
 
oven completely. You can just walk away and 
leave it over night and wake up to a new skillet! 

Years ago I fell in love with Galatians 2:20 that 
says: “I have been crucified with Christ and I no 
longer live, but Christ lives in me. The life I now 
live in the body, I live by faith in the Son of God, 
who loved me and gave Himself for me.” It took 
many years for this Scripture to come alive for 
me. But once it did I was overwhelmed with the 
enormous gift of grace that this one Scripture 
holds. I was so changed by it that I cross stitched 
it and hung above the shower for me to see every 
day. I was amazed with the gift of becoming a 
new person over night. 

Why my shower you might ask? Because as I          
was showering off the dirt from that day I was                
reminded of my baptism and the cleansing of my 
soul. I would see my cross stitch and rejoice in 
claiming God’s truth that it is Christ that now 
lives through me! My old self has been washed 
away and my new life in Christ has set me free!  

Being crucified with Jesus means that we are no 
longer under the punishment of the Law. That 
price was paid by Jesus on our behalf. When He 
was crucified, it was as if we were crucified with 
Him. We call this ‘Justification’ and this is a                 
miraculous and beautiful thing! We are free from 
our sins-period! John 8:36 tells us: “So if the  
Son sets you free, you will be free indeed.” 

It isn’t just about being forgiven either. Being  
crucified with Jesus means that we are new                
creations. “If anyone is in Christ, the new                   
creation has come: The old has gone, the new            
is here!” 2 Corinthians 5:17. When Paul wrote 
to the Corinthians that we are new creations in 
Christ, and the old is gone while the new has 
come, he was saying that our old sinful nature             
has been replaced. But let’s face it, the old sinful 
nature doesn’t die easily. It rears its ugly head all 
too often, and we’ll battle this old nature for the 
rest of our lives. But what a blessing it is to know 
that when God sees us, He sees us in our new                    
creation. This is a miraculous, wonderful and 
amazing thing, given to us by God’s power and 
for His glory.  

If you are a Christian then it is time to turn off the 
condemnation of your past and let the waters of 
your baptism wash over you every day. No need 
to be re-seasoned, for the Christian it is always a 
new season.                                                                                   
In His Grace, Lynda 

“If anyone is in Christ, the new creation has 
come: The old has gone, the new is here!”                              

2 Corinthians 5:17  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Chicken and Mushrooms in a Skillet! 

Having a cast iron skillet (and using it) use to be 
something you would find in every kitchen. Not so 
much today. Once Teflon was created people started 
ditching their trusty cast iron pans! 

But cast iron is making a come back and I for one  
am so glad. Some of my funniest memories with my 
grandmother involve fried chicken and cornbread 
cooked in her cast iron skillet!  

Cast iron is seriously heavy duty kitchen equipment 
that will last forever-as long as it's properly cared  
for. You can even scrape away excess food from its 
non-stick surface using metal cookware (that’s a             
no-no with Teflon!).  

The seasoning in cast iron is chemically bonded to 
the metal so it's exceptionally strong. It is important 
to note that acidic foods are one thing to steer clear            
of when cooking with cast iron. Acidic foods can 
cause metallic flavors in your food.  

If your cast iron skillet is ‘seasoned’ properly you 
will create a pan that faintly holds onto flavors from 
everything you have cooked in the past.   

If you need to re-season your cast iron skillet it is  
really easy. You'll know it's time to re-season your 
skillet when food begins to stick or your pan starts 
turning a dull cloudy color. Here's how to do it:    
Preheat your oven to 400oF. Clean your pan with hot 
soapy water and a scrub brush and dry it well. Spread 
oil over the entire surface (inside and out) of the pan. 
Place a sheet of foil on the bottom oven rack and put 
the pan upside down on the top rack and bake for one 
hour. Turn the oven off and let the pan cool in the 



Bon Appétit, Lynda 

Lynda’s Recipe for Chicken and Mushrooms in a Skillet 

Ingredients:  Serves 4 

6 boneless, skinless chicken thighs                                                                                             
5 1/2 tablespoons all purpose flour, divided                                                                                 
1 tablespoon olive oil                                                                                                                   
1 tablespoon butter                                                                                                           
3 garlic cloves, minced                                                                                                                   
1 shallot, diced                                                                                                                  
1 cup cremini mushrooms, sliced                                                                                            
1 cup chicken stock                                                                                                                      
2 teaspoons chopped fresh thyme leaves                                                                                       
2 tablespoons chopped fresh parsley leaves                                                                                   
1 teaspoon salt                                                                                                                               
1/2 teaspoon pepper 

 
 

Instructions:   

If possible, use a cast iron skillet for this recipe!                                                                        
Season chicken with salt and pepper. Dredge chicken in 4 tablespoons of               
flour until evenly coated. 

Heat olive oil and butter in a medium skillet over medium heat. 

Add chicken to the skillet in a single layer and cook until golden brown and cooked 
through, reaching an internal temperature of 165 degrees F, about 4-5 minutes per 
side; set aside. Reduce heat to medium low. 

Add garlic, shallot and mushrooms, and cook, stirring occasionally, until                           
mushrooms are tender and browned, about 4 minutes; season with salt and pepper, 
to taste. 

Whisk in remaining 1 1/2 tablespoons flour until lightly browned, about 1 minute. 

Gradually whisk in chicken stock and thyme. Bring to a boil; reduce heat and                  
simmer, stirring occasionally, until reduced and slightly thickened, about 3 minutes. 
Stir in parsley; season with salt and pepper, to taste. Return chicken to the skillet. 

And serve with rice or potatoes. Yum! 

 

     

 

 

  

 


