One day they show great enthusiasm for God, but the
next day the gusto is gone and has been replaced with
apathy and laziness.

Fickle Christians are usually of the start and stop
variation. They start to attend every service in
church, then stop; they start to pray, then stop; they
start to read God’s Word with the intent to meet
Jesus there every day, then stop. Their Christian life
is plagued with serious periods of fickleness.

“Those who trust in themselves are fools,
but those who walk in wisdom are kept safe.”
Proverbs 28:26
Welcome to my kitchen filled with aroma and
taste, but most of all God’s love and grace!
On the menu: Smoked Salmon & Potato Gratin
Au gratin is one of many fancy-sounding French
culinary terms to enter English during the 19th
century, when a taste for French food, especially
among the wealthy, developed in America. When
you cook something au gratin or simply gratin,
you are not, in reality, doing anything fancy at all.
It simply means to give a dish a golden brown top.
The word ‘gratin’ has come to mean several
variety of dishes. Since most gratin dishes, such
as potatoes au gratin, use a lot of cheese, many
people think that the term is French for “with
cheese.” However, it is possible to make a dish
au gratin without cheese such as our dish today.
Other sources say that gratin or au gratin refers to
a dish with a browned topping, whether breadcrumbs, cheese, or a combination of both. Some
even claim that gratin is a French word simply to
identify any baked casserole. This definition is an
appropriate one for my recipe.
The culinary world can be very fickle in its terms
and its labeling of certain foods. Certainly where
you grow up and how you view different dishes
does make for a cultural variance in what you
would call your food. But one thing for certain is
the increasing sophistication of consumers and the
demand for food that is nutritious, fresh, and high
in quality.
According to one dictionary the word “fickle”
means “indecisive or changeable.” It invokes
the idea of being undependable or unpredictable.
Unbalanced is another good way of describing
a person who is fickle. And there are many
pro-fessing Christians in this category.

I must confess that at different seasons in my own
life I have been fickle in my faith walk. I have had
periods when I have allowed my feelings to dictate
my meeting with Jesus on a regular basis. I have
chosen to allow my feelings to control my behavior
and choices, and one day turns into two, two turns
into three, and I eventually found myself in periods
of drought and frustration. I am not proud of these
seasons at all. But God is never fickle and He was
and will always be there for me when I fall into these
bad habits.
Feelings can be a fickle master. They come and
they go, often without any warning. One minute you
can be content and confident, then for no apparent
reason, everything feels wrong. God created our
feelings, and I do believe that He uses them to
motivate us and even to speak to us at times, as long
as we are staying connected to Him.

Most of us have the ability to know by our feelings
that something is wrong. For Christians the Holy
Spirit has an amazing ability to give us feelings that
direct us away from what is harmful and towards
what is good. It may be in a feeling that we cannot
explain, but we know it to be a clear direction.
Our feelings are from God. There is no doubt that He
created us with them. But it was never His plan for us
to allow them to control us. He uses them to motivate
us to be more Christ-like. He wants our feelings to
evoke compassion, service, empathy and a desire to
serve others with love and humbleness. But there is a
danger in allowing our feelings to control our actions
if they are not in line with God. Proverbs 28:26
warns us: “Those who trust in themselves are
fools, but those who walk in wisdom are kept safe.”
In other words, our feelings are a tool that God uses
to move us towards Him and the service of others.
If our feelings are drawing us away from Him and
His desire for us, let’s remember that it is foolish
according to Scripture! Instead of being fickle, let’s
pray to be faithful, stable, and enthusiastic in all that
we are and do for God. Remember, He isn’t fickle
and He is waiting for us to get back on the
right path, His path! In His grace, Lynda

Lynda’s Recipe for Smoked
Salmon and Potato Gratin
Ingredients: Serves 6
2 pounds small Yukon gold potatoes, scrubbed, unpeeled
3 tablespoons butter
2 cups thinly sliced leeks, white and light green parts only
6 ounces thinly sliced cold smoked salmon
7 eggs
1 1/2 teaspoon kosher salt
1 1/2 tablespoons fresh chopped dill
1/2 cup heavy cream

Instructions: Preheat to 350
If you have a springform pan use it. If you don’t then use a 9 inch round cake pan.
Put whole potatoes (do not peel or cut) in a saucepan, cover with cold water by an
inch. Add 2 teaspoons salt to the water. Bring to a boil and cook until the potatoes
are easily pierced with a fork, 10 to 15 minutes. When done, remove the potatoes
from the pot and let sit to cool to room temperature.
Melt the butter in a small sauté pan on medium heat. Add the sliced leeks and toss to
coat with the butter. Let cook until softened, about 8 to 10 minutes. Do not let the
leeks brown or dry out. Remove from heat.
Whisk the eggs in a medium bowl. Whisk in the salt, dill and heavy cream. Whisk in
the cooked leeks.
Butter the insides of the springform pan or cake pan. Line the bottom of the pan with
a round of parchment paper. Butter the top of the paper as well.
If you are using a springform pan, make sure you place it on top of a sheet of foil
and wrap it around the outside of your pan. Slice the cooked, cooled potatoes into
1/8-inch thick rounds. Place a single layer of sliced potatoes at the bottom of your
cake or springform pan. Add a layer of smoked salmon slices: Spread 1/3 of the
smoked salmon slices on top of the potato slices. Pour 1/4 of egg mixture, continue
layering potatoes and salmon. Add 1/4 of egg mixture. Repeat the layering of potatoes
and salmon. Add the last half of egg mixture to the top of your last layer. Spread a
third of the leek and egg mixture over the potatoes and salmon in the pan.
Bake for 40 minutes or until it isn’t runny.. Sprinkle with dill. Let sit for 20 minutes
before serving.

Bon Appetite, Lynda

