
 play off the same saying “You say tomato; I say                
te-mah-to.” While there’s actually only one                    
pronunciation of potato, it reminds us that variants 
of the same word often mean the same thing.  

It use to be that if you called yourself a “Christian”  
you had the same belief about who Christ was and 
what He did on the Cross for you and me. The                        
fundamentals of the Christian faith were the same in 
as far as all Christians use to believe Jesus when He 
said: “I am the Way and the Truth and the Life. 
No one comes to the Father, except through Me.” 
John 14:6  

Today that just isn’t the case anymore. We now 
have what are called “hybrid Christians”. A hybrid 
faith, then, would be the combination of two                     
different belief systems. An example would be 
someone who says, “I believe in Jesus Christ as                
my Savior” and then adds, “but all religions lead to 
the same place.” This is the most popular form of 
the hybrid Christian today, as many people have 
trouble with the exclusiveness of Christ alone. They 
just can’t allow themselves to believe that He is the 
only way to God and eternal life. 

C.S. Lewis penned it best when he said: “I am                   
trying here to prevent anyone from saying the really 
foolish thing that people often say about Him [that 
is, Christ]: ‘I’m ready to accept Jesus as a great 
moral teacher, but I don’t accept His claim to be 
God.’ That is the one thing we must not say. A man 
who was merely a man and said the sort of things 
Jesus said would not be a great moral teacher. He 
would either be a lunatic–on a level with the man 
who says he is a poached egg-or else he would be 
the Devil of Hell. You must make your choice.                 
Either this man was, and is, the Son of God: or else 
a madman or something worse…. You can shut 
Him up for a fool, you can spit at Him and kill Him 
as a demon; or you can fall at His feet and call Him 
Lord and God. But let us not come up with any     
patronizing nonsense about His being a great human 
teacher. He has not left that open to us. He did not                   
intend to.”  

Scripture is really clear that no one can call                   
themselves true Christians and deny the words of 
God or Jesus Christ. In Exodus 3:14 God said to 
Moses, “I am who I am...” Jesus said in John 
8:58: “Very truly I tell you,”…“before Abraham 
was born, I am!”    

So, “You can say potato; and I can say pot-ah-to or 
‘sweet potato’ or ‘yams’. But no one can say that 
God and Jesus don’t say: “I am who I say I am.”  
 

In His grace, Lynda 

 

“’Very truly I tell you, ‘Jesus answered,                   
“before Abraham was born, I am!’”                               

John 8:58 

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

Most of us have heard of potatoes au gratin, potato                    
gratin and scalloped potatoes. All three are ultimately 
sliced potatoes baked in a cream sauce. But is there                          
really a difference? 

Basically it comes down to whether you’re using 
cheese or not. Like many culinary terms, the 
phrase “au gratin’ stems from a French word that 
means something similar to “scrapings.” According 
to the Oxford Companion to Food, gratin simply                 
refers to a crisply baked top. That crusty top is often 
achieved by grated cheese and/or breadcrumbs. 

But scalloped potatoes, on the other hand, are a bit 
more cryptic. Maybe the thickly-sliced potatoes 
simply resembled sea scallops as they cooked. No 
matter where the word came from, most people seem 
to agree that a scalloped dish involves a vegetable 
cooked in cream with a bread crumb topping.          
Whether or not it has cheese is up for debate.  

We Americans love to put cheese on everything, so 
the dishes have essentially become almost identical. 
So,  really, either dish could have a cheesy bread 
crumb topping. But most agree that the difference 
between the two is that au gratin potatoes have 
cheese whereas scalloped potatoes are simply                         
potatoes cooked in cream.   

I am learning that “I yam always very happy to eat 
sweet potatoes.” This recipe really is delicious. I   
encourage you to give it a try. You can use yams 
and/or sweet potatoes. I used both and there really 
isn’t a difference. There’s an old in English saying 
that goes “You say potato; I say pot-ah-to.” It’s a 



Lynda’s Recipe for Sweet Potato Gratin    

Ingredients:   

1/4 cup whipping cream                                                                                                           
1/4 cup milk                                                                                                                              
1 tablespoon & 1 teaspoons unsalted butter                                                                              
2 cloves garlic, minced                                                                                                               
1/4 teaspoons dried parsley                                                                                                                       
1/4 teaspoons dried thyme                                                                                                            
1/4 teaspoons dried sage                                                                                                           
1/4 teaspoon dried rosemary                                                                                                      
1/2 teaspoon salt                                                                                                                                        
1/4 teaspoon pepper                                                                                                                       
2 medium sweet potatoes, peeled and thinly sliced (I used one yam and one sweet potato)                                                                                        

1/2 cup shredded Gruyere cheese 
                                                                                                                

Instructions:  Preheat Oven to 400oF 

Lightly grease an 8x8 baking dish.  

Stir together cream, milk, butter, and garlic in a small saucepan over medium heat 
and bring to a simmer. Remove from heat and stir in parsley, thyme, sage, rosemary, 
salt, and pepper.  
 

Arrange 1/2 of the sweet potatoes in the bottom of the prepared baking dish, pour 
1/2 of the cream mixture on top, and sprinkle with 1/2 of the Gruyere cheese.                 
Repeat layers once more; cover with aluminum foil.  
 

Bake in the oven for 30 minutes. Remove foil and continue to bake, uncovered, until 
potatoes are tender and cream and cheese mixture is bubbly and golden brown, 
about 15 minutes. Remove from the oven and allow to sit for 10 minutes before 
serving.  

Bon Appétit,                                                                                                                 
Lynda 

 


