
 many people do. Some people embrace their                  
heritage because it allows them to connect with 
others of similar mindsets and backgrounds.                     
Cultural heritage can give a person a natural sense 
of unity and belonging within a group and allows 
them to better understand previous generations and 
the history of where we come from.  

Cultural heritage is made up of many things. And 
they are important to a lot of people. But no                      
heritage is more important then a heritage that is 
spiritual and eternal. God’s Word has a lot to say 
about inheritance and the fact that children of God 
are given a spiritual heritage. Ephesians 1:11a 
tells us: “In Him we have obtained an                                 
inheritance…” 

For the Christian parent there is nothing more                    
important than to pass down their faith to their 
children. Psalm 127:3 says; “Behold, children  
are a heritage from the Lord, the fruit of the 
womb a reward.” God entrusts parents with                      
vulnerable tiny little human beings and gives them 
the responsibility of raising and training those  
children to know and honor Him.   

A cultural or family heritage is a magnificent gift 
that brings enjoyment to our lives and helps us to 
identify where we came from. But these heritages 
are temporary. The Bible urges us to set our sights 
on our eternal heritage. Colossians 3:1-4 says:           
“If then you have been raised with Christ, 
seek the things that are above, where Christ 
is, seated at the right hand of God. Set your minds 
on things that are above, not on things that are on 
earth. For you have died, and your life is hidden 
with Christ in God. When Christ who is your life                
appears, then you also will appear with Him in 
glory.” Wow! This is the ultimate heritage                     
anyone could ever have!   

If our heritage is in Christ Jesus then we don’t have 
to wait until we arrive in heaven to start enjoying 
our spiritual inheritance. According to Psalm 
119:111 God’s Holy Word has been passed down 
to us as an inheritance. “Your testimonies are my 
heritage forever, for they are the joy of my heart.”    

There is no greater heritage to belong to than that 
of Jesus Christ. And there is no greater earthly              
inheritance to embrace than God’s Holy Word.         
Hebrews 4:12 reminds us that: “The Word of 
God is alive and active.” As we live here on earth 
there is no inheritance more nourishing, enjoyable 
and powerful than spending time in God’s Word 
and allowing it to transform us, encourage us, and 
draw us closer to Christ.  

In His grace, Lynda 

“Your testimonies are my heritage                            
forever, for they are the joy of                                
my heart.”   Psalm 119:111 

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

Shrimp Creole is a tomato-based shrimp dish that 
is usually served over rice. Creole is a type of 
cooking that originated in southern Louisiana,                    
although its influences include Spanish, Native 
American, Portuguese and French. Making this 
dish starts by creating a mixture of butter and flour 
(roux), and then adding vegetables like celery,                   
onions, sweet bell peppers and usually hot                     
peppers, but I tend to not add hot peppers. If you 
want a  little kick, and a traditional creole, go for  
it and add the heat! 

Shrimp Creole is a perfect example of how settlers 
in southern Louisiana used local ingredients                    
available to them. When combined with the                     
cooking styles of their home countries it created a 
delicious dish. It is almost always served white  
rice or grits. 

The term "Creole" was used to indicate New 
World products originated from Old World stock, 
and could relate to an individual, a type of                    
building structure and of course food. When the 
term is being used to identify a person, Creole                 
historically referred to those born in Louisiana 
during the French and Spanish periods, regardless 
of their ethnicity.  

Today Creole transcends racial boundaries just as 
it always has. It connects people to their colonial 
heritages.   

What is your heritage? Not everyone feels like 
they have a bond with their cultural heritage, but 



Lynda’s Recipe for Shrimp Creole 

Ingredients:  4-6 

1 tablespoons olive oil                                                                                                          
1/2 green bell pepper, diced                                                                                                                  
1/2 red bell pepper, diced                                                                                              
1/2 cup onion, diced                                                                                                             
2 celery stalks, diced                                                                                                             
3 garlic cloves, minced                                                                                                                           
1/4 teaspoon thyme                                                                                                                
1 14.5 ounce can diced tomatoes                                                                                                
1 8 ounce can tomato sauce                                                                                               
1 cup chicken broth (or vegetable broth)                                                                                        
1 teaspoon Old Bay seasoning                                                                                                    
1 tablespoons Worcestershire sauce                                                                                              
1 pound large shrimp peeled and deveined                                                         
1 tablespoon cornstarch                                                                                                    
1 tablespoon water                         
                                                                                       

Instructions:   

In a medium sized skillet over medium high heat add the olive oil. Add in bell                    
peppers, onion and celery and cook until tender. 

Add in diced tomatoes, tomato sauce, chicken broth, red pepper flakes, and                           
Worcestershire sauce. Add shrimp, Old Bay seasoning and cover and let simmer for 
about 5-7 minutes until the shrimp are cooked through.  

Mix together the cornstarch and water and stir into the sauce and cook for an                        
additional 3-4 minutes to let the sauce thicken.  

Serve over rice (I use brown rice). Enjoy! 

 

Bon Appétit,                                                                                                                 

Lynda 

 


