I don’t know about you, but I could use a big
warm hug right about now. As I recognize that this
Christmas season will be different from any other
year, I can allow myself to become sad and
disappointed. That is why I am trying extra hard to
focus on the true meaning of Christmas: Jesus!
For a lot of us, Christmas is a time of going
home. It is a time for our grown children to come
home with their children. For great grandparents,
grandparents, aunts and uncles, moms, dads and
children of all ages, Christmas represents coming
home.
“And he arose and came to his father. But
while he was still a long way off, his father
saw him and felt compassion, and ran and
embraced him and kissed him.” Luke 15:20
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Mac n’ Cheese in the Crock-Pot
It might not surprise some of you to hear that
Macaroni and Cheese is on the top ten list for
comfort foods in the United States. We all grew up
eating macaroni and cheese, almost always out of
the ‘Kraft’ box. Not to knock the box stuff, but
when you really need some comfort, nothing but
homemade mac n cheese will do the trick!

People have been eating cheese and pasta since
14th Century. There are plenty of pieces of
evidence available to show that people who lived
in Italy during those times consumed pasta and
cheese. There are a lot of cookbooks published
during this time that reveal information about the
recipes that are related to mac n cheese. Even
though people have been eating pasta and cheese
separately from the 14th Century, it took quite a
while for them to bring the two together. And then
people started preparing the delicious mac and
cheese dishes that we can find now.
In the year 1770, The very first macaroni and
cheese recipe was included in a cookbook. No one
knows for sure if people were making this comforting dish before the year 1770. Either they didn’t
put it in cookbooks, or they only discovered mac n’
cheese in the year 1770.
Either way, mac n cheese is loved by people of all
ages. The warm, velvety, gooey cheese sensation as
it goes down into our tummies feels like we are
getting a great big warm hug. I bet you didn’t know
that July 14 is actually “National Mac n’ Cheese
Day”? All I can say is “You gouda brie kidding
me!"

I am reminded of the parable of the Prodigal Son as
I write this devotion. He certainly needed a hug,
and his father did not disappoint him. In Luke
15:20 we read: “And he arose and came to his
father. But while he was still a long way off, his
father saw him and felt compassion, and ran and
embraced him and kissed him.” I can’t imagine
what that hug must have felt like after he had been
gone for so long. He was expecting rejection and
ridicule when he returned home. Having no where
else to go, he had squandered all of his inheritance
on frivolous and sinful living, and yet his father ran
to him and embraced him. But his father didn’t stop
with just a hug and a kiss. He proclaimed the joy of
his son returning home by celebrating with a huge
feast that I am sure made our Thanksgiving meals
look like take out!
Most people have heard of the Parable of the
Prodigal Son. And many of us can relate to it as
well. This is why it pulls at our heartstrings. We
can see ourselves in it. The parable reminds us of
the most painful aspects of the human condition,
and if we take an honest look we will recognize
ourselves.
For Christians, the Prodigal Son is a sobering
reminder of who we are and how much we have
been given through the grace of God. When Jesus
came down from heaven on that first Christmas
morning, it was the most magnificent hug anyone
could ever receive. God sent His only Son, so that
one day, when we leave this earth and go to our
heavenly home, Jesus Himself will come running to
greet us. I expect from all that I know of Him, He
will embrace us, kiss us, and declare a heavenly
celebration!
So even though we won’t be celebrating like past
Christmas’s this year, we have plenty to rejoice
about! Let Jesus embrace you in His glorious hug
of grace, love and mercy.

In His grace, Lynda

Lynda’s Recipe for Mac n’ Cheese in the Crock-Pot!
Ingredients:
1 16-ounce box elbow macaroni
4 cups whole milk
1 8-ounce block of extra-sharp yellow cheddar cheese shredded
8-10 ounces Gruyere cheese shredded
1/2 cup grated parmesan cheese
4 ounce room-temp cream cheese
8 ounce container sour cream
1 1/2 teaspoons salt
1/2 teaspoon white pepper
1 teaspoon ground mustard

Instructions: Slow Cooker or Crock Pot
Fill a large pot half way up with water and bring to a boil.
Once the water has started to boil, pour in a little bit of olive oil and the box of
macaroni. Cook for 2-3 minutes and then drain. Don’t over cook. Only boil for
2-3 minutes.
Add the macaroni to a slow cooker and add milk, shredded cheddar cheeses,
parmesan, and seasonings.
Turn slow cooker on low and cook for 1 hour, stirring occasionally.
Cut the cream cheese into cubes. Stir in the cream cheese and the sour cream until
cream cheese starts to melt.
Cook on low for an additional 30 minutes until hot and creamy.
Serve as is or with bacon on top.

Bon Appetit, Lynda

