
 myself missing it immensely. Almost a quarter of 
the people in Hawaii are 2 or more ethnicities.           
And Hawaii is one of the few states where White 
Americans are not the majority.   

Finding myself living on an Island where I was a 
minority became one of the most valuable gifts that 
God has ever given to me. The rich and very                          
important history that intertwines with all of these 
beautiful ethnic groups of people became a life 
changing experience for me. In 2008 the                        
population of Hawaii and it’s ancestry consisted  
of: “Filipino 13.6%; Japanese 12.6%; Polynesian 
9.0%; Germans 7.4%; Irish 5.2%; English 4.6%;  
Portuguese 4.3%; Chinese 4.1%; Korean 3.1%;  
Mexican 2.9%; Puerto Rican 2.8%; Italian 2.7%; 
African 2.4% ; French 1.7%; Samoan 1.3%;                  
Scottish 1.2%.” (Taken from Hawaii - Wikipedia)  

As Christians we are all one family in Jesus Christ. 
Galatians 3:26-28 says: “So in Christ Jesus you 
are all children of God through faith, for all of 
you who were baptized into Christ have clothed                    
yourselves with Christ. There is neither Jew nor 
Gentile, neither slave nor free, nor is there male 
and female, for you are all one in Christ Jesus.”   

Ethnocentrism is something we all adhere to, 
whether white, black, Asian, Polynesian, etc. It 
means being attached to your own ethnicity.                   
Racism on the other hand, is completely different 
because it would be prejudice towards other                     
races based on race alone. Ethnocentrism is a                  
celebration, whereas racism is a condemnation.  
For the Christian we know that Jesus superseded 
all barriers of race, culture and ethnicity with His 
death on the cross.   

I said earlier that one of the most valuable gifts that 
God has given to me was being able to live in a 
‘sub-culture’ where I was the minority. I learned 
very quickly to rid myself of pride. Whether it be 
ignorance, assumptions or just plain old stupidity, I 
had been given an opportunity to be enriched, 
stretched, taught and embraced by God’s beautiful 
people from many cultures. And I am a better                  
person because of that opportunity too. Humility is 
an opportunity to give God all the glory. Letting go 
of our pride means basking in His grace, not our 
self-centeredness.  

Katsu sauce is a mixture of many different                        
ingredients. When we allow ourselves to be mixed 
with other cultures, while we may still act a little 
“saucy” at times, it can be a beautiful thing!    

 In His grace, Lynda  

 “There is neither Jew nor Gentile,                
neither slave nor free, nor is there male 

and female, for you are all one in               
Christ  Jesus.”   Galatians 3:28 

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

A Chicken Katsu dish consists of a piece of                      
chicken, covered in breadcrumbs, fried, then                         
usually cut into strips and eaten with a sauce                     
similar in form to a German schnitzel. 

Katsu was invented in the late 1800s by a Tokyo 
restaurant that wanted to offer a European-style 
meat cutlet. Now, Katsu can be found everywhere 
from convenience store takeaway bento boxes, to 
yoshoku (Western-style Japanese food) eateries and 
Katsu specialty restaurants. The dish is normally 
made with chicken, but can be made with pork                         
cutlets, minced meat, and seafood, and then served 
with a Katsu sauce. 

Chicken Katsu is one of those familiar staple foods 
in Hawaii. This is where my husband was first                    
introduced to it and it is one of his favorite ways to 
eat chicken.  

There are so many things that I miss about Hawaii 
that it would take a book to share them all with you.                 
But one of the things that I miss the most is the              
ethnic diversity there. That isn’t to say that there  
isn’t racism, because with humans, unfortunately 
there is always some form of it. It might look                   
different then what you would think of as racism  
but it is still there nonetheless. But racism isn’t what 
I want to talk about today. 

It is being emersed in a multi-ethnic culture that I 
really find myself missing. After living in Hawaii 
for almost 8 years, I came to not only appreciate the 
beautiful diversity of other cultures, but I find                 



Lynda’s Recipe for Chicken Katsu  

Ingredients:   
2 boneless, skinless chicken breasts                                                                                           
Salt                                                                                                                                                        
Pepper                                                                                                                                            
2/3 cup flour                                                                                                                                   
2 large eggs                                                                                                                                           
1/4 cups panko breadcrumbs                                                                                                      
Canola oil, for frying 
 

Katsu Sauce: 
1/2 cup ketchup                                                                                                                                
1 1/2 teaspoons soy sauce                                                                                                                     
1tablespoon Worcestershire sauce                                                                                                
2 teaspoons rice wine vinegar                                                                                                                   
1 teaspoon Dijon mustard 

 

Instructions:  Preheat oven to 400ºF  

Make the Katsu sauce: in a medium bowl, whisk to combine sauce ingredients. Set 
aside.  

Cut each breast in half, so that there are 4 cutlets. Place one cutlet between two  
pieces of plastic wrap on a cutting board and gently flatten to a 1/4" thickness                  
with a meat mallet or rolling pin. Repeat with remaining cutlets. Season chicken 
generously with salt and pepper.  

Place flour, eggs, and Panko in three shallow bowls, and whisk eggs thoroughly 
with 1 tablespoon water. Dredge one cutlet first in flour, then egg, then in Panko. 
Press Panko onto any spots that are not coated and transfer to a clean plate. Repeat 
until all cutlets are breaded. 

Heat 1/2 cup vegetable oil in a large skillet over medium heat. When oil is hot, but 
not smoking lower 2 cutlets gently into the hot oil, laying them down away from 
you to avoid splashing. Cook until underside is golden, 2-3 minutes, then flip and 
cook 2-3 minutes more. Transfer fried cutlets to a paper-towel lined plate and season 
immediately with salt. Repeat with remaining cutlets, adding more oil to skillet if 
necessary. 

Cut fried cutlets into strips crosswise and serve with Katsu sauce. Traditionally you 
would serve white rice with your chicken Katsu. 
 

Bon Appétit,                                                                                                                 
Lynda 


