
 are a couple dozen Scriptures in the Bible that refer 
to God as fire. So what does this mean? It is                  
actually pretty simple in it’s purest form. The idea 
of God as a consuming fire in these Scriptures is 
talking about Him being a jealous, holy and                          
righteous God by nature and His judgment upon 
those who compete with Him. Used in more than 
one way in the Bible, the overall idea is one of                    
supremacy, both positively in the sense of praise-
worthy worship and negatively in punishing those 
who oppose Him.  

God isn’t fooling around when He said that we 
shall “have no other god’s before Him”. The                   
writers in both Deuteronomy and Hebrews are 
warning God’s people to worship Him in reverence 
and awe, “for our God is a consuming fire.”                     
Exodus 20:5 says; “You shall not bow down to 
them or worship them; for I, the Lord your God, 
am a jealous God…”  This jealousy that God talks 
about isn’t like the human jealousy that you and I 
struggle with. God is "jealous" in the sense that He 
expects full devotion, not just a partial, lukewarm 
loyalty. Worship belongs to Him alone, and He is 
right to be jealous of it. After all He created the 
World and everything in it and it, including us,           
belongs to Him! 

God’s holy righteousness is the reason He is                          
referred to as being a consuming fire, and it burns 
up anything unholy. The holy righteousness of God 
is that part of His nature that separates Him from 
us sinful humans. Isaiah 42:8 says; “I am the 
Lord; that is My name! I will not yield My glory 
to another or My praise to idols.” This seems  
pretty clear to me. I think He means business when 
it comes to whom we worship. God is a jealous 
God. God understandably maintains and defends 
what is rightly His. This is called divine jealousy.                    
Fortunately for us Christians, God poured out His 
wrath on His Son, Jesus Christ when He was                    
crucified on the Cross for our sins.  

Hebrews 10:31 says; “It is a fearful thing to fall 
into the hands of the living God.” Praise God for 
His never ending fierce love and mercy for His 
children. His grace abounds and we need not fear 
the wrath of a ‘consuming fire’ when we have been 
bought and covered by the cleansing blood of Jesus 
Christ! 2 Corinthians 5:21 says it all: “God made 
Him who had no sin to be sin for us, so that in 
Him we might become the righteousness of God.”  
God consumes all of the ugly sin in us, and purifies 
us with His love and grace through His Son, Jesus 
Christ, so that we will never get burned!                                           
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 today:   Steak Diane  

When and where Steak Diane actually started                  
no one really knows.  New York City seems to be 
the most likely place for the source of Steak Diane’s 
beginnings.  The Drake Hotel, the Sherry-
Netherland Hotel, and the Colony restaurant are all 
possible contenders according to a 1950’s New 
York Times article. 

One thing is for sure, Steak Diane was the rage in 
the 50’s and early 60’s, especially in New York.     
A popular culinary trend at the time in expensive 
restaurants was dishes that could be extravagantly 
prepared tableside. Steak Diane was traditionally 
done this way and caused drama arising from the 
‘flambéing’ of the cognac or brandy used to make 
the sauce. 

Flambéing is not just about ‘putting on a show’ at 
table side. Lighting the alcohol in a recipe increases                             
the flavor of the finished sauce. This is called                      
caramelization is a type of browning response,                   
much like what takes place when you char a piece  
of meat on a grill. During caramelization the                   
powerful heat causes the sugars in the dish to                      
experience a series of chemical changes. The most 
important of these for the cook is the increase of  
flavor. So you really don’t want to skip this               
important step in preparing such a delicious steak. 
And don’t worry, you won’t get burned if you                         
follow directions! 

In the Old Testament God is identified as a 
“consuming fire” in Deuteronomy 4:24: “For 
the Lord your God is a consuming fire, a jealous 
God.”  In the New Testament Hebrews 12:29 says 
once again; “Our God is a consuming fire”.  There 



Lynda’s Recipe for Steak Diane 

Ingredients:  2  
1 tablespoon unsalted butter                                                                                                      
1/2 tablespoon extra-virgin olive oil                                                                                         
2 8oz beef tenderloin medallions, pounded gently 3/4 inch thick                                                       
salt and freshly ground pepper                                                                                            
1 small shallot, minced                                                                                                                    
1 garlic clove, minced                                                                                                        
1/4 pound cremini mushrooms, sliced 1/4 inch thick                                                                   
1/4 cup brandy                                                                                                                               
2 teaspoons Dijon mustard                                                                                                            
1/4 cup heavy cream                                                                                                                
1/4 cup demiglace                                                                                                                   
2 teaspoons Worcestershire sauce                                                                                                
1 tablespoon finely chopped scallions                                                                                        
1 teaspoon finely chopped flat-leaf parsley 

 

Instructions:    

In a large skillet, melt the butter in the olive oil. Season the meat with salt and                 
pepper and cook over high heat until lightly browned on the bottom, about 1 minute. 
Turn the medallions and cook for 45 seconds longer, then transfer to a plate and tent 
with foil.  

Add the shallot and garlic to the skillet and cook over moderate heat, stirring, until 
fragrant, about 20 seconds. Add the mushrooms, season with salt and pepper and 
cook until softened, about 2 minutes. Remove from the heat, add the Cognac and 
carefully ignite it with a long match. When the flames die down, add the mustard 
and cream and stir over moderate heat for 1 minute. Whisk in the demiglace, 
Worcestershire sauce, scallions and parsley and season with salt, pepper.  

Add the meat and any collected juices to the saucepan and turn to coat. Simmer until 
heated through, about 1 minute. Transfer the meat to plates, spoon the sauce on top 
and serve.  

 

  

  

Bon Appétit,                                                                                                                 
Lynda 

 


