
 
green pastures, He leads me beside quiet waters, 
He refreshes my soul. He guides me along the 
right paths for His name’s sake. Even though I 
walk through the darkest valley, I will fear no evil, 
for You are with me; Your rod and Your staff, they 
comfort me. You prepare a table before me in the 
presence of my enemies. You anoint my head with 
oil; my cup overflows. Surely your goodness and 
love will follow me all the days of my life, and I 
will dwell in the house  of the Lord forever.” And 
Jesus called Himself the Good Shepherd in John 
10:11; “I am the Good Shepherd. The Good                
Shepherd lays down His life for the sheep.”  

First, to understand the purpose of a shepherd               
during the times of Jesus, it is important to under-
stand that sheep are totally defenseless and                     
completely dependent upon their shepherd. Sheep 
are always exposed to danger and should always   
be under the attentive watch of their shepherd as 
they graze. Any number of disastrous things could 
happen to them if let alone with no protection. 

No wonder we are called sheep in the Bible several 
times. The Prophet Isaiah makes it very clear that 
no one is exempt from this label either: “We all, 
like sheep, have gone astray, each of us has turned 
to our own way; and the Lord has laid on Him the 
iniquity of us all.” Isaiah 53:6  God could have     
chosen to compare us to any other animal, but He 
clearly sees us as sheep and Himself as our                         
shepherd.  

When one sheep moves in a herd, the rest will                       
follow, even if it is not a good idea. The herding 
and following instinct of sheep is so strong that it 
caused the death of 400 sheep in 2006 in eastern 
Turkey. The sheep plunged to their death after one 
of the sheep tried to cross a 15-meter deep ravine, 
and the rest of the flock followed. While this is a 
tragic story, it reminds us clearly as to why we are 
referred to as sheep in Scripture.  

Just like sheep, we have no direction without Jesus 
in our lives. We are vulnerable and lack protection 
on every side. Sheep know that they need their 
shepherd to guide them and keep them safe, just 
like we can not make it alone without our Good 
Shepherd.  

We are called sheep because we act just like them. 
We need to learn a lesson from sheep and run to the 
Good Shepherd who will lead us to the spring  of 
living waters and take care of us forever.   

Now that is what I call true comfort!  

In His Grace, Lynda 

“I am the Good Shepherd. The Good Shepherd                    
lays down His life for the sheep.”  John 10:11 

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

Shepherd’s pie is a pie that usually contains no pastry. 
Although you can use a crust, it is not the traditional 
way to make this delicious comfort food. It is made 
with a meat filling, traditionally minced, and topped 
with potato. ‘Shepherd’s pie’ is also known as ‘cottage 
pie’, and ‘potato top mince pie’.   

Historically, cooked meat from leftover meals was the 
most common meat used in shepherd’s pies, and the 
container the pie was cooked in was often lined with 
mashed potato. This was a great way to use up leftovers 
from the day before. 

The term cottage pie was used in the 1790s and                              
usually referred to a beef version of the dish, while 
shepherd’s pie emerged in the 1870s in reference to a 
version using lamb or mutton. Today you can find  
shepherd’s pie made with a variety of ingredients                    
including vegetarian. Whatever you prefer to call it,  
and however you wish to make it, this cheesy, creamy 
casserole has been a delightful comfort food for over 
two hundred years! 

Ellie Krieger is an American registered dietitian and 
nutritionist and she says this about comfort food: 
“Comfort food is the food that makes us feel good,   
satisfied, calm, cared for and carefree. It’s food that fills 
us up emotionally and physically...Finding comfort in 
food is a basic human experience.”  I tend to agree with 
her, especially when it comes to shepherd’s pie.  

But let’s be honest here, when it comes to comfort, 
nothing can comfort us spiritually, emotionally or  
physically like the “Good Shepherd”.  David under-
stood very well just how good the Lord was when he 
called Him his Shepherd in Psalm 23: “The Lord is my 
shepherd, I lack nothing. He makes me lie down in 



Lynda’s Recipe For Cheesy Chicken Shepherds Pie  
 

 

Ingredients: Serves 4-6 

1 pie crust                                                                                                                                         
1 pound potatoes (made into mashed potatoes)                                                                                    
1 teaspoon olive oil                                                                                                                                  
1/2 cups diced onion                                                                                                                          
1 cup sliced mushrooms                                                                                                                                 
2 garlic cloves, minced                                                                                                                          
1/2 cup corn                                                                                                                   
1 cup thinly sliced carrots                                                                                                                       
Salt and pepper, to taste                                                                                                                                  
2-3 cups cooked shredded Chicken                                                                                               
1 cup cherry tomatoes, cut in half                                                                                                           
1 tablespoon Worcestershire Sauce                                                                                               
1 cup shredded cheddar Cheese                                                                                                   
1 tablespoon butter, cut into tiny pieces 

 

Instructions:  Preheat Oven to 400oF 

Form your pie crust into a large pie dish. Pierce the bottom of your pie crust with a 
fork. Bake for about 15 minutes in the oven.  

Add your oil to a skillet and let it heat up over medium heat. Once heated, add in the 
onion, garlic, mushrooms, carrots, peas, salt and pepper. 

Sauté for 5-6 minutes, or until the onions are starting to turn clear and the carrots  
are slightly tender. Add the chicken into the skillet and use a spatula to crumble it 
while it’s cooking. Add the tomatoes and Worcestershire, stir to combine, and let it 
simmer until everything is heated through. 

Transfer your chicken mixture into your pie crust.  

Spread half of the cheddar cheese evenly over the chicken. Top the chicken and 
cheese with the mashed potatoes, and carefully spread them out evenly over the 
mixture. 

Spread the remaining half of the cheese over top the mashed potatoes and dot with 
the cut up butter. 

Bake it in the oven for 20-25 minutes, or until everything is heated through and the 
top is nice and crispy. Total Comfort Food! 

Bon Appétit,                                                                                                                 
Lynda 

 


