We all make mistakes. Some are big, some are
small, and some are in-between. Making mistakes
is just a part of being a human being. Unfortunately
all too often we beat ourselves up for those
mistakes. Instead of owning the mistake and
picking ourselves up, we tend to beat ourselves up
over them. But Psalm 37:24 says: “Though he
may stumble, he will not fall, for the Lord upholds
him with His hand.”

“Though he may stumble, he will not fall,
for the Lord upholds him with His hand.”
Psalm 37:24
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace! On the menu:
Black Bean & Butternut Squash Soup
Black beans are about the size of a pea, with the
faintly less distinct boat-shape common to kidney
beans. They have a glossy black skin and a white
center. Black beans are enjoyed by many cultures
around the world, and are packed with flavor and
nutritious value.
The black bean is native to the Americas but has
become popular around the world. The black bean
can also be referred to as turtle beans, caviar
criollo, and frijoles negros.
Black beans are legumes, which include beans,
peas, lentils, and peanuts. Black turtle beans are
the most common and the most readily available
in grocery stores in both dried and canned form.
Black beans are a healthy supplement to most diets.
They're especially good for vegans and vegetarians
because they're very high in protein. These beans
are also packed with fiber, which supports your
digestive and cardiovascular health. Among other
benefits, black beans may also help strengthen
bones. They're also full of vitamins like B6.
Bottom line, beans are healthy for you!
Did you know that if you make a mistake and tell
your secret on a farm, three things will happen?
The first is that the potatoes have eyes and they
will see. The second is that corn has ears and they
will hear. The third and most dangerous of all, is
that beans will stalk you. Ha-ha! I couldn’t help
myself. I thought this was perfect when I ran across
it. So let’s talk about mistakes. And don’t worry,
your secrets are safe in God’s garden.

Being a Christian doesn’t exclude us from making
mistakes, does it? Certainly not! We make them on
a regular bases. But what we do with those mistakes
is what is important to God. He wants us to learn
from our mistakes and lean on Him for His wisdom,
so that we don’t make the same mistakes over and
over again.
Society tends to watch Christians for when they are
going to make mistakes. And then it becomes
fodder for them to exploit the sinful Christian and
often times the whole world finds out about the
mistakes we have made. But the truth is all have
sinned, and all have made mistakes. Even if your
mistake isn’t necessarily an outright sin, it can
still be embarrassing. And often times our mistakes
can hurt others. Mistakes can also carry great
consequences as well. Again, we go back to what is
important. As Christians, God’s children, we must
ask ourselves, “What can we learn and how can
God be gloried in our mistakes, weaknesses, and
sinfulness?”
I have a great magnet on my fridge that says
“Insanity: Doing the same thing over and over
again and expecting different results.” Albert
Einstein said that. I find it ironic that I actually
have that quote on my fridge since Albert Einstein
invented the first refrigerator. I can only imagine
how many mistakes he made before he got it right!
In order to grow in wisdom we will probably have
to make many mistakes. What is important is to be
willing to admit mistakes and adjust accordingly. In
most cases, there is no wisdom in continuing down
a wrong path after you have discovered it is wrong.
Be willing to admit mistakes or failures and ask
God for the grace to change. After all, He is the
only One that has not, and never will, make a single
mistake!
Remember, a mistake doesn’t have to rule your life.
Trust in God’s grace and let Jesus rule it every day!
In His Grace, Lynda

Lynda’s Recipe for Black Bean & Butternut Squash Soup
Ingredients: Serves 6-8
1 lbs. mild Italian sausage (omit if you don’t want meat)
1 tablespoon olive oil
1 medium onion, chopped
1 medium red bell pepper, diced
3 cloves garlic, minced
2 green onions, chopped
1 butternut squash, peeled, and cut into 1/2 inch cubes (I buy mine cubed)
1 (15-ounce) can black beans, drained and rinsed
1/2 teaspoon Italian seasoning
2 sprigs thyme
1 cup coconut milk
5 cups vegetable broth
1 cup kale or spinach, chopped
1/4 teaspoon Cayenne pepper
1/4 teaspoon of nutmeg

Instructions:
Heat oil in a large pot over medium-high heat. Add onions and bell peppers and cook
until onions are soft, about 3 minutes. Stir in garlic and green onion and cook for
1 minute. Add sausage and cook until done.
Add butternut squash, black beans, Italian seasoning, thyme and stir to coat. Stir in
coconut milk, vegetable broth, nutmeg, cayenne pepper and bring to a boil, then
reduce heat to simmer for 20 minutes.
Stir in leafy greens and cook for about 4 minutes. Serve up!

Bon Appetit, Lynda

