
 
and art - as a way of enhancing life.” And it 
looks like he was right! We can always enhance 
our quality of life. And as Christians we should be 
making sure that we are looking for ways with 
God’s guidance to enhance the world around us 
too. Today, more than ever, we need a better 
world and Christians should be leading the way. 
And we also know that making the world a better 
place starts with knowing Jesus. 

Did you know that one of God’s greatest desires  
is for us to share our faith with others? In John 
16:15 after Jesus has risen from the grave, He 
finds His 11 disciples and “He said to them, ‘Go 
into all the world and preach the gospel to all 
creation.’” So why is it so difficult for some to 
share their faith with unbelievers? 

Let’s be honest, it can be intimidating, even scary, 
to share Jesus with others. Our relationship with 
Him is very personal and intimate. But the fact 
that He is relying upon us to introduce Him to             
unbelievers is also an exhilarating experience, and 
one that we should feel honored to be asked to do. 

In John6:44 Jesus takes all of the fear away from 
being intimidated about sharing His love to others 
by reminding us that: “No one can come to Me 
unless the Father who sent Me draws them.”  
God does all the work, we just share about what 
He has done for us! 

It is our mission to plant seeds into the hearts of 
others and allow the Holy Spirit to work on those 
we witness to. We are sent as God’s ambassadors 
to spread the love of Jesus to whoever crosses our 
path and to tell them about the love, grace and 
mercy of our Lord and Savior. 

There is no greater honor given to a child of God 
than for Him to trust us with the responsibility of 
sharing His Gospel, and we should never take it 
lightly. And there is nothing that can “enhance” 
our lives more, or the world’s for that matter, than 
to share Jesus with others.  

“God's plan for enlarging His kingdom is so 
simple - one person telling another about the 
Savior. Yet we're busy and full of excuses. Just 
remember, someone's eternal destiny is at 
stake. The joy you'll have when you meet that 
person in heaven will far exceed any discomfort 
you felt in sharing the gospel.” Charles Stanley  
 

In His Grace, Lynda 

“He said to them, ‘Go into all the world and                  
preach the gospel to all creation.’” John 16:15  

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

Greek food is often considered among the most  
healthy diets in the world because it is linked to the 
Mediterranean diet, which has been proven to have 
countless health benefits. 

The Mediterranean diet is the best example of a diet 
that never goes out of style; it has stood the test         
of time and it is still considered one of the healthiest 
diets that there is. 

This type of diet is very high in monounsaturated                  
fatty acids. Monounsaturated fats are simply fat                   
molecules that have one unsaturated carbon bond in 
the molecule. Oils that contain monounsaturated fats 
are naturally liquid at room temperature but start to 
turn solid when chilled. Olive oil is an example of a 
type of oil that contains monounsaturated fats, and 
these fats are the good ones! The Mediterranean diet 
also contains carotenoids, antioxidants, vitamin C, 
polyphenols, as well as other vitamins and minerals. 

Grains are whole or in the form of bread or pasta and 
cooked al dente, so that they don’t become too 
starchy and soft. This lowers the glycemic index. 
Slightly processed foods, which are a staple in the 
Greek diet, also provide prebiotic fiber, which                        
promotes intestinal health. 

According to several studies, the Mediterranean diet 
is associated with lower risk of several chronic                    
diseases, including Cancer, Parkinson’s disease,                    
Alzheimer’s disease, type 2 Diabetes and Heart                         
disease.    

Robert Mondovi, one of America’s favorite wine                  
makers, once said: “If you go back to the Greeks 
and Romans, they talk about all three - wine, food, 



Lynda’s Recipe For Greek Chicken Bake 
 

 

Ingredients: Serves 4 

4 medium Yukon potatoes peeled and quartered                                                                        
1 teaspoon salt                                                                                                                                       
1 tablespoon olive oil                                                                                          
2 teaspoons dried thyme                                                                                                     
1/2 teaspoon ground paprika                                                                                            
1 large orange bell pepper cut into chunks                                                                                      
1 large red bell pepper cut into chunks                                                                                 
1 large red onions halved and then cut into large chunks                                                             
6-8 chicken thighs, boneless and skinless                                                                                      
1 lemon sliced                                                                                                                                   
1/2 cup Kalamata olives                                                                                                       
3 ounces feta cheese crumbled 

 

Instructions: Preheat your oven to 425°F   
 

Place the potatoes in a baking dish and toss them with 1 tablespoon olive oil, 1/2 teaspoon   salt, 
1 teaspoon dried thyme and 1/2 teaspoon ground paprika. 

Add the vegetables and chicken pieces, then toss everything with the remaining seasoning.               
Arrange the chicken thighs on top of the vegetables and potatoes and bake in the oven for                           
20 minutes. 

Remove the tray from the oven and stick the lemon slices in between the chicken pieces.                    
Scatter the olives on top, and finish baking for another 20-25 minutes until the chicken is 
browned and cooked through all the way. 

Serve immediately topped with crumbled feta. Delish and healthy! 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


