
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today:  Potato & Green Bean             
Salad (I substituted the green beans for broccoli 
because my sister in-law gave me a beautiful 
broccoli head from her garden and I wanted to 
use it. It was delicious!). 

Holiday tables are often divided over these three 
little words - “green bean casserole”. This mix-
ture of canned soup, frozen green beans and fried      
onions has graced holiday buffets since the 1950s. 
But who came up with this tried and true trinity, 
and why has it become so famous? This week 
we’ll take a look at green bean casserole, from its 
humble origins in a test kitchen, to the “love-to-
hate-it” dish we know today. 

Long before the Internet, home brands like           
General Mills, Cuisinart and Ball Jars regularly 
released pocket-sized magazines full of tips,              
recipes, and instructions for their products. Sleek 
covers portrayed the cakes or pot roasts detailed 
inside, and cooks loved them for their inexpensive 
price and ease of use. Why pay for a heavy cook-
book when a recipe pamphlet could provide the 
same information for less money?  

The Campbell’s Soup Company had its own  
kitchen in Camden, New Jersey, dedicated to 
pumping out recipe pamphlets. A home economist 
named Dorcas Reilly worked at the Campbell’s 
kitchen, and in 1955 she successfully devised and 
tested the infamous green bean casserole recipe. In       
numerous interviews Reilly gave years later about 

“And they devoted themselves to                    
the apostles' teaching and the                         
fellowship, to the breaking of                    

bread and the prayers.”  Acts 2:42 

the invention of the casserole, she professed to not 
remember exactly how she came up with that      
specific dish. Campbell’s Cream of Mushroom      
variety had been around since 1934. It was widely 
used as casserole filler in the Midwest, popping up 
in enough Minnesotan hotdish recipes that it was 
sometimes referred to as “Lutheran binder.” But no 
one thought to add frozen green beans to the mix 
until Reilly came along. The fried onions on top 
were an easy way to add texture and brighten the 
color of a grey-green dish, and to add a certain     
festive touch to the proceedings. You can almost  
always, and I mean always, find one of these casse-
roles at a church potluck! And while the dish will 
always be empty by the end of the potluck, I truly 
can’t stand this  casserole! I don’t know why, but I 
have never liked it. But most people do! 

The image of Jesus feeding the five thousand brings 
to mind the many potlucks experienced in our 
church. One of the things you will likely hear at our 
church potluck is, “Well, we had enough after all.”   

The miracle is not that Jesus fed the large crowd            
out of so little. Afterall, He is God! The miracle is  
in the sharing. It starts with a boy sharing his lunch 
with Jesus. And Jesus blesses it, and then the                
disciples share it the crowd. Hearts and ears are 
open. Once their tummies were filled, they were  
eager to listen.  

Sitting around a table together and sharing a meal 
builds relationships. And it is in building a relation-
ship with someone that hearts are open and barriers 
are broken down. Potlucks serve a double purpose. 
Not only are we feeding our bellies (usually too 
much) but, we are feeding each others souls as well. 

In most Lutheran churches you will hear the com-
mon prayer before a potluck and it goes like this: 
“Come Lord Jesus, be our guest, and let these gifts 
to us be blessed. Amen.”  What a special time it is 
when we invite Jesus to be our guest at our dinner 
table. And because we invite Jesus to be with us,  
we can be sure that His presence will not be in vain. 
As we nurture a relationship with the person sitting 
across the table from us, so is our Lord nurturing 
His relationship with each one of us as well.  

Acts 2:42 reminds us that this church practice has 
been going on for a long time: “And they devoted 
themselves to the apostles' teaching and the fellow-
ship, to the breaking of bread and the prayers.”  

I can’t wait until we can have one of our wonderful 
potlucks together again. But please don’t pass me 
the green bean casserole!  In His grace, Lynda 



 

Lynda’s Recipe for Potato and Green Bean Salad 

1/2 small red onion, thinly sliced                                                                                                                                                                                                                           
8 ounces green beans, cut into 2 inch pieces                                                                 
(If using broccoli-shave the florets off and add) or both?                                                                      
1 pound small Yukon Gold potatoes, cubed                                                                     
8 ounces young green beans                                                                                                                  
3 cloves garlic, minced                                                                                                                           
2 tablespoons chopped fresh basil                                                                                              
1/2 cup pitted and halved Kalamata olives                                                                                    
1/4 cup red wine vinegar                                                                                                                   
2 tablespoons lemon juice                                                                                                                  
2 tablespoons Dijon mustard                                                                                                   
1/2 cup mayo                                                                                                                  
2/3 cup olive oil                                                                                                                                                                                                                                        
1/2 cup crumbled Feta cheese                                                                                                     
Lemon slices, for garnish                                                                                                           
Salt and pepper to taste 

Mix mayo, vinegar, mustard, olive oil, lemon juice, kalamata olives, salt, pepper,              
garlic, and basil in a bowl. Blanch the green beans for 3 minutes and then put in an  
ice water bath or have the florets of the fresh broccoli into soft shavings. Set aside. 

Place potatoes in a small pot with salt and bring to a boil. Cook the potatoes  until         
easily pierced with a fork. 

Drain the potatoes, add to bowl everything else.   

Add the feta cheese and toss gently.                  

 

 

 

 

 

 
 

Bon Appétit, Lynda 

Hey-Don’t forget 

the green Jell-O! 


