
“The King will reply, ‘Truly I tell you, whatever 
you did for one of the least of these brothers and 
sisters of Mine, you did for Me.”  Matthew 25:40 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu: Quiche with Leeks and Sweet Peas    

I first discovered Leeks about 25 years ago. I had a 
Leek soup that was absolutely delicious, and after 
questioning what was in the soup, I discovered 
‘Leeks’ and now I use them all the time! 

Onions and garlic are foundation of most kitchens, 
but many cooks have never touched a leek. Like 
their better-known cousin, the onion, leeks belong 
to the allium family. Leeks look like giant green 
onions. While they are a cousin to the onion, they 
are also cousin to the garlic. No wonder they are so 
delicious and healthy! 

Leeks were probably cultivated in ancient Egyptian 
times. There are writings that state that services 
were paid in trade with items like oxen, beer and 
leeks.  

The Irish love leeks and use it widely in many                
recipes. There is an old Irish legend that says that 
St. Patrick was consoling a dying woman. She told 
him that in a vision she had seen an herb floating in 
the air, and that it had been revealed to her that                   
unless she ate it she would die. The saint asked her 
what kind of herb it was. She told him that it 
looked like the rushes plant. Thus St. Patrick               
transformed some rushes into leeks; she ate them 
and was cured. This legend is probably why the 
Irish have embraced the leek as their own.  

Leeks are a wonderful vegetable that you need to 
try if you haven’t yet. They are mild like an onion 
and sweet like garlic (without the smell). Farmers 
grow leeks in trenches that they fill with dirt as the 
plant matures. This practice keeps the bulb white, 
but it also causes dirt to collect between the layers 
of the plant. As a result, you must clean leeks                      
carefully to avoid getting dirt in your food. No one 
wants to eat dirt! 

I watched a heartbreaking documentary today.                     
It was all about dirt. I had intended on going a                   
different direction with this devotion, but God had 
other plans. In 2008, images surfaced of women in 
Haiti carefully spreading spoonfuls of mud into 
discs, and drying them in the hot sun. These discs, 
however, were not meant to be pottery. They were 
food, or as the people of Haiti call them; “mud 
cookies”. As food prices rose, Haiti’s poorest                   
people were turning to “mud cookies” to keep                 
hunger at bay. Sadly, the situation hasn’t improved 
much since then. It is so disturbing to think that 
parents would need to feed their precious babies 
‘mud cookies’ to fill their little bellies! 

While I am not being called to go to Haiti on a        
mission trip, I do feel that the Lord is asking me to 
be more aware of those around me. There will                 
always be poor and needy people. We don’t have  
to go far away to find them either, do we? Scripture 
makes this truth very clear to us in Matthew 
26:11a: “The poor you will always have with  
you.” And then in Deuteronomy 15:10-11: “Give                           
generously to them and do so without a grudging 
heart; then because of this the Lord your God will 
bless you in all your work and in everything you 
put your hand to. There will always be poor                   
people in the land. Therefore I command you to  
be openhanded toward your fellow Israelites who 
are poor and needy in your land.” 

Our attitude about the poor and the way we care for 
the needy is a reflection of our love for Christ and 
our position as His children. In other words, it is 
evidence of our salvation and the presence of the 
Holy Spirit within us. As I reflect on all of the  
verses in the Bible that talk about caring for the 
needy, oppressed, poor, the widow and the orphan, 
I realize that I could do more. I won’t let the devil 
heap guilt on me, as I know that the Holy Spirit is 
the one convicting me. And the LORD doesn’t                         
condemn me, He inspires me! Jesus says: “The 
King will reply, ‘Truly I tell you, whatever you did 
for one  of the least of these brothers and sisters of 
Mine, you did for Me.’” Matthew 25:40  

Jesus so identifies with these vulnerable ones that 
He is saying that by serving them, we actually       
serve Him. Those that withheld care for  the lowly 
are judged for withholding it from Jesus. We can’t                    
rescue everyone we see on the streets or in docu-
mentaries. But we can examine our hearts and ask 
ourselves if we are doing enough. After all no one 
wants to eat dirt. As God’s children, we can do               
better then mud cookies! 

In His Grace, Lynda  

 



 

Lynda’s Recipe for Quiche with Leeks and Sweet Peas 

Ingredients: Serves 4-5 

1 store bought pie crust                                                                                                                                     
1 1/4 cup ricotta cheese                                                                                                                      
3/4 cup milk                                                                                                                                           
1 tablespoon olive oil                                                                                                                     
3 medium leeks, sliced into half-moons                                                                                          
1 teaspoon salt                                                                                                                                        
1/2 teaspoon pepper                                                                                                                          
5 large eggs                                                                                                                                      
1 tablespoon Dijon mustard                                                                                                                           
1 cup frozen petite sweet peas, thawed and dried                                                                                
6 oz. Gruyère cheese, grated                                                                                                               
1/2 cup parsley, roughly chopped                                                                                                           
1 teaspoon dried tarragon 

 

Instruction: Preheat oven to 350
o
 
 

Bake your crust for 10-15 minutes and remove and let cool. 

Heat 1 tablespoon oil in a large skillet over medium heat. Add the leeks and1/2                     
teaspoon salt and 1/4 teaspoon pepper and cook, stirring occasionally, until tender,                      
6 to 8 minutes. 

In a large bowl, beat the eggs, ricotta, milk, mustard and 1/2teaspoon salt and 1/4                      
teaspoon pepper. Fold in the peas, cheese, parsley and tarragon and pour into your pie 
crust.  

Place the pan on a large rimmed baking sheet and cook until just set, 40-45 minutes. 
For a golden brown top, broil, if desired.   

 
 

Bon Appetit, Lynda 


