
 you have had a really blessed and wonderful time. 
I feel such a sense of relief in knowing that we can 
now enjoy fellowship, food and fun without any 
fear of someone becoming gravely ill! 

Sitting around the table, enjoying fellowship with 
each other, and eating and drinking have been 
around since Biblical times. Acts 2:46 says; “Day 
by day continuing with one mind in the temple, 
and breaking bread from house to house, they 
were taking their meals together with gladness 
and sincerity of heart.”   

Fellowship with other Christians is extremely                   
important. That is what makes a congregation                   
into a church family. Christians emphasize the                        
importance of being an active member of a local 
church for many reasons. Accountability; Unity;  
Encouragement; Affirmation; Support; Spiritual 
Growth; Purpose; Teamwork; Comfort and Mercy; 
Prayer and support are just a few. Church is more 
than a worship service. It is a living body of                
believers. It is a body whose head is Christ                   
Himself. And as long as all the parts of the body 
are connected to the head, they will work in unison 
with each other.                     

God created us to be social people who have                   
a good time enjoying Him and His creation                            
together. Some people are more social than others, 
but we're all social to some degree. Fellowship is 
an important part of our faith. Coming together to 
support one another is an opportunity that allows 
us to learn, support and show the world what a      
loving and wonderful God we serve.  

I am not advocating that our only social friends 
should be Christians. In fact, I think it is crucial for 
us to build friendships with unbelievers and allow 
them to see that they are loved unconditionally. 
The key is to make sure that our non-Christian 
friends are not bringing us down, but we are lifting 
them up and allowing them to see the real Jesus! 

I absolutely love this sayings by C.S. Lewis: 
“Friendship is born at that moment when one                       
person says to another, ‘You too? I thought I 
was the only one.” It’s time to open up our homes 
again. Invite friends to sit around your table. 
Whether it is to show them that Jesus loves them or 
if they already know Him, you just need some 
good old fashioned fun-it is time! 

“The physical presence of other Christians is a 
source of incomparable joy and strength to the             
believer.”    Dietrich Bonhoeffer 

 In His Grace, Lynda 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Cheesy Egg & Potato Casserole 

This recipe reminds me of a hash dish my mom used 
to make when I was growing up. I think I remember 
her using canned meat or something like that. It was 
similar to corned beef hash.  

The expression “Corned” comes from putting meat 
in a big pot and covering it with large rock-salt                     
kernels of salt that were referred to as “corns of salt” 
This cured the meat. The term “Corned” could be 
found in the Oxford English Dictionary as early as 
888 AD. 

The custom of salting meat probably goes as far 
back as ancient times in cold areas when they found 
that meat didn't spoil if it made contact with enough 
salt.  

The Irish were the largest exporters of corned beef 
until the mid 1800’s when the English got involved. 
Believe it or not some Irish people feel that corned 
beef and cabbage is about as Irish as spaghetti and 
meatballs while others say it has been a festive dish 
tradition for centuries.  

We enjoy eating breakfast for dinner occasionally 
and this dish is just perfect for a delicious egg and 
potato dinner with all the comfort of a good old 
fashion homecooked skillet dish in the middle of the 
table enjoyed by all! 

There is just something so sweet and comforting to 
be able to sit around a table with people you enjoy 
and eat delicious food, and talk until you realize that 
hours have gone by. That is when you know that 

“Day by day continuing with one mind in the 
temple, and breaking bread from house to 

house, they were taking their meals together 
with gladness and sincerity of heart.”                        

Acts 2:46 



Lynda’s Recipe For Cheesy Egg & Potato Casserole! 

Ingredients: Serves 4   

3 tablespoons butter                                                                                                                     
1-1/2 pounds Yukon gold potatoes, chopped                                                                                      
1/2 red bell pepper, chopped                                                                                                                                                 
12 oz. cooked chopped sausage  (I use Aidells sausages)                                                                      
1/4 cup chopped parsley                                                                                                                   
3 garlic cloves, minced                                                                                                                     
1 teaspoon salt                                                                                                                          
1/2 teaspoon pepper                                                                                                                       
8 large eggs                                                                                                                                    
1/4 cup shredded extra-sharp cheddar cheese                                                                                  
1/4 cup shredded Gruyere cheese 

  

Instructions: Preheat oven to 400 degrees F 
 

 

In a 10-in. cast-iron or other ovenproof skillet, heat butter over medium-high heat. 
Add sausage, potatoes and red pepper; cook and stir until golden brown and tender. 
Stir in parsley, garlic, salt and pepper. With the back of a spoon, make 4 wells in the 
potato mixture; break 2 eggs into each well. 

Bake until egg whites are completely set about 10-12 minutes. Sprinkle with cheese; 
bake until cheese is melted for 1 minute. 

  
 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


