
 
Deuteronomy 4:24 says: “For the Lord your 
God is a consuming fire, a jealous God.” This 
Scripture doesn’t bring much peace or calmness, 
unless we truly understand it. God’s holiness is 
the reason for His being a consuming fire, and it 
burns up anything unholy. The holiness of God is 
that part of His nature that separates Him from 
sinful humans like you and me. 

The Hebrew word for consuming fire is ‘reik 
ash’. The Greek translation is ‘katanalonontas  
fotia’. There is nothing unusual or mysterious 
about the Hebrew and Greek words translated 
consuming fire; they simply mean a fire that                
consumes or destroys.  

I read a story of pioneers who were making their 
way across one of the central states to a distant 
place that had been opened up for homesteading. 
They traveled in covered wagons drawn by oxen, 
and progress was necessarily slow. 

One day they were horrified to note a long line of 
smoke in the west, stretching for miles across the 
prairie, and soon it was evident that the dried 
grass was burning fiercely and coming toward 
them rapidly. They had crossed a river the day 
before but it would be impossible to go back to 
that before the flames would be upon them. 

One man only seemed to have understanding as 
to what could be done. He gave the command to 
set fire to the grass behind them. Then when a 
space was burned over, the whole company 
moved back upon it. 

As the flames roared on toward them from the 
west, a little girl cried out in terror, “Are you  
sure we shall not all be burned up?” The leader 
replied, “My child, the flames cannot reach us 
here, for we are standing where the fire has 
been!”  

What a picture of the believer, who is safe in 
Christ! 

“On Him Almighty vengeance fell, Which 
would have sunk a world to hell. 

He bore it for a chosen race, And thus                     
becomes our Hiding Place. 

The fires of God’s judgment burned themselves 
out on Him, and all who are in Christ are safe  
forever, for they are now standing where the fire 
has been.” Moody Press, 1945 

In His Grace, Lynda 

“For the Lord your God is a consuming                        
fire, a jealous God.”  Deuteronomy 4:24 

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

I thought I had found something new when I came 
across a recipe for Mississippi Pot Roast. I have             
never had it before. Our daughter was visiting and I 
asked her if she had ever heard of Mississippi Pot 
Roast and she laughed at me. She said she makes it 
all the time and has for years. I still had never heard 
of it! 

Even though our daughter had been making it for 
years, it hasn’t been around all that long. This was    
a surprise to me because most southern dishes are  
past down from generation o generation for decades.  

A woman named Robin Chapman made a pot roast  
in her slow cooker about 20 years ago. Now known 
as Mississippi Roast, it has become one of the most 
popular recipes on the web. If you google it you will 
find dozens of versions. 

Robin Chapman lives in Ripley, Mississippi, but she 
doesn’t call her pot roast ‘Mississippi Roast’. She 
just calls it ‘roast’, but her ‘roast’ has become one of 
the most popular ways to make a delicious and juicy 
pot roast in a slow cooker. To ‘roast’ is simply  “to 
cook by exposing to dry heat (as in an oven or before 
a fire) or by surrounding with hot embers, sand, or 
stones.” Merriam-Webster Dictionary. Ideally, I would 
love to roast this in a Dutch Oven on an open fire for 
several hours. But a slow cooker (Crock Pot) will do. 
I hope you enjoy my version! 

As I sit here writing this article I can hear the               
crackling of fire in my fireplace. It is such a peaceful, 
soothing sound, and it gives me a feeling of calm.  

 



Lynda’s Recipe for Mississippi Pot Roast 

Ingredients:  Serves 4-6 

1/2 cup beef broth                                                                                                                            
1/2 large onion, finely chopped                                                                                                      
1 packet ranch seasoning (I use Uncles Dan’s with no MSG)                                                                                                               
4 lb. boneless beef chuck roast                                                                                                           
6 whole garlic cloves, minced                                                                                                                     
1 1/2 teaspoons salt                                                                                                                                
3/4 teaspoon black pepper                                                                                                         
1 cup pepperoncini peppers                                                                                                              
4 tablespoon butter                                                                                                                                
Thick sliced bread, for sopping up the juices! 
 

Instructions:  Crock Pot 

Combine beef broth, Ranch seasoning, and onion in the bowl of a slow cooker and 
mix until combined. Add beef chuck roast, garlic, and season with salt and pepper, 
then add pepperoncini peppers and butter. 

Cover and cook on high heat setting for low for 6 to 8 hours. 

Remove meat from slow cooker and transfer to a large bowl. Shred meat with two 
forks and toss beef with juices from the slow cooker. 

Serve with warm bread. Yummy! 

  

     

  

 

 

  

Bon Appétit, Lynda 


