
“For everything there is a season, and a time                         
for every matter under heaven…. a time to                         
weep, and a time to laugh; a time to mourn,                       
and a time to dance.”  Ecclesiastes 3: 1 & 4 

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

You have probably noticed that we don’t eat a lot 
of red meat. Red meat is a rare commodity that you 
would find in my fridge or freezer. There are a  
couple of reasons for this conscious choice of 
mine. Truth be told, the two men at my table would 
probably like to have beef more than once a month 
or so. But we all know that red meat in excess isn’t 
all that good for you. When I do cook with beef it 
is always organic and grass-fed only. I feel better 
knowing that I am at least providing the healthiest 
form of beef that there is on the market.    

When it comes meats, we eat mostly turkey and 
chicken, and a lot of fish and seafood. The thing 
about chicken that makes it so versatile is that                
basically it doesn’t have much of a taste really. It  
is all based on how you prepare it and cook it.  

It’s an old joke -if you can’t describe a flavor, say 
it “tastes like chicken.” But chicken wasn’t always 
synonymous with generic. Chicken used to be                    
flavorful and expensive.  In 1961, Julia Child and 
her co-authors of “Mastering the Art of French 
Cooking” stated that chicken “should be so good   
in itself that it is an absolute delight to eat as a   
perfectly plain, buttery roast, sauté or grill.”                   
Thirty-seven years later, Mark Bittman’s “How to 
Cook Everything” cookbook described chicken as 
“downright bland” and “essentially a blank slate.” 

I won’t get into the long descriptions and methods 
of factory-raised chickens. The bottom line is if 
you want your chicken to be better than just bland 
or disguised by strong spices and sauces, eat free 
range, organic chickens. See for yourself! 

In general, chickens are great for their high protein 
content. They are a good source of all B-vitamins 

and are very rich in selenium. They are also good 
sources of zinc, copper, phosphorus, magnesium 
and iron. Not only do the meat and eggs of                          
free-range chickens taste better, they are also 
healthier.   

By the way, what do you get when a chicken lays 
an egg on top of a barn? A: An eggroll! After the 
year we have  all experienced, I am sure we can all 
agree that we need to start laughing more. We need 
to enjoy every day that God has given to us with a 
sense of awe and wonder. And it wouldn't hurt to 
add a little humor into our day either!  

The American Heritage Dictionary defines a “sense 
of humor” as “...The ability to perceive, enjoy, or 
express what is comical or funny.” I know God has 
a sense of humor. After all, He made all of us! 

Ecclesiastes 3:1 & 4 tells us that: “For everything 
there is a season, and a time for every matter                      
under heaven….a time to weep, and a time to 
laugh; a time to mourn, and a time to dance.”               
I am convinced that 2021 is a time to start laughing 
and dancing again! 

We can choose to be joyful or sour as Christians. 
We need to greet the start of our day by asking                
ourselves this fundamental question: “Which kind 
of Christian is going to bring more glory to God, 
more souls to Christ, and have more peace in their 
life?”  

We can all agree that there is plenty to grumble and 
complain about in this world right now. But we 
aren’t called to be complainers! Instead, we’re to  
do all we can to make the world a better place. God 
calls us to love others for Christ’s sake, by put our 
love into action.   

How can we be joyful no matter what’s happening 
to us, or to the world? The key is to ‘focus on 
Christ, not on our circumstances’. By His death  
and resurrection Christ overcame sin, death and             
the devil. Joy is meant to be a trademark of the 
Christian life. It is a fruit of the Holy Spirit and a 
gift of God. We can live out this gift best when we 
focus on God’s Truth in Scripture, communicate 
with Him in prayer, and when we keep the eyes of 
our hearts on Jesus.   

Frances Chan said “The Bible teaches that true joy 
is formed in the midst of the difficult seasons of 
life.” 2020 is behind us and it was difficult! It’s 
time to laugh and dance together!       

                                            

In His Grace, Lynda 



 

Lynda’s Recipe for Broccoli and Cheese                                                  
Stuffed Chicken Breast 

 

Ingredients: Serves  4 

4 large chicken breasts-boneless and skinless                                                              
Salt and pepper, to taste                                                                                
1 tablespoon olive oil                                                                                 
1 teaspoon garlic powder divided                                                                                                               
1 teaspoon salt                                                                                                                                        
1/2 teaspoon pepper                                                                                  
1/2 teaspoon paprika                                                                                                      
1 teaspoon dried oregano                                                                                                         
1 teaspoon dried basil                                                                                                              
1 teaspoon dried thyme                                                                                                               
1 teaspoon dried rosemary                                                                                           
1 cup small chopped broccoli florets                                                              
1 cup shredded gruyere cheese                                                                        
1/4 cup cream cheese 
 

Instruction: Preheat Oven to 375
o
  

Place the chicken on a chopping board and using a sharp knife, slice through the                        
middle to create a pocket for the stuffing. 

Repeat with all the chicken breasts, then season with salt, pepper, paprika, oregano, 
basil, thyme, and rosemary on all sides. 

In a mixing bowl, combine broccoli with shredded cheese and cream cheese and garlic 
powder. Season with a pinch of salt and pepper. Spoon the mixture into the chicken 
breasts,  and secure the pocket using toothpicks. 

Heat oil in a large, ovenproof skillet over medium-high heat. Add the chicken and 
brown for 2-3 minutes on each side, then transfer to the oven and bake for additional 
20 minutes or until your meat thermometer inserted in the middle of the chicken reads 
165o. Yum!  
 

Bon Appetit, Lynda 


