
 overalls on. He welcomed me with the warmest                  
spirit, even offering me some of the lunch that 
Ilene had packed for him. From that moment on I 
knew that I would like Bob.  

Bob is everything that you would think of when 
you here someone say “That is a true man of God”. 
1 Corinthians 16:13 reminds me of him: “Be on   
the alert, stand firm in the faith, act like men, be 
strong.” Bob is a man that could stand firm in his 
faith. He was a gentlemen. He was certainly a very 
strong man. Our family called him “Bob the              
builder.” I mean seriously, for goodness sake, He 
and Ilene built their log cabin home from their own 
trees which he fell himself!     

Bob and Ilene would leave every December to go 
to their home in Yuma, where there was lots of sun 
but no snow. I would always send them their 
church bulletins to keep them up on things here, 
and I would usually add a sticky-note message  
telling them that I missed them. And I really did 
too. I  was always overjoyed on the Sunday that 
they would return to our church family. Getting a 
hug from Bob (and Ilene) always gave me a sense 
of security.  

Bob never spoke out of turn or too soon either. If 
you asked him a question he would take time to 
contemplate his answer before giving it. I really 
appreciated that about him. Bob had a heart of 
gold. He was generous and always willing to help 
where he could. Bob was an all-around great guy! 

The day after Bob brought me my Morel                         
mushrooms he suffered from a massive heart                     
attack. He had just been to our house with Ilene  
the day before and he had shared that his doctor 
wanted him have some tests done on his heart and 
they were scheduled for next week. But that never 
happened for Bob.  

Bob entered into heaven just a few days after I saw 
him at my home. Along with many, many others, I 
will miss this godly man here on earth. He was 
special. He was a kind, strong, faithful man. But as 
we are left grieving him, God has embrace him and 
welcomed him home! 

“When a man of God dies, nothing of God dies.” 
A.W Tozer 

Thank you for the Morels Bob, they were delicious 
just like you said they would be! But more                          
importantly thank you for touching my life, and so 
many other lives in such a positive way with your 
faith, your generosity, your strength and your  
kindness. You will be missed for now. See you 
soon!    In His grace, Lynda 

 

“Be on the alert, stand firm in the                             
faith, act like men, be strong.”                                                   

1 Corinthians 16:13 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Very Special Sautéed Morel Mushrooms 

I have always wanted to cook with Morel                        
mushrooms, but due to their high cost I have                           
refrained from buying them. Recently a very special 
person brought me a bag of his Morel mushrooms 
that he had harvested off of his property. I was like     
a giddy kid that just received a long awaited gift. I 
couldn’t wait to try them out in my kitchen! 

Morels are one of the most sought after mushrooms 
for the kitchen. Known for their unique looking            
honeycombed cap and hollow inside, they are hard 
to miss, but on the other hand they are hard to find 
sometimes, and they only grow in the springtime.  
So every spring, Morel lovers and chefs head to the 
woods to find these delicious little treats.  

Morels have a unique meaty texture that’s different 
from other mushrooms. They have a nutty yet             
earthy, woodsy flavor to them. They are delicious 
cooked in butter and garlic.  

It took me several days to cook my Morels. Let me 
tell you about my special friend that shared his                    
Morel mushrooms with me. His name is Bob                       
Anderson. Bob and his sweet wife Ilene have been 
members of our church for years. Ilene attended Im-
manuel as a child.  

While we have missed seeing almost all of our 
members this past year during the pandemic, Bob 
and Ilene were two members that we saw regularly. 
Every 1 1/2 to 2 weeks Bob and Ilene would come 
by with two dozen fresh eggs from their chickens.   

Bob is one of those guys that you like immediately 
when you meet him. He is friendly, unarming and 
delightful. The first time I met Bob was when we 
had just moved back here and I stopped by the          
parsonage to see how the laying of the new floor 
was going. In walks a tall man with farmer-like 



Lynda’s Recipe for Very Special Sautéed Morel Mushrooms 

Ingredients:  Serves 2-3 

1 tablespoon olive oil                                                                                                                    
3 tablespoons unsalted butter                                                                                                                    
Morel mushrooms, sliced in half  (about twenty whole mushrooms)                                                                                               

Garlic, minced                                                                                                                                         
Salt                                                                                                                                                                                                                                                         
Fresh basil 
                                                                                                                 

Instructions:    

In a sauté pan add your olive oil over medium high heat. Add your Morel                        
mushrooms to the pan.  
 

Add a pinch of salt and cook for about 4-5 minutes.  
 

Lower the heat to medium low and add the minced garlic and the butter to the pan. 
Cook for another 1-2 minutes until butter is completely melted. 
 

Take off heat and top with ribbons of fresh garlic. Delicious! 

 

 Bon Appétit,                                                                                                                 
Lynda 

 


