
 
Have you heard of the “New Atheism”? For lack 
of a better word, it is ‘hogwash’! They obviously 
believe that there is no God. But the ’new’ part 
says that blind, natural forces are responsible for 
all of reality that we perceive. The new atheists 
don’t restrict themselves to a passive disbelief.                     
They are actively involved in admonishing others 
to follow suit’ To proclaim their non-belief in God; 
And to take the needed steps to rid the world of  
religious belief and practice. As outspoken atheist 
Richard Dawkins puts it in his book ‘The God                    
Delusion’, “I do everything in my power to warn 
people against faith itself.”  

An ironic aspect of the new atheism is its strong 
faith in the weakness of having faith. The new 
atheists mistakenly redefine faith as an “irrational 
belief in the absence of evidence.” This distortion 
of the nature of faith is hogwash, for faith is not 
fundamentally a strong belief in something, but   
the foundation of Christian faith is believing in 
God Himself. A.W. Tozer said, “Faith rests upon 
the character of God, not upon the demonstration 
of laboratory or logic.” In other words, when we 
have faith in God Himself, there is no need to be 
distrusting or need strong evidence in respect to 
who He is. Psalm 53:1 says “The fool has said in 
his heart, ‘There is no God.’” In other words it is 
‘hogwash’ to not believe in God! 

As long as non-Christian professors, scientists and 
philosophers peddle their atheistic hogwash as 
truth and wisdom, people will continue to buy it 
because the idea of being your own god appeals to 
our rebellious natures. This philosophy is nothing 
new, but the embracing of the changing cultural 
standards are making it more widely acceptable.  

Hebrews 11:1 defines faith as “Confidence in 
what we hope for and assurance about what we 
do not see.”  And Ephesians 2:8-9 says “For by 
grace you are saved through faith, and this is not 
from yourselves, it is the gift of God; it is not 
from works, so that no one can boast.” Faith is 
the result of the Gospel of Jesus Christ. The truth is 
that it is available to anyone that will receive it. So 
even if you run into someone that believes in the 
ridiculously foolish hogwash of ‘having faith that 
there is no God’, remember that God loves them 
too, and He sent Jesus to die for their sins just like 
He did yours and mine. So always make sure you 
are sharing God’s Truth to them with the same 
love that He has shared with you-be patient and 
pray for them!  

In His Grace, Lynda 

“The fool has said in his heart,                                       
‘There is no God.’”  Psalm 53:1  

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu today: 
Pork Tenderloin With Bourbon-Peaches    

Pork tenderloin as a lean-meat option, providing a 
lower-fat alternative to other cuts, such as pork                     
chops or bacon.  Pork tenderloin is moderately low in 
calories and with any visible fat removed, a 3-ounce 
serving only contains 93 calories. Almost three-
quarters of these calories come from the tenderloin's 
protein. Pork tenderloin also contains 1.8 grams of fat 
per serving, which accounts for only 17 percent of its 
calories.  Healthy amounts of fat help you absorb      
vitamins from your food and also provides energy  
you need to support a active lifestyle.  

Pork tenderloin also provides as a good source of                  
the essential minerals selenium and phosphorus.                   
Selenium helps to control your metabolism by                   
regulating the activity of thyroid hormones, and it  
also protects the cells that line your blood vessels 
from damage. Pork tenderloin also contributes to 
strong bone tissue.   

Pork tenderloin drastically boosts your intake of                   
vitamin B-1, and contains choline. The vitamin B-1  
in your diet triggers coenzymes your cells need to 
perform a series of chemical reactions that help                 
produce energy. Pork tenderloin's choline content  
aids in nerve cell communication and helps your  
body  metabolize cholesterol. Consuming 3 ounces   
of pork tenderloin boosts your choline intake by 69                 
milligrams. This makes up 13 percent of the                         
recommended daily intake for men and 22 percent for 
women. So when eating lean pork in moderation, it 
really is a healthy “other white meat” choice.  

Sticking with my “pork” theme here, I have a joke for 
you:  “What do you call a laundromat for pigs? 
Answer: “Hogwash”.  Ha ha! 

Merriam-Webster’s Dictionary gives the definition 
for hogwash: “Nonsense or balderdash”. In other 
words, it is ridiculous foolishness.  



Lynda’s Recipe For Pork Tenderloin With Bourbon-Peaches   
 

 

Ingredients:   Serves 4  

2 tablespoons olive oil                                                                                                                  
1 pound pork tenderloin, trimmed                                                                                                
1 teaspoon salt                                                                                                                                   
1/2 teaspoon pepper                                                                                                                                   
2 cups sliced peeled fresh peaches                                                                                              
2 tablespoons bourbon                                                                                                           
1 tablespoons apple cider vinegar                                                                                               
1 tablespoon honey                                                                                                              
1 tablespoon unsalted butter                                                                                                              
2 teaspoons finely chopped fresh thyme 

  

Instructions:     

Heat a large cast-iron skillet over medium-high, and add 1 tablespoon oil. Season 
pork with 1/2 teaspoon salt and 1/2 teaspoon pepper. Add to skillet, and cook,                   
turning to brown all sides, until a thermometer inserted in thickest portion registers 
140°F, 5 to 6 minutes per side. Transfer to a plate. 

Add peaches to skillet; cook, stirring often, until lightly browned, 2 to 3 minutes. 
Add bourbon, 1 tablespoon vinegar, and 1 tablespoon honey; cook, stirring often, 
until sauce is slightly                     

Slice tenderloin and pour peach sauce and peaches over it before serving. 
YUM! 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


