
“I am the Way, the Truth and the Life.                                  
No one comes to the Father, except                         

through Me.”  John 14:6 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu: Scrumptious Scalloped Potatoes 

Scalloped potatoes are by far one of the most        
unappreciated potato dishes. Scalloped potatoes are 
actually a casserole dish which contains thin slices 
of potatoes, milk or cream, and cheese.   

The scalloped potatoes consist of layering thin       
potato slices, which are usually separated by a 
creamy sauce. Once the layering method is        
complete the entire dish with topped off with 
cheese. Some people even like to put breadcrumbs 
on top of theirs. 

The namesake of this dish often puzzles people  
because most of the time when you hear the word 
‘scalloped’ it makes you think of sea scallops.                                
However, scalloped potatoes have nothing to do 
with this shellfish. It is thought that perhaps the 
Old English word, “collops” which meant to slice 
meat thinly might have been used to describe the 
dish after potatoes were once cut into “collops”            
by the cooks of Yorkshire, England. 

The original recipe could possible have come from 
England or the Americas. Since potatoes are native 
to America, it makes sense to attribute the dish to 
early settlers. The recipe may just as easily been 
developed in England or Ireland, however.  

There are endless variations of this dish. Meats can 
be added to turn a side dish into a main course, 
while vegetables like tomatoes, mushrooms or                 
onions can jazz it up. When it comes to cheese, a 
lot of people prefer American cheese, but not this 
cook!  I love the combination of sharp cheddar and 
gruyere. When it comes to potatoes most people 
will tell you they like them, but maybe not in every 
way that they can be prepared, which is many. I 
would guess that in almost every region across the 

world, potatoes are ‘a-peeling’ to everyone. No    
specific region seems to have an exclusive claim  
on potatoes. They are inclusive around the world. 
We humans like our spuds! 

How would you answer this question: “Do you 
think that Christianity is inclusive or exclusive?” 
Before you answer that question let’s look at those 
two words. The Webster Dictionary defines the 
word inclusive as “allowing or including                        
everyone.” And the Dictionary defines the word  
exclusive as “excluding others from participation.”  

It is all too common to hear accusations about                     
Christianity being too exclusive. In fact it has been 
called the world's most exclusive religion. The truth 
is it presents a view of God, and God's kingdom, 
that is completely centered and focused on a single 
requirement. Jesus said: “I am the Way, the Truth 
and the Life. No one comes to the Father, except 
through Me.” John 14:6  Jesus doesn’t say that He 
is a way, a truth or a life. He doesn't say that anyone 
can come to the Father. In other words, Jesus says 
very clearly if you don’t receive Him as your Lord 
and Savior, you don’t know God. So, from the         
perspective of Truth in God’s Word, yes,                       
Christianity is exclusive. There is only one way to 
get to heaven, to please God, and to receive eternal 
life. And that way is exclusively through Jesus 
Christ. According to Scripture, there is just no way 
around that Truth. 

On the other hand, Christianity is all-inclusive as 
well. The Gospel is for all that have ears to hear it, 
and hearts to receive it. It doesn’t matter what 
you’ve done, what race you are, what your social 
status is, how much you have or don’t have, or how 
good you are. God’s Holy Word is very clear that: 
“For God so loved the world that He gave His one 
and only Son, that whoever believes in Him shall 
not perish but have eternal life.” John 3:16  Jesus 
is clearly saying to us that anyone that receives Him 
as Savior, will be saved, period! We do nothing to 
earn eternal life, and we don’t deserves it. “For it is 
by grace you have been saved, through faith and 
this is not from yourselves, it is the gift of God, not 
by works, so that no one can boast.”                              
Ephesians 2:8-9 

Here is how I would answer the question “Is                
Christianity inclusive or exclusive?” YES! In other 
words Christianity is inclusive because died for the 
world, but exclusive depending on whether or not 
you receive Him as your Lord and Savior.                          
Hallelujah! 

In His Grace, Lynda  

 

 



 

Lynda’s Recipe for Scrumptious Scalloped Potatoes 

 

Ingredients: Serves 4-6 

1 tablespoon olive oil                                                                                                             
1 small white or yellow onion, peeled and thinly sliced                                                                 
3 large garlic cloves, minced                                                                                                          
1/8 cup all-purpose flour                                                                                                                    
1/2 cup chicken stock or vegetable stock                                                                                        
1 cups milk                                                                                                                                        
1 teaspoon salt                                                                                                                                 
1/2 teaspoon  pepper                                                                                                                         
2 teaspoons fresh thyme leaves, divided                                                                                  
6 large Yukon Gold Potatoes, sliced into 1/8-inch rounds                                                            
1/2 cups sharp cheddar cheese                                                                                                                   
1/2 cup Gruyere cheese                                                                                                             
1/2 cup freshly-grated Parmesan cheese, plus 1 tablespoon-set aside 
 

Instruction:  Preheat oven to 400
o 

Spray a 8 x 8 baking dish 

Put oil in a large sauté pan over medium-high heat. Add onion, and sauté for 4-5 
minutes until soft and translucent. Add garlic and sauté for an additional 1-2 minutes. 
Stir in the flour and cook for 1 more minute. 

Gradually pour in the stock, and whisk until combined. Add in the milk, salt, pepper, 
and 1 teaspoon thyme, and whisk until combined. Continue cooking until the sauce just 
slightly begins to simmer around the edges of the pan and thickens but don’t boil. Then 
remove from heat and set aside. 

Layer the potatoes. Spread half of the sliced potatoes in an even layer on the bottom of 
the pan. Top evenly with half of the cream sauce. Then sprinkle evenly with 1/4 cup of 
the shredded cheddar cheese, 1/4 cup gruyere cheese and all of the Parmesan cheese. 
Top evenly with the remaining sliced potatoes, the other half of the cream sauce, and 
the remaining cheeses. 

Bake: Cover the pan with foil and bake for 30 minutes. Then remove the foil and  bake 
uncovered for 25-30 minutes, or until the potatoes are cooked through. 

Sprinkle with the remaining thyme and extra Parmesan. 

 

Bon Appetit, Lynda 


