
 
Just as ‘Brunch and Bloody Mary’s’ are a perfect 
duo, so is The Law and The Gospel of our Lord.  

The word “Law” is used often in the Bible. God 
gave it to Moses on Mt. Sinai on tablets of stone; 
we call them the ‘Ten Commandments’. But what 
exactly is the Law all about? Why did God give it 
to us? According to Ephesians 2:8-9 “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.” So why 
do we still need God’s Laws?  

First, we need to know what God’s Word means 
by the term “Law.” In Scripture, the word nomos, 
which is Greek for Law, is used in a variety of 
ways. Sometimes it refers to the books of Moses. 
Sometimes to the Old Testament period. Either 
way, it is to reveal God’s spiritual, moral and               
social standards for His people. When you hear 
the term “The Law” it most often refers to the           
10 Commandments God gave to Moses to          
present to His people. What’s important for us to 
understand today is that ‘The Law’ is a reflection 
of  God’s own character. 

 “The Gospel” is the Good News that Jesus died 
for our sins, rose again, eternally triumphant                  
over His enemies, so that there is now no                          
condemnation for those who believe, but only               
everlasting joy. We call this “Justification”. In 
other words, it is just as if I did not sin.  

Simply put, the Law reveals our sins and shows  
us our need for a Savior. The Gospel message is 
God providing that Savior in His Son, Jesus.          
Otherwise, we would have remained in a terrible 
state of sin and we would have been judged by t 
he Law. Good luck with that!  

When God sent His Son, Jesus Christ to die                     
for our sins, He accepted Jesus’ death as full   
payment for our sins and, by His Holy Spirit,  
united us to Christ so that His righteousness, 
which is perfect and in no way sinful, covers our 
sinfulness. Paul tells us in 2 Corinthians 5:21 
that “God made Him who had no sin to be sin               
for us, so that in Him we might become the                
righteousness of God.” That is the Gospel.   

The wise and respected Charles Spurgeon said it 
best in regards to The Law and Gospel: “The law 
shows the distance that exists between God and 
man; the Gospel bridges that awful chasm and 
brings the sinner across it.” Amen! 

In His Grace, Lynda 

“God made Him who had no sin to be sin               
for us, so that in Him we might become the                
righteousness of God.” 2 Corinthians 5:21.   

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Cheesy Ham & Egg Casserole! 

This egg casserole is perfect for breakfast, lunch,  
dinner or brunch! I am going to make it for our              
dinner tonight and have plenty left over for                   
breakfast in the morning for guests. 

A lot of people make these type of casseroles for 
brunch. Brunch is the time after breakfast hour but 
before lunch. The very word "brunch," combines the 
words breakfast and lunch, and it was first used in 
print in 1895 by British writer Guy Beringer.  

Beringer was a writer for Hunter's Weekly and he 
wrote an article entitled "Brunch: A Plea."  ‘Brunch 
is cheerful, sociable and inciting.” He proclaimed:     
“It is talk-compelling. It puts you in a good temper, it 
makes you satisfied with yourself and your fellow 
beings, it sweeps away the worries and cobwebs of 
the week.” A popular publication picked up his                
article in 1896, and the idea began to spread,                              
reaching across the United States by the 1920s. 

When brunch became popular in America it was a 
meal for the upper class, the wealthy socialites. Soon 
followed the suggestion of serving alcohol to your 
guests. Enter the ‘Bloody Mary’. The Bloody Mary 
was probably chosen for a brunch drink due to its 
“hair of the dog” reputation as a hangover remedy. 

I have never had a ‘Bloody Mary’ but I served them 
often when I worked in the restaurant business in my 
younger years. And yes, Bloody Mary’s were almost 
always ordered at brunch.  

 



Lynda’s Recipe for Cheesy Ham & Egg Casserole! 

Ingredients:  Serves 10-12 

6 cups shredded Mexican cheese                                                                                                  
2 tablespoons butter                                                                                                                           
1 small shallot, diced                                                                                                                       
1 small red bell pepper, chopped                                                                                                
1/2 cup sauteed cremini mushrooms                                                                                            
8 oz cooked ham, cut into small cubes                                                                                        
8 eggs                                                                                                                                       
1/2 cup flour                                                                                                                                                                                      
2 tablespoons chopped fresh parsley                                                                                          
1 3/4 cups milk                                                                                                                     
1/4 cup chopped red bell pepper, for topping                                                                                 
1/8 cup chopped fresh parsley, for topping                                                                                   
1 teaspoon salt                                                                                                                              
1/2 teaspoon pepper 
 

Instructions:  Preheat Oven to 350oF 

Spray 13x9 baking dish with nonstick cooking spray. Sprinkle 3 cups of cheese 
evenly into sprayed baking dish.  

Melt butter in medium skillet over medium heat. Add onions, bell pepper and             
mushrooms; cook until all are tender. Sprinkle vegetables over cheese in baking 
dish. Top with ham. Sprinkle remaining cheese over ham.  

Beat eggs in large bowl. Add flour, parsley and milk to eggs; blend well. Pour over 
mixture in baking dish.   

Bake in oven for 55 to 65 minutes or until mixture is set and top is lightly browned. 
Let stand 10 minutes before serving. To serve, cut into squares. Garnish with red 
bell pepper and fresh parsley. YUM! 

     

  

 

 

  

Bon Appétit, Lynda 


