
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu:  Curry Chicken with Rice Noodles 

The history of curry goes back a long way. In 
fact, there is evidence of it being used in 1700 
BC Mesopotamia. While use of curry probably 
originated in India, it was used in England as  
early as the 1300’s and probably even earlier. 
Mention of its use can be found in the first book 
written on English cooking during the time of 
Richard II (late 1300s). 

Curry is used in the cuisine of almost every            
country and can be fused into a dish or even a 
drink. Curry powder itself is not a single spice 
but a blend of different spices and can be mild   
or hot. This golden colored spice is one of the 
oldest spice mixes and is most often associated 
with Indian cuisine. 

Interestingly enough, the word ‘curry’ has a                
different meaning in the Western world then in 
India. In India, curry refers to a gravy or stew 
dish. Typically these dishes contain the Indian 
spice mix garam masala, along with ginger, chili, 
cumin, coriander, turmeric, and sometimes onion 
and garlic, but it can be made up of many things. 
In India different curry ingredients are regional. 
In the West, when we think of curry, we think of 
curry powder or dishes seasoned with it. 

Because of the long history of curry and its                
adaptation into so many different cuisines,                  
curry itself can have many different tastes and 
colors. Although we usually associate the golden 

yellow color (from the turmeric) and pungent 
spice with the term curry, it can be mild or fiery 
hot and come in a variety of colors. But no matter 
what spices you mix in your curry - it’s guaranteed 
to always be exotic and tasty. It is delicious and 
stands out and demands our attention!  

If someone asked you if God was demanding, 
what would be your answer? If you are going to 
answer that question based on Scripture, then  
your answer would be yes! “...but I gave them 
this command: Obey Me, and I will be your God 
and you will be My people. Walk in obedience to 
all I command you, that it may go well with you.”            
Jeremiah 7:23 

Demanding obedience is different then demanding 
we love Him. God desires for us to engage in a 
personal intimate relationship with Him. But He 
doesn’t demand it. I don’t want you to misunder-
stand what I am saying here. He is a holy and 
righteous God, and there are plenty of things He 
does demand from His children, but forcing us to 
receive His gift of salvation and have a loving and 
intimate relationship with Him is not one of them. 
He has a desire for us to love Him, and making us 
do that wouldn’t be love at all! 

God does not force Himself on anyone. Those  
who come to Him do so in response to His love 
and the power of the Holy Spirit. John 14:15 
makes this truth very clear: “If you love Me,                   
keep My commands.” 

If demanding our attention is what it takes for us 
to receive His free gift of grace and mercy; if it is 
what it takes to make sure we don’t spend eternity 
in hell separated from Him forever, He will pull 
out all the stops to get our attention! He will                 
make sure that we have every opportunity to                
receive His free gift of salvation through the death 
and resurrection of His Son Jesus. But love (God 
is love) never forces someone to love them back. 
Love desires nothing more than for the cherished 
soul to reciprocate it’s love. 

“If a thing is free to be good it is also free to be 
bad. And free will is what has made evil possible. 
Why, then, did God give them free will? Because 

free will, though it makes evil possible, is also                  
the only thing that makes possible any love or                  
goodness or joy worth having.”  C.S. Lewis 

The only way we can show a holy and righteous 
God that we love Him, is to obey Him.   

In His grace, Lynda 

 “If you love Me, keep My commands.”                          
John 14:15 



Lynda’s Recipe for Curry Chicken with Rice Noodles 

 

Ingredients: 4 
3 chicken breasts  

Olive oil 

Sal and black pepper 

1 1/2 cups mayonnaise   

1/3 cup dry white wine 

1/4 cup peach or mango chutney  (I used mango) 

3 tablespoons curry powder 

2 large stalks of celery, diced 

1/4 cup chopped scallions, white and green   

1/4 cup raisins 

1 cup whole roasted, salted cashews 

  

 

 

Instructions: 
Preheat the oven to 350 degrees 

Place the chicken breasts on a sheet pan and rub the with olive oil. Sprinkle liberally 
with salt and pepper. Roast for 35 to 40 minutes, until the chicken is just cooked.                 
Set aside until cool enough to handle and dice the chicken into medium bite-size                  
pieces. 

For the dressing, combine the mayonnaise, wine, chutney, curry powder, and 1 1/2  
teaspoons of salt in the bowl and mix until well blended. 

Combine the chicken with enough dressing to moisten well. Add the celery, scallions, 
and raisins, and mix well. Add the cashews and serve warm with rice noodles or          
room temperature as a salad.  Yummy! 

 

        Bon Appétit, Lynda 


