
 God’s law but am under Christ’s law), so as to win 
those not having the law. To the weak I  became 
weak, to win the weak. I have become all things to 
all people so that by all possible means I might 
save some. I do all this for the sake of the Gospel, 
that I may share in its blessings.” You have to                
admit that Paul was “well seasoned and well   
rounded” in his approach to sharing the Gospel                 
of Jesus Christ.  

We could all use a little more well rounded                       
seasoning when it comes to sharing our precious 
Savior with those that don’t know Him. But first  
we must understand what the apostle Paul meant 
when he wrote, “I have become all things to all  
people.” Paul was explaining to the Corinthian 
church his motivation for submitting himself to a 
hard life. He had totally relinquished himself to the 
purposes of Christ and bore the marks of that                
decision in his own body. In Galatians 2:20 Paul 
says: “I have been crucified with Christ. It is no 
longer I who live, but Christ who lives in me. And 
the life I now live in the flesh I live by faith in the 
Son of God, who loved me and gave Himself for 
me.” Part of Paul’s calling was to preach to the 
Gentiles and that required him to change elements 
of his approach when needed. He had to engage 
with a culture that he was not accustom to as a Jew. 
So this required wisdom, respect and learning how 
best to approach them without offending them. His 
goal was to bring them to Jesus-not ostracize them 
from the one true faith. 

Paul wasn’t saying that he would need to                               
compromise with God’s Holy Word in order for                 
the world to fit into God’s plan.  He was saying that 
he, like we, need to be willing to give up traditions 
and customary comforts in order to reach any and 
all audiences, Jew and Gentile alike. To be well           
seasoned in how we share the Gospel we need to               
be able to listen to others; We need to practice                          
kindness with those  that are different than us; We 
need to always be sensitive to another person’s                   
culture; We need to be able to deal with prejudice 
attitudes, especially within ourselves.  

Part of being a well-seasoned Christian means 
learning to humble ourselves, let go of our pride, 
meet people where they are, and do whatever Jesus 
calls us to do. Jesus died to save all people. We 
must love them enough to share this Good News in 
ways they can understand. And sometimes that 
takes a little more well-rounded seasoning that we 
are use to.                    

 In His Grace, Lynda 

  

 

“I have become all things to all people so that 
by all possible means I might save some. I do 
all this for the sake of the Gospel, that I may 
share in its blessings.” 1 Corinthians 9:23 

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

Just like how German Chocolate Cake didn’t come 
from Germany, and French Fries didn’t come from 
France, Swedish meatballs didn’t come from                       
Sweden either.  

This is probably going to surprise you. It did me!                      
It turns out that the original recipe for Swedish  
meatballs seems to have originated from the Turkish 
Empire. Charles XII (known as “the Lion of the 
North” and the “Swedish Meteor”) reigned as King 
of Sweden from 1697 to 1718, and lived in Turkey 
from 1709 to 1714 during the Great Northern War. 
When he returned home after the war, he brought the 
meatball recipe home with them, and adapted them 
to the Swedish way of life as köttbullars.  

It really doesn’t matter where these delicious                    
meatballs and their creamy sauce came from though, 
does it? They are a wonderful edition to anyone’s 
dinner table. In life, we should all aim to be like 
meatballs- well seasoned and well rounded. 

Meatballs remind me of the Apostle Paul. Just hear 
me out before you start to think that my brain has 
turned into a “meatball.” 1 Corinthians 9:19-23 are 
Paul’s words: Though I am free and belong to no 
one, I have made myself a slave to everyone, to win 
as many as possible. To the Jews I became like a 
Jew, to win the Jews. To those under the law I             
became like one under the law (though I myself              
am not under the law), so as to win those under the 
law. To those not having the law I became like one 
not having the law (though I am not free from 



Lynda’s Recipe for Swedish Meatballs 

Ingredients:  6-8 
1 pound ground beef                                                                                                                                 
1 pound Italian sausage                                                                                                                             
1 small onion                                                                                                                                     
2 tablespoons milk                                                                                                                                                  
4 pieces of white bread                                                                                                                   
1/2 cup dried bread crumbs                                                                                                                                 
1 egg                                                                                                                                               
1 teaspoon salt                                                                                                                           
1 teaspoon ground black pepper                                                                                                  
1 teaspoon ground nutmeg                                                                                                                 
1 teaspoon ground allspice                                                                                                                     
1 teaspoon garlic powder                                                                                                             
3 tablespoon butter                                                                                                                           
1 cup beef broth                                                                                                                              
3 tablespoons all-purpose flour                                                                                                         
1 cups heavy cream                                                                                                                                   
1/2 cup chopped parsley 
  

Instructions:  Preheat Oven to 350
0
 

Break up your bread and put in a seperate small bowl. Add the 2 tablespoons of                   
milk to the bread and let it soak. Mush it up like the consistency of apple sauce. Set 
aside. 

In a sauté pan cook the onion in 1 tablespoon of butter. Set aside. 

In a large bowl add your beef and your sausage. Add the onion into this bowl. Add 
all of your spices. Then add your white bread, dried bread crumbs and your egg. 
Mix gently with your hands until well blended.  

Make into round balls the size of your pleasing. Sauté them until deep brown on all 
sides. Place them in an oven proof baking dish and bake them in your oven while 
you prepare your sauce. 

Do not clean the delicious bits out of your sauté pan. Add 2 tablespoons of butter to 
your pan and melt. Then add your flour and sauté until golden brown. Add your beef 
broth and your heavy cream. Simmer until thickened.  

Check your meatballs. They should read 1650 in the center with a meat thermometer. 
Once they are done add them to your sauce and let simmer for 5 minutes. 

I served this over brown rice. But egg noodles are delicious and more traditional. 
 

Bon Appétit,                                                                                                                 
Lynda 


