
 character named Geraldine. She was first introduced 
by name on Labor Day, September 1, 1969, in a  
television special put together by Flip Wilson. The 
show was called The Flip Wilson Special, and its 
success led to Wilson's variety show called The Flip 
Wilson Show. In the routine, Wilson plays a 
preacher's wife named Geraldine. She explains to 
her angry husband why she has an expensive new 
dress, telling him that "the devil made me buy this 
dress." She describes how the devil followed her on 
the street, sweet-talked her with praise, showed her 
the dress in a shop window, forced her into the 
shop, and then pushed her to sign the preacher's 
name to a check. The preacher is suspicious and 
says that “she is too quick to blame the devil”. He 
then reminds her of the time she rammed the car 
into the side of the church. She counters by saying 
that at the time of the car accident, she was trying  
to get control of the steering wheel away from the 
devil, and she was also trying to kick the devil, 
which prevented her from using the brake pedal. 

While this was a very funny scene to those that 
were watching, and Flip Wilson had a way of   
making us all laugh, there was also some valuable 
lessons to learn here. Too often we as Christians               
are quick to blame the devil for our own poor                    
choices. 1 Corinthians 10:13 says, “No temptation 
has overtaken you except what is common to  
mankind. And God is faithful; He will not let you 
be tempted beyond what you can bear. But when 
you are tempted, He will also provide a way out so 
that you can endure it.”  

Guess what? Flip Wilson wasn’t the first one to 
blame the devil. The first instance of “the devil 
made me do it” was made in the Garden of Eden. 
Eve says, “The serpent deceived me, and I ate.” 
Genesis 3:13. Her excuse did not get her off the 
hook and it won’t help us much, either. In fact, God 
promises us that we have everything we need to 
withstand the temptations that the devil throws at us 
in 1 Corinthians 10:13, doesn’t He? God never  
allows us to be tempted beyond our ability to      
withstand the temptation, and He always provides a 
way of escape for us.  

 No Christian should be labeled a “Geraldine”. The 
good news is that God always gives us a way to 
avoid sinning. And the great news is that God’s 
Grace covers us even when we fall into the devil’s 
temptations. We take responsibility, pick ourselves 
us, and start all over again, and with God’s help, we 
will make the right choices! 

In His Grace, Lynda 

“….God is faithful; He will not let you be tempted  
beyond what you can bear. But when you are                     

tempted, He will also provide a way out so                             
that  you can endure it.”    1 Corinthians 10:13 

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

Braising is just simmering meat and vegetables in a 
small amount of liquid in a covered pot to thicken and 
enrich the liquid’s flavor and tenderize tough cuts of 
meat to melt-in-your-mouth perfection. Braising takes 
time but once you get it into the pot it is pretty much 
hands-off for several hours. Braising can be divided 
into three simple steps. 

The first step is browning. Browning generates a deep, 
rich color on the meat and also helps extract some of 
the fat. Because braising is a fairly low temperature 
cooking method, natural browning won’t occur.   

The next step is to deglaze your pan. Those brown bits 
of food stuck to the bottom of the pan after browning 
are called fond, and it’s full of great flavor which will 
become your foundation for building a delicious 
sauce.   

The final step is the actual braising. Once you return 
the browned meat to the pan along with your veggies 
and spices, you then add more liquid to cover every-
thing about halfway. Braising with red wine goes  
very well with beef or lamb, whereas a chicken or 
vegetable stock would be more suitable for chicken or 
pork. Covering the pan with a tight-fitting lid to create 
a steamy environment inside the pot is key to keeping 
the meat moist. Then let it all simmer, either on top of 
the stove or in the oven. It’s normally desired to braise 
in the oven because the heat surrounds the entire pot. 
On the stove, heat comes just from the bottom and  
isn’t quite as even as it is in the oven, but you can still 
do it on your stove top if preferred.  

One last note-while you can use any solid pot with a 
lid, generally it is best when cooked in a Dutch oven 
pot. A good choice is one made of cast iron. Whether 
it’s plain or enamel-coated, the even heat transmission 
and retaining of cast iron makes it ideal for braising.  

Speaking of “good choices” reminds me of a                          



Lynda’s Recipe For Braised Short Ribs 
 

 

Ingredients:   Serves 4-6 

5-6 pounds of pork short ribs                                                                                                                
1 bottle wine (good wine)                                                                                                                
3 cups of chicken broth                                                                                                                  
1 cup button mushrooms-sliced                                                                                                   
4 teaspoons salt                                                                                                                                   
1 teaspoon pepper                                                                                                                       
1/4 cup oil                                                                                                                                     
1/2 cup of chopped bacon                                                                                                                                     
2 large onions-chopped                                                                                                                      
1/2 cup shredded                                                                                                            
1 tablespoon dried thyme                                                                                                               
4 dried bay leaves                                                                                                                         
8 garlic cloves-peeled                                                                                                                  
1/3 cup tomato paste                                                                                                                     
2 cups canned plum tomatoes 

  

Instructions:   Preheat Oven to 375o 

Season each short rib generously with salt. Coat a pot large enough to accommodate all the meat 
with olive oil and bring to a high heat. Add the short ribs to the pan and brown very well, about 
2 to 3 minutes per side. Do not overcrowd pan. Cook in batches, if necessary. 

While the short ribs are browning, puree all the vegetables, garlic and bacon in the food                         
processor until it forms a coarse paste. When the short ribs are very brown on all sides, remove 
them from the pan. Drain the fat, coat the bottom of same pan with fresh oil and add the pureed 
vegetables. Season the vegetables generously with salt and brown until they are very dark and a 
crud has formed on the bottom of the pan, approximately 5 to 7 minutes. Scrape the crud and let 
it reform. Scrape the crud again and add the tomato paste. Brown the tomato paste for 4 to 5 
minutes. Add the wine and scrape the bottom of the pan. Lower the heat if things start to burn.  

 

Return the short ribs to the pan and add enough chicken broth to just about cover all of the meat.  
Add the thyme and bay leaves. Cover the pan and place in the preheated oven for 3 hours. Check 
periodically during the cooking process and add more broth, if needed. Turn the ribs over                 
halfway through the cooking time. Remove the lid during the last 20 minutes of cooking to                    
let things get nice and brown and to let the sauce reduce. When done the meat should be very                 
tender but not falling apart. Serve with the braising liquid and mashed potatoes. Delish! 

 

Bon Appétit,                                                                                                                 
Lynda 

 


