
“The eye cannot say to the hand,                     
‘I don’t need you!’ And the head                             

cannot say to the feet, ‘I don’t                                   
need you!’” 1 Corinthians 12:21 

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

Jeff and I celebrated 10 years of being back at   
Immanuel last week with our church family. After 
our outdoor worship service with  a “social                    
distancing luau” and it was a great time! It is hard 
to believe that it has been 10 years since we left 
the beautiful Hawaiian Islands to come home to 
Hood River. So I thought it would be fun to focus 
on some “Hawaiian Cuisine” this week, along 
with some of the Island’s charm. 

If you have been to Hawaii, then chances are you 
have been to a Hawaiian luau. Did you know that 
the traditional luau feast was eaten on the floor? 
Lauhala mats were rolled out and a beautiful            
centerpiece made of ti leaves, ferns and native 
flowers about three feet wide was laid the length 
of the mat. Bowls filled with poi, a staple of the 
Hawaiian diet made from pounded taro root, and 
platters of meat were set out. Dry foods like sweet 
potatoes, salt, dried fish or meat covered in leaves 
were laid directly on the clean ti leaves.  

Originally utensils were never used at a luau. In-
stead everything was eaten with the fingers. Poi  
of various consistencies got its name from the 
number of fingers needed to eat it… three finger, 
two finger, or the thickest, one finger poi.  

The luau really gained in popularity with the 
growth of tourism to Hawaii. The ocean liners of 
the 30s to 50s brought tourists eager to experience  

Hawaiian customs, food and entertainment. Hula 
girls and ukuleles became the iconic image of Ha-
waii during the era. I have been to enough  luaus to 
last me 5 life times! I have to confess though, I do 
enjoy eating with my fingers.  

What an amazing blessing it is to fellowship and 
enjoy a meal together with “Ohana” that lives to 
love and serve their Savior, Jesus Christ. Jeff and I 
have been in church ministry for 27 years now,                  
and there have been hundreds of times that we  
have been blessed in fellowship and food with our 
brothers and sisters in Christ. There really is an 
amazing spiritual blessing that happens when we 
come together as a family and worship, celebrate, 
eat, laugh and have fun! And every time it is               
wonderful! 

Fellowship is an essential part of our faith; joining 
together to support one another is an experience 
that allows us to learn, grow, and show the world 
exactly who God is. We all are unique in our own 
ways. God has given each of us Spiritual Gifts to  
be used to further His Kingdom. Being together in 
fellowship reminds us of what we believe in, and 
not only do we enjoy good food, but our souls are 
fed as well.  

As Christians we need to involve ourselves with 
other believers in order to remain healthy and    
productive. We are called the “Body of Christ.” 
This Body has many parts, just as the physical body 
does (1 Corinthians 12:27). And according to                        
1 Corinthians 12:21: “The eye cannot say to the 
hand, ‘I don’t need you!’ And the head cannot say 
to the feet, ‘I don’t need you!’” The heart can’t  
say sorry guys, you’re on your own; the ear can’t 
hear on its own; the mind can’t think on it’s own. 
Every part needs the participation of all the other 
parts in order to perform it’s purpose successfully. 
So it is with Christians. We can’t function success-
fully on our own. Yes, we have the Holy Spirit, but 
God also designed the church (believers) to func-
tion together in unity and love. 

Our ultimate joy comes from fellowship with our 
loving and merciful God, and nothing can take the 
place of that! But what a blessing to know that               
fellowship together is an opportunity to enjoy the 
company of others, laugh together, and encourage 
each other.  

The history of the traditional luau reminds me of 
how Jesus use to sit on the floor with His friends 
and enjoy a great meal. And I love the fact that they 
didn’t use utensils. Fingers only everyone! 

In His Grace, Lynda 



Kalua Pig! 

Lynda’s Recipe for Kalua Pig 

 
Ingredients: 

1 (4-6 pound) pork butt roast 

1 1/2 tablespoons coarse sea salt 

2 tablespoon liquid smoke flavoring 

 

 
 

Instructions: 

Pierce pork all over with a knife. Rub salt, then liquid smoke over 
meat. Place roast in a crock pot. Cover, and cook on low for 12-16 
hours, turning once during cooking time. You really don’t want to 
rush this one. Remove meat from slow cooker, and shred, adding 
drippings as needed to moisten  

You can serve this on Hawaiian Sweet Rolls (delicious with mango 
or pineapple salsa) or with sticky rice!  

 

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 
  


