am sticking with as Thanksgiving approaches. I am
choosing to continue to “give thanks” and be joyful
this Thanksgiving holiday no matter what!

Thanksgiving is something that we should always
have in our hearts as God’s beloved children. We
are to: “Give thanks to the LORD, for He is good;
His love endures forever.” 1 Chronicles 16:34.
In Psalm 107:8-9 it says: “Let them give thanks
to the LORD for His unfailing love and His
wonderful deeds for mankind, for He satisfies the
thirsty and fills the hungry with good things.”

“Give thanks to the LORD, for He
is good; His love endures forever.”
1 Chronicles 16:34
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace. On the menu:
Sourdough, Italian Sausage, and Pecan Stuffing
I love Stuffing at Thanksgiving. Christmas and
Thanksgiving are the only times I actually make it.
I really enjoy experimenting with the traditional
recipe of Stuffing. But that does cause an issue with
my two kids. Mike and Nikki are both traditionalists
when it comes to Thanksgiving and Christmas and
the feasts that are prepared are no exception. They
want what they grew up with, period!
In the Stuffing arena, the big debate is whether or not
it is called “Stuffing” or “Dressing”. Some say the
difference is whether the dish is stuffed inside the
bird or baked in a casserole dish. If you grew up in
the northern part of the United States you probably
use white or sourdough bread for your stuffing. If
you grew up in the southern part of the United States
it is not even negotiable. It is cornbread all the way!
Whether you are a traditionalist or you like to
experiment; Whether you call it stuffing or dressing,
everyone agrees that it is delicious and is a main dish
on the Thanksgiving table across America.
This Thanksgiving dinner is going to be very
different this year, and I am betting that this is the
case for many of you. We won’t be having a big
feast with all 14 of us sitting around the table sharing
what we are thankful for. Our children and their
families will be celebrating Thanksgiving on their
own without anyone else.
In all honesty, I could allow the pandemic to be an
uninvited guest at the table at a depressing pity party
if I am not careful. The new restrictions that go back
into effect today are a huge step backwards for sure!
Instead of 14 sitting around our table giving thanks,
there will only be 3 of us. So I made a decision that I

The word thanks is used ‘75’ times in the Bible.
The word thanksgiving is used ‘28’ times, and the
word thankful is used 4 times in God’s Holy Word.
Since Scripture talks so much about giving thanks,
this is a subject that we as God’s children, redeemed
by the precious blood of Jesus Christ, should make
sure that we are feasting on this Thanksgiving!
Thankfulness doesn’t come easy for us sinful,
selfish humans. So we need to ‘choose’ to make it
a part of our character. I am not sure of how many
will agree with this statement, but “thankfulness is
a choice”. It is not an emotion or feeling.
Gratitude is something that we all need to have
an abundant supply of in our lives. So this
Thanksgiving I am making the choice to focus
on all of the things I have to be thankful for in
Christ Jesus. I think it would be fare to say that
COVID-19 has stolen our traditional Thanksgiving
celebrations from us this year. But there is
absolutely nothing that can steal all of the things
we have to be thankful for in our precious Lord.
Colossians 3:15 says: “Let the peace of Christ
rule in your hearts, since as members of one body
you were called to peace. And be thankful.”
Here is my interpretation of that Scripture: “Peace
of heart comes from keeping your eyes on Jesus and
being thankful for our faith and unity in Christ. So
choose faith in Him over our circumstances.”

A man we all love and that is now celebrating
in heaven with Jesus once said: “A spirit of
thankfulness is one of the most distinctive marks
of a Christian whose heart is attuned to the
Lord. Thank God in the midst of trials and
every persecution.” –Billy Graham
Oh, and as for my kids, well, Nikki lives too far
away, but Mike has already talked me into fixing
the traditional feast and sending it over to his house.
All he cares about is the stuffing, and he can enjoy
it anywhere! What a mama’s boy!

In His grace, Lynda

Lynda’s Recipe for Sourdough,
Italian Sausage and Pecan Stuffing
Ingredients: Serves 8
2 sticks of unsalted butter, divided ( 1/4 cup cubed)
10 cups cubed, dried out sourdough bread
2 tablespoons olive oil
1/4 cup olive oil
1/2 cup chopped roasted pecans
Salt and pepper
1 lb. ground sweet Italian sausage (substitute with roasted chestnuts-finely chopped)
2 medium onions, chopped
4 celery stalks, chopped
1 large Honeycrisp apple, thinly sliced
2 garlic cloves, finely chopped
1 tablespoon dried sage
1/2 cup Marsala wine (You can use dry sherry too)
2 large eggs
3 cups chicken stock, divided (or vegetable stock)

Instructions: Preheat 350
Butter a shallow 3-qt. baking dish and a sheet of foil and set them both aside.
Place bread in a very large bowl. Heat 2 tablespoons of oil in a small saucepan over medium heat.
Add pecans, season with salt and pepper, and cook, stirring often for about 5 minutes. Transfer to
bowl with bread.
Heat 1/4 cup oil in a large skillet over medium-high. Add sausage and cook, stirring occasionally
and break into small pieces, until browned and cooked through. Transfer to bowl.
Add onions and celery to skillet, season with salt and pepper, and cook, stirring often, until
onions are translucent. Add apple, garlic, and sage and cook, stirring occasionally, until onions
are golden brown and apple is soft, about 5 minutes. Add onion mixture to bowl.
Reduce heat to medium and cook marsala in skillet, scraping up any browned bits, until almost
all evaporated, about 1 minute. Add 1 & 1/2 sticks of butter; cook, stirring, until melted. Drizzle
over bread mixture.
Whisk eggs and 2 cups stock in a medium bowl; pour over bread mixture. Season with salt and
pepper and toss, adding more stock, 1/4 cup at a time as needed (you may not use it all), until
combined and bread is moist. Transfer to prepared dish and top with 1/4 cup butter cubes.
Cover with buttered foil; bake until a knife inserted into the center comes out hot, 30-35 minutes.
Increase oven temperature to 450. Uncover and bake until top is golden brown and crisp, 20-25
minutes. Let sit 10 minutes before serving.

Bon Appétit, Lynda

