“Neither do people light a lamp and put it
under a bowl. Instead they put it on its stand,
and it gives light to everyone in the house.”
Matthew 5:15
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Baked Chicken Parmesan
Pecorino cheese is my favorite for recipes that call
for Parmesan cheese. This is a type of Parmesan
cheese (per say) that is peppery and saltier. But the
biggest difference is that Parmesan cheese is made
with cow’s milk and Pecorino cheese is made with
goat’s milk.

Pecorino Romano is one of the most well-known
cheeses of the Italian dairy industry. Its roots are
closely linked to the famous city of Rome and
more specifically to the Lazio Region. You will
find this essential ingredient in many of the most
typical dishes of this territory.
The beginnings of this dairy specialty are very
ancient and can be largely located in the
Mediterranean area. There are many kinds of
Pecorino cheese, but even though they share the
same name, each of them stands out for its
individual flavor. If you haven’t used it before,
I encourage you to try it!
Most people want to stand out in life. Maybe it
is through their careers, achievements, or their
families. Are you someone that wants to stand out
away from the crowd? Part of human nature
is to want to be recognized for something by
someone. My Space, Facebook, YouTube,
Instagram, Twitter and Tik Tok, are online
platforms that allow people to stand out and be
someone ‘special’, from the number of followers
you have, to those you are following. Our society
says; “When you don’t fit in, make sure you stand
out!”

As Christians, we need to ask ourselves this very
important question from time to time: “Do you
stand out in this world for your faith?” I would like
to say “Yes! Of course I do.” And truth be told, I
try too. But I don’t always stand out for my faith,
that much is for sure. Matthew 5:15 says: “Neither
do people light a lamp and put it under a bowl.
Instead they put it on its stand, and it gives light to
everyone in the house.” I have to confess that there
are times I probably do hide my faith under a bowl.
Sometimes I am just like Paul, who said: “I do not
understand what I do. For what I want to do I do
not do, but what I hate I do.” Romans 7:15 And
like Paul, I really don’t understand why I do this.
But also like Paul, I too can say: “Thanks be to
God for His indescribable gift!”
2 Corinthians 9:15.
God’s gift of grace and mercy are indescribable
indeed! His gift of grace covers us when we, like
Paul, don’t live up to the standards that God is
expecting of us. What is it that God is wanting from
us, you might ask? Our purpose for being here on
earth, for even existing, is to point others toward
Jesus Christ. We are here to ultimately bring Him
glory.
Bringing Jesus Christ glory can happen through
our behaviors, actions, decisions and choices. We
can bring Him glory with our relationships and
with our careers. Let’s be honest here, we can’t
bring Him glory if we fit in and look like the
world around us. We have to stand out for His
sake. If we are living a life that is pleasing to God,
then others will see us and wonder what it is that
makes us stand out. We have so many opportunities
to let others know why we stand out in our faith.
Standing out as a Christian means we are to model
God’s goodness in all that we do. It requires us to
blend our daily life with our faith; put our beliefs
into everyday practice; and to set a good example to
everyone around us. Our social platform, what ever
venue we choose, needs to be His platform of truth.
No wonder Paul grieved “not doing the things he
knows he should do, and doing the things he
shouldn’t do.” Paul even goes on to say: “What a
wretched man I am!” in Romans 7:24. If that
was where Paul stopped we would all be wretched
people! Thank goodness Paul doesn’t stop there.
He goes on to say in Romans 7:25: “Thanks be to
God, who delivers me through Jesus Christ our
Lord!” And that, my dear brothers and sisters, is
why we should stand out and let our faith shine!
In His grace, Lynda

Lynda’s Recipe for Baked Chicken Parmesan
Ingredients:
2 tablespoons olive oil
2 chicken breasts
2 eggs
1 cup panko bread crumbs
1/2 cup pecorino cheese freshly grated (you can use parmesan-I like the goat cheese better)
1 teaspoon dried oregano
1 teaspoon dried thyme
1/2 teaspoon garlic powder
1 teaspoon salt
1/2 teaspoon pepper
1 cup of your favorite marinara sauce
1 1/2 cups shredded mozzarella

Instructions: Preheat 400F
Brush or spray a baking sheet with olive oil. Cut the chicken breasts in half. Cut through the
middle of the chicken breast as if you are going to butterfly it, but cut all the way through to
make two equal sized pieces. Place chicken breasts in a gallon sized zip lock bag in an even
layer, seal it, then pound them to an even thickness using a meat pounder or a rolling pin.
Pat the chicken breasts dry with a paper towel, then season with salt and pepper.
In one shallow dish, mix together panko bread crumbs, grated pecorino cheese, salt, pepper,
garlic powder, oregano, thyme, and pepper. In another shallow dish, whisk two eggs.
Dip one chicken breast into the egg, then into the bread crumb mixture. Make sure chicken breast
is fully coated in the crumb mixture, and gently press with your hand to help the crumbs stick to
the chicken. Place chicken breast on prepared baking sheet, continue with remaining pieces of
chicken.
Place baking sheet in oven on the second from the top rack. Bake for 20-30 minutes, or until
cooked through.
Turn chicken over in the oven, pour 1/4 cup of marinara sauce over each piece of chicken, then
top with mozzarella cheese. Place back in the oven. Turn on the broiler. Broil for 3-5 minutes,
until cheese is melted and bubbly and edges of chicken are browning.

Bon Appetit, Lynda

