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

Moroccan food is considered one of the most            
significant cuisines in the world. One of the              
reasons for its importance is its amazing diversity 
of influences. In Moroccan dishes, one can            
trace the country’s long history of settlers and         
immigrants who have influenced the country in 
many ways.  

Moroccan food is distinct by the assortment of 
spices found in its dishes. Dried ginger, cumin, 
salt, black pepper and turmeric is a combination 
found in almost every tagine and couscous recipe.         
Cumin is used in almost every dish and is so           
important in Moroccan cuisine that it is served on 
the table along with salt and pepper.  

Eating with your hands is a Moroccan time                     
honored tradition that comes with these basic rules: 
Eat with your right hand only; Use your thumb and 
first two fingers; Don’t forget that using more is a 
sign of gluttony; The left hand may only be used 
for picking up bread or passing dishes on to other                                     
people; Never help yourself to bread, wait until                 
it is given to you; If more than one person                         
apportions the bread at the table, the house will be 
beset by quarrelling; Use the bread to mop up  
sauces and clean your plate; Do not lick your                    
fingers until the end of the meal. You can always  
wipe them on the bread or a napkin, if you must.           
It is also custom that at the end of a meal a                         
substantial portion of food must remain. And                       
finally, conversation at the meal must be                     
entertaining and praising of the food. That’s a lot to 
remember. But it sounds like fun, as long as you 
follow the rules! 

“Love the Lord your God with all your                              
heart and with all your soul and with                                       

all your mind .”  Matthew 22:37  

The world today believes that the Christian life is a 
religion that’s boring and is made up of restrictive 
rules, actuality the majority of religions are                    
governed by rule after rule, but Christianity has a 
key difference that separates it from other belief                        
systems that are considered religions. That                           
difference is a called a relationship. 

The grace-based relationship between God and                 
humans is the foundation of Christianity and the 
opposite of religion. Recognized religion during 
Jesus’ time here on earth was one of the strongest  
opponents of Him during His earthly ministry. 
When God gave His Law to the Israelites, His              
desire was that they “Love the Lord God with all 
your heart and with all your soul  and with all 
your mind.” Matthew 22:37  He never intended 
for His laws to become their god. It was just the  
opposite. He wanted His laws to draw them closer 
to Him. To love someone refers to having a                       
relationship with them.  

It is because of our love for our LORD that we have 
a desire to live in the boundaries that He has                          
defined for His children. The love of Christ                       
compels us to not only love and serve our fellow                                
humans, but it should motivate us to want to live a 
life that is pleasing to our heavenly Father. 

Christianity isn’t about signing up for a religion                     
or stressing about living a life full of rules.                      
Christianity is about being born into the family                     
of God by His grace. It’s about becoming His child 
and having a relationship with the One true God 
Himself. It is  all about what Jesus did on the cross 
and about the empty tomb.  

We can’t do anything to earn the right to be born 
into God’s family. Jesus already paid the price for 
that right. All we can do is receive the gift of faith 
that He offers us. Even then we can’t recognize that 
we need Him without the Holy Spirit  revealing this 
truth to us. He then empowers us to live life in a 
way that pleases Him. He does not ask us to try to 
attain holiness by our own strength, as religion 
does. He asks that our old self be crucified with 
Him so that His power can live through us. 

God wants us to know Him, to draw near to Him,  
to pray to Him, and love Him above everything. 
That is not a religion; that is a relationship of love.  

If you want to build on your relationship with God, 
read the Psalms. They are all about living with a 
holy and righteous, by His love and grace. 
 

In His Grace, Lynda  

 



 

Lynda’s Recipe for  Moroccan Chicken 
 

Ingredients: Serves 6-8 

4 medium carrots, sliced                                                                                                                    
2 large onions, halved and sliced                                                                                                       
1 broiler/fryer chicken (3 to 4 pounds), cut up, skin removed                                                               
1/2 teaspoon salt                                                                                                                           
1/2 cup chopped dried apricots                                                                                                              
1/2 cup raisins                                                                                                        
1/2 cup sliced kalamata olives                                                                                                                                      
1 can (14-1/2 ounces) reduced-sodium chicken broth                                                                              
1/4 cup tomato paste                                                                                                                             
2 tablespoons all-purpose flour                                                                                                              
2 tablespoons fresh squeezed lemon juice                                                                                     
2 garlic cloves, minced                                                                                                                     
1-1/2 teaspoons ground ginger                                                                                                                   
1 teaspoon nutmeg                                                                                                                        
1-1/2 teaspoons ground cumin                                                                                                             
1 teaspoon ground cinnamon                                                                                                          
3/4 teaspoon pepper 

 

Instruction:   

Place chicken pieces on the bottom of your crock-pot after you salt and pepper them. 
Place carrots and onions on top of the chicken. Top with apricots, raisins and olives. In 
a small bowl, whisk broth, tomato paste, flour, lemon juice, garlic and seasonings until 
blended; pour on top of apricots, raisins and olives.  

Cook, covered, on low until chicken is tender, 6-7 hours. Serve with hot cooked               
couscous. Yummy and healthy and don’t forget to use your fingers! 
  

Bon Appetit, Lynda 

 


