
“Finally, brothers and sisters, whatever is 
true, whatever is noble, whatever is right, 

whatever is pure, whatever is lovely,                      
whatever is admirable- if anything is                          

excellent or praiseworthy-think               
about such things.” Philippians 4:8 

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

If you're a fan of shrimp, you've got plenty of 
company. The average American eats about 4 
pounds of the stuff every year. That's more than 
any other seafood. 

Ranging in size from small, medium, to jumbo, 
shrimp are typically 1 to 3 inches long. The              
crustaceans come from warm and cold waters 
around the world. The pink cold-water ones come 
cooked and peeled. Warm-water shrimp, in white, 
brown or pink, are available cooked or raw. 
Around 90% of the shrimp you eat come from a 
farm. They're raised in ponds on a controlled diet. 
Fishermen catch wild shrimp in coastal waters. 
These shrimp make up about 10% of what we eat 
in the U.S. 

Shrimp are widespread and abundant. There are 
thousands of species adapted to a wide range of 
habitats. They can be found feeding near the sea-
floor on most coasts and inlets, as well as in rivers 
and lakes. To escape predators, some species flip 
off the seafloor and dive into the sediment. They                 
usually live from one to seven years. Shrimp are 
often solitary, though they can form large schools 
during the spawning season. 

A seafood boil always reminds me of good beach 
fun and clam bakes! And growing up I loved 
watching the “Beach Party Movies” with Frankie 
Avalon and Annette Funicello and the “Gidget 

Movies” with Sandra Dee and James Darren. I still   
enjoy watching them today!  

I know that those movies and television shows were 
not real life characters and that those that were playing 
them probably lived very complicated and intrusive 
lives. But the make believe world that the screen              
portrayed was very appealing to me. I think I was 
drawn to those types of shows because they seemed   
to enjoy life, each other, and just lived more simply.  

Life today seems so complicated, doesn’t it? Our              
country is filled with godlessness, hatred, racism,             
selfishness, haughty pride, and entitlement! If only            
we all had Christ living in our hearts, guiding us, and 
reminding us of what is important, it would be a much 
different world. What a wonderful world it would be if 
we all lived this way ...“Finally, brothers and sisters, 
whatever is true, whatever is noble, whatever is right, 
whatever is pure, whatever is lovely, whatever is              
admirable-if anything is excellent or praiseworthy-
think about such things.”  Philippians 4:8 

I know that Scripture doesn’t promise Christians a 
problem free life. In fact it is the opposite. John 16:33 
reminds us of this;  “I have told you these things, so 
that in Me you may have peace. In this world you will 
have trouble. But take heart! I have overcome the 
world.”  The United States has the largest Christian 
population in the world, with nearly 240 million       
professing Christians. Smaller countries have higher                  
percentages of Christians among their populations. 
And yet, often times it is difficult to even know if 
someone is actually following Christ at all. 

As we look around and see the effects of this sinful, 
fallen world, it is a reminder for us to make sure that 
we are living a life that is pleasing God in heaven and 
brings glory to Him. Philippians 4:8 gives us a good 
gauge to show us how we are doing.  

Like shrimp that need to have the shell removed and  
be opened up and cleaned out before we eat them, as a 
Christian we need to allow our outer shell of pride and 
selfishness to be removed. We need to be cleansed and 
given a new heart. If we don’t allow the Holy Spirit to            
do this in our lives we will never be able to make a  
difference. We will not only continue to live in a more 
complicated and undesirable world, but we will never 
feel at peace. We will never be able to enjoy the simple 
things that God wants us to enjoy. Maybe it is best to 
narrow our world down to a size that is manageable    
for us. Start small with those that are already in our 
lives. God will do the rest and direct us 
where He thinks is best!    

In His grace, Lynda 

 



Lynda’s Recipe for Shrimp Boil! 

                                                                 

Ingredients: 
1 pound shrimp, peeled and de-veined                                                                                            
2 ears of corn on the cob, husked                                                                                               
1/2 pound Andouille Sausage                                                                                                     
1 pound baby red potatoes OR baby yellow potatoes                                                                            
1 tablespoon minced garlic                                                                                                                          
Juice of 1/2 lemon, plus lemon wedges for serving                                                                            
3 tablespoons Old Bay seasoning                                                                                                 
3 tablespoons melted butter                                                                                                                    
Salt and pepper, to taste                                                                                                                                                                                                                                  
Chopped fresh parsley, for topping                                                                      

Aluminum foil 

 

Instructions:                                                                                                                                
Chop corn into thirds, then chop each third in half lengthwise. Chop potatoes into                     
2 inch pieces. Boil corn and potatoes for 10 minutes. Drain and set aside.  

In a large bowl combine shrimp, sausage, corn, and potatoes. Stir together 3 table-
spoons melted butter, Old Bay seasoning, garlic, juice from half a lemon, and salt              
and pepper to taste and pour over shrimp, sausage, and veggies. Stir to coat.           

Divide between four 12x12 inch sheets of aluminum foil. Fold edges of foil up           
around the food to create a closed packet.     

Cook on preheated grill over medium-high heat for 8-10 minutes on one side, then  
flip and cook another 5-6 minutes on the second side. Alternately, you can bake the 
packets at 400 degrees for 15-20 minutes until corn is tender and shrimp are pink                 
and fully cooked. 

Serve shrimp boil packets or do as I do and put it all in one big pot and bring to table, 
top with chopped parsley, and lemon wedges for squeezing. 

 

Bon Appétit, Lynda 


