
 
Mom was in the kitchen when I showed her what 
I'd found. 
She screamed, "No, way! Put it back in the 
ground!" 
 

Now I'm so angry; she always says, "No." 
If she won't let me keep it, then I will just go! 
 

So me and my worm packed a sandwich or two, 
ran out the door, and down the street we both flew. 
 

We walked to the park and sat on a bench. 
I pulled out my worm and noticed a stench. 
 

He looked kind of floppy but wiggled a bit. 
I thought, "Oh my Gosh, my worm is not fit!" 
 

I laid him in the dirt and let him go free. 
I guess that my pocket was not the best place to 
be.” 

What do you keep in your pockets that needs to be 
set free? No, I am not talking about worms or other 
crawly things. I am speaking metaphorically. Most 
of us can reach in and pull out plenty that just 
doesn’t belong in our pockets anymore! 

Maybe you can’t seem to let go of a past hurt. Or 
maybe you have stuffed an unhealthy habit down 
deep, hiding it and holding onto it just in case you 
find yourself needing it again. Or maybe you have 
stuffed your pocket with the worst stench of all-
unforgiveness and bitterness. 

The whole scene of a boy emptying his pockets in 
front of his mother conjures up images of a                  
Norman Rockwell painting for me. An adorable 
little boy not wanting to get rid of all of his creepy 
crawly treasures that he stuffed down inside his 
pocket with a pouty face because his mom is      
standing there with her arms crossed, tapping her 
foot, waiting and knowing that there is more than 
he is showing her.   

Ephesians 4:31 says: “Get rid of all bitterness, 
rage and anger, brawling and slander, along with 
every form of malice.”  It is always good to empty 
our pockets spiritually. While we might think that 
there is nothing stuffed down inside of them, we 
also just might be surprised by the mess that can 
spill out if we don’t check them on a regular                         
basis.   

Like the little boy in the poem, letting go can be 
difficult. But not letting go, according to Scripture, 
just isn’t meant to be. Christ calls us all to be free! 

In His Grace, Lynda 
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Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Cheesy Stuffed Chicken Breast!   

It is difficult to bake a chicken breast and not have it 
come out of the oven dry. But creating a pocket in 
your chicken and stuffing it with something moist 
helps to keep it juicy and delicious every time! 

As I was creating my little pockets in my chicken it 
reminded me of what it use to be like when our son 
Mike was a little boy. On laundry days I would have 
to make sure and clean out the pockets of his pants 
before putting them in the washer. On the rare (ha!) 
occasions that I would forget to check his pockets, 
we would usually end up with a mess in the washing 
machine. 

This reminds me of a cute poem I found on line                       
written by Jodee Samano: 

 “One rainy day on my way home from school, 
I found a big worm and thought it was cool. 
 

I picked up the worm with my bare hand, 
held it up high, thinking how grand! 
 

The worm was so cute and wiggled a lot. 
I put him in my pocket to show Mom what I'd 
caught. 
 

What will she say when I show her my find? 
Will she let me keep it? I hope she won't mind. 



Bon Appétit, Lynda 

Lynda’s Recipe for Cheesy Stuffed Chicken Breast 

Ingredients: Serves 4 

Rub                                                                                                                                                
4 Chicken breast, Skinless, boneless                                                                                            
2 teaspoons olive oil                                                                                                                         
1 teaspoon salt                                                                                                                                       
1/2 teaspoon pepper                                                                                                                              
1 teaspoon sweet paprika                                                                                                                            
 

Stuffing                                                                                                                                        
8oz. Cream cheese, room temp.                                                                                                   
1 cup cheddar cheese, shredded                                                                                                  
4 cloves of garlic, minced                                                                                                                    
1 teaspoon dried parsley                                                                                                              
1 teaspoon dried thyme                                                                                                                             
1 teaspoon garlic powder                                                                                                                                   
1 teaspoon salt                                                                                                                             
1/2 teaspoon pepper                                                                                                                                
4 teaspoons butter 

 
 

Instructions:  Preheat Oven to 425oF 

Cut a pocket into each chicken breast. Make sure you don’t go all the way through.  

Rub your chicken breasts with olive oil.  Mix dry ingredients for your rub and coat 
your chicken with the rub. 

Mix all of the stuffing ingredients together in a bowl (except for the butter). Now 
stuff your chicken ‘pockets’ with equal amounts of stuffing. 

Make sure not to over stuff them, but you want them nice and full. 

Now either use tooth picks or kitchen twine to put the chicken breast together so 
your stuffing stays in the chicken pockets. 

Now drizzle each chicken breast with olive oil. Please your chicken pieces in a                
baking dish and top each piece with 1 teaspoon of butter. 

Bake for 25-35 minutes until done. Take out of oven and cover with foil to rest for 5 
minutes. So yummy and juicy! 

 

 

 

  

     


