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

The history of the paella (päˈāyə) is part of                
the general history of Valencia. The Valen-
cian paella is the best known dish of the rich 
and varied cuisine of Spain and a standard of 
Spanish society. 

In the region of Valencia the rich area of              
irrigated orchards provided people with fresh  
vegetables; moreover they used to raise               
chickens and rabbits for family eating. All 
these facts, plus the closeness of Albufera            
Natural Park where fishing was plentiful, as 
well as the existence of rice fields, met the 
conditions necessary for the making of this 
dish. 
 

Because of this ideal environment, it was                         
decided to add seafood and fish to paella in               
the coastal area, as well as its own olive oil 
from the Mediterranean Sea region. 
 

There is a big controversy about the true      
recipe for Paella. Because it was such a            
popular dish,  everyone made their Paella    

“Yet those who wait for the Lord 
will gain new strength; they will                
mount up with wings like eagles, 
they will run and not get tired, 
they will walk and not become                       

weary.”  Isaiah 40:31 

with the ingredients that were convenient. Tradi-
tional Paella has a few things that are a must. You 
must have short grain rice, seafood and saffron. 
Today most people like their Paella with meats as 
well.  

This week marks four months of dealing with 
Covid-19 and all of the restrictions that come 
with us staying safe and healthy. It has been a 
long four months in my opinion! No one has  
been inside our home for a visit and we have            
not gone into someone else’s home the entire 
time. I pray every day for a vaccination. 

With all the isolation and frustrations that have 
been a part of this whole pandemic, I have to          
say that it has also brought blessings. It may be a                 
cliché, but there’s truth in it: “Trails and testing 
make us who we are.”  Many of us, in addition                 
to much prayer, have started to think about some 
of the possible benefits of this experience. How 
will we come out on the other end of this season 
of challenge, a time of social distancing, and  
shutting our schools, businesses, and churches?  
One I think of often is, “How will our youth 
move away from their screens, to actual human                        
interaction?”   

Did you know that not one moment of our lives is 
a mystery to God? For some, realizing that even 
the difficult or unfair things can and are used as a 
part of His plan for them is a hard pill to swallow. 
And yet, as I read Isaiah 40:31, I am reminded of 
just how small our perspective is, and how much 
good God is working even when we can not see 
it. “Yet those who wait for the Lord will gain 
new strength; they will mount up with wings  
like eagles, they will run and not get tired, they 
will walk and not become weary.” As we “wait” 
during this crazy season, have you felt God is 
with you? I sure have!  

We can apply Isaiah 40:31 in our daily lives              
during this pandemic by trusting in God’s                      
sovereignty and waiting faithfully for Him.                
His grace will provide everything we need when 
we are willing to be patient and wait on Him. 
God will cause us to mount up on eagles’ wings. 
And when this is all over, if we trust                                    
in Him, I  bet we will soar too! 

In His grace, Lynda 

 



Lynda’s Recipe for                                                                       

Shrimp & Sausage Paella  

Ingredients: 

2 tablespoons olive oil 

1.5 cups bomba rice or Arborio or  Paella rice 

3 cups chicken stock 

1 onion diced 

4 cloves garlic minced 

2 tablespoons tomato paste 

1 teaspoon smoked paprika 

1 teaspoon saffron threads   

½ teaspoon turmeric 

½ teaspoon red chili flakes   

1 teaspoon kosher salt  

8 ounces sausage (I use kielbasa -you can use chorizo)  

1 pound raw shrimp 

fresh chopped parsley 

 

Instructions: 

Heat a large skillet (cast iron works best) over medium heat. Add the olive oil. Add  
the onion and sauté for 5 minutes, until onion is softened and turning golden. Add              
the minced garlic and sauté for 30 seconds. Add the tomato paste and continue to  
cook until it is completely mixed in and the onions are a rusty color, maybe 3 minutes. 
Add the salt, paprika, chili flakes, turmeric and saffron, stir to incorporate. Add the 
rice and stir fry until the rice is completely coated with the oil and spices. Stir in the 
stock. Bring to a simmer. 

Reduce heat to low and simmer for 10 minutes. Add in the sliced sausage and cook  
for about 5 more minutes. Arrange the shrimp on top. You may need to press the 
shrimp into the rice with a spoon so that they are almost covered with the remaining 
liquid. Cook for 5-10 more minutes or until liquid is evaporated. You want your rice  
to be dark brown and crispy on the bottom. Sprinkle parsley on top. 

 Bon Appétit, Lynda 


