minutes. Flip the chicken and broil for 8 more minutes longer.  

While chicken is cooking toast your sesame seeds in a skillet (no oils) until golden 
brown. I didn’t use sesame seeds due to a diet issue in our house.  

When chicken is done remove from over and immediately sprinkle with sesame 
seeds. Delish! 

Bon Appétit,                                                                                                                 
Lynda 

 


