fan of Jesus. I know that sounds crazy, but go with
me on this one as I explain my reasons.
Fans don’t mind Jesus making slight changes in
their lives. Fans don’t mind Him doing a little
‘house cleaning’. Fans like Him to show up when it
is convenient and beneficial for them. A fan is
someone who cheers from the sidelines, but a fan
can turn on a dime. A fan doesn’t like it when their
“team” doesn’t perform for them. Bottom line-fans
come and go. They can switch their allegiance at the
first sign of disappointment, disagreement or if the
cost is too high.
“But whoever looks intently into the perfect
law that gives freedom, and continues in it, not
forgetting what they have heard, but doing it,
they will be blessed in what they do.”
James 1:25
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace! On the menu:
Tomato Basil Soup with Homemade Croutons.
Croutons, small pieces of baked or fried bread. Who
wouldn’t love them?
Frugal cooks have been finding creative ways for
using up stale bread since the beginning of time.
The connection between stale bread and soup dates
to the Medieval times, when soup was served in
‘sops’ (pieces of stale bread). French onion soup is
classically topped with a crust of stale bread.
Crouton, a derivative from the French croûton, has
been an English word since early in the 19th century,
while two other connected French culinary terms,
croute and croustade, have remained French. All
these terms derive from the Latin word ‘crusta’,
meaning 'shell', which means the outside of a loaf
of bread, the crust or croute. Crouton today usually
refers to the recognizable little cubes of toasted or
fried bread which might originally have been cut
from a crust. It first appears in France in the 17th
century when it is described as 'a little piece of
bread crust served with drinks'. In these modern
times, croutons are often added to soups and certain
salads.
As much as I love bread, I was never a big fan of
croutons, until I started making them myself. There
is just nothing like homemade, seasoned croutons. I
keep it simple too. I toss them in extra virgin olive
oil, salt and pepper and bake them in the oven until
they are golden brown. They are delicious and now I
am a true fan!

It might surprise some of you to hear that I am not a

No, I am not a fan of my precious Savior and Lord,
Jesus Christ, who gave His life and took my place
on the cross so that I could be forgiven for every
small and large sin I have ever committed. It is only
because of Him and His sacrifice alone that I will
be able to stand in front of our Heavenly Father
and hear the words “Welcome home, My child!”
James 1:22-24 says: “Do not merely listen to the
Word, and so deceive yourselves. Do what it says.
Anyone who listens to the Word but does not do
what it says is like someone who looks at his face
in a mirror and, after looking at himself, goes
away and immediately forgets what he looks like.”
This description that James gives us in the Bible is
what I think would be defined as a “fan”.

I will say it again, “I am not a Fan of Jesus Christ.
No, I am a Follower of Jesus Christ.” If we
continue reading James chapter 1, we discover that
James gives us a definition of a ‘follower’ right
after he describes the ‘fan’. “But whoever looks
intently into the perfect law that gives freedom,
and continues in it, not forgetting what they have
heard, but doing it, they will be blessed in what
they do.” James 1:25.
In my heart of hearts I want to be a follower not a
fan. And while I call myself a ‘follower’, I know
that there have been times when just I have been a
‘fan’ on the sidelines. But that isn’t my desire. I
know what Scripture teaches us. And I know that
even if I don’t like it, or I don’t agree with it, or the
world is changing around me, I don’t ever want to
be sitting on the sidelines again.
As God guides us into the future and all of the
things that have changed and will continue to
change, we have to be brave enough and devoted
enough to ask ourselves: “I am a Fan, or am I a
Follower of my precious Savior, Jesus Christ?”
Only God and you know the answer.

In His grace, Lynda

Lynda’s Recipe for Tomato Basil Soup
with Homemade Croutons
Ingredients: Serves 6-8
3 tablespoon olive oil
2 14.5 ounce cans diced tomatoes, with the juice
2 carrots, diced
1 small onion, diced
3 ribs celery, diced
2 tablespoons tomato paste
4 cups low-sodium chicken broth (or vegetable broth)
1 teaspoon dried oregano
1 1/2 teaspoons dried basil leaves
1/2 cup butter
1/2 cup all-purpose flour
1 cup freshly grated parmesan cheese
1 1/2 cups half and half (or whole milk)
1 teaspoon salt
1/2 teaspoon pepper
1/4 cup chopped fresh basil

Croutons:
1 baguette bread-cut into 1 inch cubes. Toss with salt, pepper and 2 tablespoons
of olive oil. Place on a cookie sheet in a preheated 400 degree oven and bake until
golden brown.

Instructions:
Add 1 tablespoon olive oil to a large soup pot over medium high heat. Once hot,
add carrots, onions, and celery and sauté until tender.
Add diced tomatoes, tomato paste, chicken broth, oregano, and dried basil. Bring to a
low boil and cook for several minutes.
Use an immersion blender or regular blender (if using a regular blender, do it in steps)
to puree the soup until smooth. Return it to the soup pot.
In a separate pot add butter over medium low heat and allow to melt. Stir in the flour
(this is called a roux) and whisk together constantly for about 10 minutes or until the roux
is a nice golden brown color.
Add a big ladle full of the soup to the roux. It will start to form a thick paste. Add a few
more big scoops of soup to the roux and stir well until smooth. Add the roux mixture to
soup pot and stir to combine.
Stir in the parmesan cheese, half and half, salt, pepper and basil. Cook for a few more
minutes until warmed through. Top with homemade croutons and fresh basil! “Souper”

Bon Appétit, Lynda

