
 because to be a Christian in today’s world (for 
many years now), we must learn to swim against 
the flow. Our World would have us believe that 
we should evolve and change our stance on         
certain Bible truths because those Truths are no 
long relevant for this World. But that is just not 
true! 

John Stott was the pastor of All Saints Church in 
London. He died around 10 years ago. He is really 
credited with starting the evangelical movement in 
England. Before that movement was started, about 
60-70% of the clergy did not believe in the                 
fundamental basics of the biblical faith. By the 
time John Stott died, more than 80% of the clergy 
believed in all the fundamental teachings of the 
faith. 

When people in Rev. Stott’s church came to 
Christ, he had a custom that he would put them 
through. He would have the new Christians sit                   
at the back of the church and at the end of the                   
service, when everyone was walking out, he 
would have them walk to the front. It was actually 
a very small narrow aisle to get out of that church.  
Rev. Stott had these new believers go against the 
traffic walking out of the church because he was 
trying to teach them, once you receive Jesus and 
make Him the Lord of your life, you will have to 
go against the flow!   

Placing one’s faith in Jesus Christ for salvation 
requires a big step outside of our comfort zone. 
This is nothing new under the sun either. God’s 
prophet Elijah came to His people and said: 
“...How long will you waver between two                      
opinions? If the Lord is God, follow Him;                              
but if Baal is God, follow him.”  1 Kings 18:21 
Our very nature wants to go with the flow. We 
want to make our own rules like everyone does. 
But God has a different plan for His beloved                
children. As Christians we should be willing to 
step outside of our comfort zones. And while this 
might look different for each individual person 
that has a personal relationship with Jesus, it                 
never means putting aside His Holy Word and    
going with the world’s view of how we live our 
lives. Going against the flow of the world and its 
ever changing ways was never meant to easy for 
the Christian.  

If Elijah were here today he would ask the same 
question, only it would be spoken like this: “How 
long are you going to continue to swim with the 
world? Go against the flow and swim with God. 
You won’t sink or drown, so turn your selves 
around and go God’s way.” In His Grace, Lynda 

“… How long will you waver between two                           
opinions? If the Lord is God, follow Him;                              

but if Baal is God, follow him.”  1 Kings 18:21 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Halibut with Thai Curry Sauce ! 

Pacific halibut is a large flatfish. In fact, they are the 
largest species of flatfish. They are native to the 
North Pacific Ocean and it is fished commercially, 
recreationally, and for survival by fishermen. Huge 
Pacific halibut, sometimes called "barn doors", can 
reach a length of over 8 feet and a width of over 5 
feet.  

Halibut are born swimming just like salmon, with 
eyes on either side of their head. As they grow, one 
eye travels to the right side and the halibut begin 
swimming sideways, with both eyes on the top of 
their bodies. Their large size and delicious meat 
make them popular for commercial fishermen.  

All of the above makes Halibut very expensive. At 
present fresh Halibut runs anywhere from $25-$30 
per pound. Obviously we don’t eat Halibut very                  
often. But when we do we enjoy the sweet, gentle 
flavor of it very much. Halibut is not a very ‘fishy’ 
fish, which is one of the reasons people like it so 
much. It doesn’t overpower a dish. And with this  
recipe it is a perfect delicate fish to enjoy in a warm 
curry coconut sauce! 

When we lived in Hawaii I would love to snorkel. 
And one of the things I really enjoyed (besides                     
the beautiful array of colors and the magical and 
mesmerizing sea turtles) would be when I would find 
myself in the middle of a school of hundreds of fish. 
It is so amazing to watch as they break off and allow 
you to part through them. They swim so effortlessly 
and they are all in sync of each other. They are all 
swimming in one direction and they seem to know 
exactly where they are going. 

Watching the fish swim in the same direction and  
being able to move with such ease reminds me of  
being a Christian. Not because it is easy and not         
because we are all on the same ‘wavelength’. But   



Lynda’s Recipe for Halibut with Thai Curry Sauce 

 
 

Ingredients: Serves 4 

2 teaspoons olive oil                                                                                                               
4 shallots, finely chopped (about 3/4 cup)                                                                                   
2 teaspoons yellow curry powder                                                                                                 
2 cups low-sodium vegetable broth                                                                                          
1/2 cup light coconut milk                                                                                                        
1/2 teaspoon salt, plus 1/4 teaspoon, plus more for seasoning                                                             
4 (6-ounce) pieces halibut fillet, skin removed                                                                             
6 cups fresh baby spinach, washed                                                                                               
1/2 cup coarsely chopped fresh cilantro leaves                                                                             
2 scallions, green part only, thinly sliced                                                                                     
2 tablespoons fresh lime juice                                                                                                               
Salt & pepper                                                                                                                         

Instructions:  

 
In a large sauté pan, heat the olive oil over moderate heat. Add the shallots and cook, 
stirring occasionally, until beginning to brown, 3 to 5 minutes. Add the curry sauce 
and stir until fragrant, about 30 seconds. Add the vegetable broth, coconut milk, 1/2 
teaspoon salt and simmer for about 5 minutes. 

Season the halibut with 1/4 teaspoon salt. Arrange the fish in the pan and gently 
shake the pan so the fish is coated with the sauce. Cover and cook until the fish 
flakes easily with a fork, about 7 minutes. 

Arrange a pile of fresh spinach in the bottom of 4 soup plates. Top with the fish                     
fillets. Stir the cilantro, scallions, and lime juice into the sauce and season to taste 
with salt and pepper. Ladle the sauce over the fish and serve. Divine! 
 

  

Bon Appétit, Lynda   

 

  

  

   


