
Welcome to my kitchen, filled with aroma and 
taste, but most of all love and grace! On the 
menu today is Re-baked potatoes.  

The potato arrived in Europe sometime               
before the end of the 16th century by two                
different ports of entry: the first in Spain 
around 1570, and the second via the British 
Isles between 1588 and 1593.  

The United States of America was the last  
major country who adopted the potato in their 
cuisine. For many years they regarded this 
crop for horses and other animals. Only after 
the 1872 efforts of famous horticulturist     
Luther Burbank (1849-1926), The American      
potato industry managed to gain some       
traction. This was enabled by Burbank’s    
discovery of a disease resistant potato hybrid, 
and another hybrid that was used in Ireland to 
help combat blight epidemic. In the 20th           
century the potato became accepted across  
the entire world as one of the most beloved 
and produced food sources, effectively be-
coming the most essential crop of Europe. 
Who doesn’t love a potato! 

I chose the Re-baked potato because it seemed 
to me that cleaning out the inside of the potato 
and replacing it with your favorite condiments 
is similar to what God has done for us.  

According to God’s Word, if we have re-
ceived Jesus as our Lord and Savior, we are a 

“Therefore, if anyone is in Christ, the new 
creation has come: The old has gone, the 

new is here!” 2 Corinthians 5:17 

new creation. “Therefore, if anyone is in Christ,                    
the new creation has come: Th old has gone, the 
new is here!”  2 Corinthians 5:17 

And I can’t believe how God’s grace presents us 
as holy and blameless in His sight because of what 
Christ did on the cross for us. The new creature 
looks outwardly toward Christ instead of inwardly 
toward self. Our sins were nailed to the cross with 
our old nature.  

This new life is a completely new nature which  is 
given to each believer as a free gift of God's grace. 
This new nature is not a patching-up of the old sin 
nature nor a re-training of the old self, but some-
thing entirely new; something different; something 
wonderful! 

But what exactly does it mean to be new? Am I 
taller, smarter, wiser, richer? Do I have a new birth 
certificate with a new name? Nope! I’m still Lynda 
and I wish I was 4 inches taller; I was thinner; my 
hair was straighter; I didn’t have freckles and I 
wasn’t aging! 

Spiritual rebirth, or new life can be a difficult        
concept to understand, but the butterfly gives us    
a  picture of what takes place when Christ comes  
into our heart. The caterpillar’s transformation              
provides a wonderful illustration of a believer’s 
new life. When it’s in it’s cocoon, the caterpillar 
appears lifeless. Jesus’ lifeless body was taken 
down off the cross and placed in a tomb. A  be-
liever’s cocoon stage is when we die to sin. 

The caterpillar emerges from its cocoon, trans-
formed into a completely new creature. Similarly, 
those who receive Jesus Christ as their Savior and 
Lord are transformed into a new life in Him.  

What a blessing it is to know that when God looks 
at me He sees the new me. I know longer am 
bound to my sin nature. I am a new creation in 
Christ Jesus my Lord! 

So back to the potato. Once you bake it, scoop out 
the insides, and make it into creamy deliciousness 
and add your favorite condiments, it becomes so 
much more then just a plain old baked potato. I 
know it’s a stretch, but the potato has a new life to 
it. Once we receive Christ into our hearts through 
faith the Holy Spirit adds His condiments (His 
spiritual fruit) and we become new creations!  

In His Grace, Lynda 

 



Recipe for ReBaked Potatoes 

 

Ingredients 

3 large baking potatoes (serves 6) 

1 tablespoon olive oil 

1 1/2 tablespoons milk 

1 1/2 tablespoons butter 

1 cup sour cream 

5 ounces sharp Cheddar cheese, grated (about 1 1/4 cups) 

1/2 tablespoon garlic salt 

Salt and pepper to taste 

3 slices bacon, cooked and crumbled (no to bacon-add broccoli) 

1/4 cup finely chopped green onion 

* Add whatever you want and make it your own “new” creation! 

Preheat the oven to 400 degrees F. 

Wash the potatoes and pierce them with a fork. Rub the potatoes with the olive oil 

and place them on a jellyroll pan or a large cookie sheet with a rim. Do Not wrap 

them in foil. It will soften the skin too much. Bake the potatoes for 45 minutes to              

an hour, or until done. Remove the potatoes from the oven and cut them in half 

lengthwise. Set aside. Reduce the temperature of the oven to 350 degrees F. 

When the potatoes are cool enough to handle, scoop out the potato flesh into a large 

electric mixing bowl. Add the milk, butter, sour cream, cheese, garlic salt, and salt 

and pepper to taste. Mix until creamy. Divide the mixture evenly and spoon it back 

into the potato shells. Return the potatoes to the oven for 15 minutes. Remove from 

the oven and garnish with the bacon and green onion. Enjoy your delicious new  

creation. 
 

 

“Food taste best eaten with those you love!” 

Bon Appétit, Lynda 


