different elements “melting together” into an
agreeable whole with a common culture.
The United States is considered the melting pot of
the world. Millions of people from thousands of
countries, cultures and even various languages are
blended together in 3.797 million square miles.

“be eager to maintain the unity of
the Spirit in the bond of peace.”
Ephesians 4:3
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Quiche Lorraine
I have shared recipes for a couple of quiche dishes
and we have determined that ‘real men eat quiche’.
But I have yet tackled the ‘queen of quiche’ herself;
Quiche Lorraine!
Quiche Lorraine is the original form of quiche, from
the French region of Lorraine. Customarily, quiche
Lorraine has a bottom crust made from bread dough.
Initially, quiche Lorraine contained no meat and
because it was an important food in mostly
Catholic France, it could be eaten on the meatless
days of the liturgical calendar. Soon, however,
the modified version known as ‘quiche au lard’,
which contained pork, became the dominant type.
Quiche Lorraine is now generally understood to
contain minced bacon or bits of pork.
Strictly speaking, Quiche Lorraine does not contain
cheese, although many modern quiches do add
cheese today. The honorable Julia Child, tried
to teach us Americans that “The classic Quiche
Lorraine contains heavy cream, eggs, and bacon.
No cheese.” Alas, most people didn’t listen to her
and today most often you will find Gruyere is
added to Quiche Lorraine, making it Quiche au
Gruyere. It is delicious too!
So, while the ‘queen of egg dishes’ started out to be
a velvety egg custard pie made for royalty, it has
now become a melting pot of delicious variations of
the interpretation of the artisan preparing the dish.
The "melting pot" is a metaphor signifying a mixed
society becoming more homogeneous with the

I have discovered for myself that when you have
lived in large cities you experience the “melting
pot” first hand. This became to me when Jeff and I
lived in Honolulu, Hawaii. The diversity and the
rich culture there gave us what I believe to be a
glimpse of heaven with all of my brothers and
sisters. Sitting in a church pew and singing and
worshipping our Lord with four or five different
languages all at once is beyond explaining. The
Holy Spirit shows up in all of His glory and you
can not leave without being touched in what I would
describe as a miraculous, life changing way. I truly
believe it gives us a hint of heaven on earth!
As we approach November 3, 2020 we recognize
that this is not going to be any ordinary election
year. Whether you are ‘right’ or ‘left’ or somewhere
‘in-between’, it seems that every one has strong
feelings with the upcoming determination as to who
will be the leader of the United States of America
for the next four years.

We were reminded in worship service this Sunday
that we go to God for wisdom. And Paul tells us in
Ephesians 4:3 to “be eager to maintain the unity
of the Spirit in the bond of peace.” Everyone has
an opinion about all that is happening around us
today. Regardless as to where you stand, I think we
can all agree that 2020 has been a momentous year
in so many ways; and unfortunately not for the
positive.
Regardless of the outcome of the 2020 elections,
we must always be focused on God through our
Lord Jesus Christ and trust Him alone. Hebrews
12:2 encourages us to always be: “fixing our eyes
on Jesus, the pioneer and perfecter of faith....”
Lately it seems as though our “melting pot” has
become an angry, overflowing pot of hatred,
violence, racism, selfishness and the list goes on.
Regardless as to who wins the 2020 elections in
November, as Christians it is our responsibly to
spread love and peace. We can only
do that when we keep our eyes on the
Prince of Peace, Jesus Christ. Election
year or not, this isn’t about you or me.
It is all about eternity!
In His grace, Lynda

Lynda’s Recipe for Quiche Lorraine
Ingredients: 4-6
1 pie crust
1/2 lb thin strips of bacon chopped
1/2 yellow onion diced
1 cup shredded cheese (I use gruyere )
1 3/4 cup half and half
4 eggs large
1/2 teaspoon salt
1/4 teaspoon pepper
1/2 teaspoon thyme
1/4 teaspoon smoked paprika
1/8 teaspoon ground nutmeg

Instructions: Preheat 350
Pre-bake your pie crust until lightly brown.
While pie is pre-baking, preheat a large skillet over medium heat and add chopped
bacon. Cook, stirring often until the fat is rendered and the bacon is crisp. Remove
bacon to a separate dish. Add the diced onions to the bacon fat and cook stirring often
until the onions are golden. Remove to the dish with the bacon.
In a large bowl whisk 4 eggs, then add the half and half, salt, pepper, thyme, paprika
and the nutmeg and whisk together for about a minute. Fold in the cheese, cooked
bacon and onion, then pour the filling into the prebaked crust.
Bake the Quiche Lorraine in a preheated 350˚F oven for about 50 minutes, or until a
knife inserted into the middle comes out clean and the center jiggles slightly. The
quiche will continue cooking after it is removed from the oven. Cool slightly before
serving and garnish with parsley if desired. Delish!
Bon Appétit, Lynda

