
 
We all face challenges, loss and unexpected                      
circumstances that can’t be comforted by food. The 
soothing touch of a warm, compassionate hug, or  
loving, kind words from someone close, can heal 
and refresh the human soul. As Christians we know 
the power of God comforts through other believers.   

2 Corinthians 1:3-4 says; “Praise be to the God 
and Father of our Lord Jesus Christ, the Father 
of compassion and the God of all comfort, who                     
comforts us in all our troubles, so that we can    
comfort those in any trouble with the comfort we 
ourselves receive from God.” Paul is saying that 
God Himself “comforts us in all our troubles.” And 
then as we are comforted by Him, “we can comfort 
those in any trouble”.  There is no greater comfort 
then the comfort that comes from our Heavenly 
Father Himself. And according to Paul it doesn’t 
matter what it we are going through either. God 
comforts us in all things.  

God comforts us by being with us. He tells                   
us that He will never leave us in Hebrews 13:5; 
“Never will I leave you; never will I forsake you.”   
There is no greater comfort for our soul then to 
know that God will never leave us. His presence 
alone brings us comfort and peace. 

God comforts us through His Holy Word. The                    
Bible is filled with promises, stories, and examples 
of His love and grace. We all have the ability in 
today’s world to hold a Bible in our hands. That 
wasn’t always the case, and we should never take 
God’s Holy Word for granted. Lamentations                 
3:22-23 says;  “The steadfast love of the Lord  
never ceases; His mercies never come to an 
end; they are new every morning; great is Your 
faithfulness.”  

God comforts us through prayer. 1 John 5:14 says; 
“This is the confidence we have in approaching 
God: that if we ask anything according to His 
will, He hears us.” There is nothing like finding a 
quiet place to just sit and talk to God and give Him 
all of your concerns.  

It’s unrealistic for us to think that we won’t face 
difficulties and challenges as long as we are living 
on this broken and fallen earth. But if we hold onto 
God’s promises in Scripture, we will be able to not 
only get through those challenges and difficulties, 
but we will overcome them and be able to walk 
along side others and comfort them as well. And 
not even Mac & Cheese can comfort like that! 

In His grace, Lynda 

 

“Praise be to the God and Father of                       
our Lord Jesus Christ, the Father of                       

compassion and the God of all comfort.”                              
2 Corinthians 1:3 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu.. 
Baked Mac & Cheese with Broccoli 

Mac & Cheese is one of America’s all time                        
favorite comfort foods. Who doesn’t love the 
creamy, silky texture of warm noodles and buttery 
cheese?  

Different forms of noodle and cheese dishes can                    
be traced as far back as the 1300’s. But it wasn’t  
until 1937 that this delicious one pot wonder was 
introduced to every family in the United States.                         
As with a lot of convenient and inexpensive                
foods during the Great Depression, Kraft seized the 
opportunity to make mac and cheese American 
style.  And it didn’t take long before every grocery 
story in America was stocking the blue box of                  
processed, gooey pasta dish on their shelves.  

Today, America’s favorite mac and cheese has gone 
full circle. It’s still commonly enjoyed by those                    
cooking on a budget, but you can also find it in high 
end restaurants with proteins and cheeses that are 
quite expensive.  

Bottom line is that it is a simple dish, that allows for 
endless creativity. And it will always be a wonderful 
comfort food for me. The only difference is that 
now I don’t reach for the convenient box on the 
shelf. I make it from scratch. The only dilemma that 
I am often faced with is “To brie or not to brie, that 
is the question.”  

Life is full of many difficulties and challenges.                  
We all experience them in one way or another. 
Sometimes they are sudden and unexpected;                     
Sometimes they are slow and creep up on us                     
gradually. There comes a time in all of our lives 
when we will need comfort from someone and also 
when we will be called upon to comfort someone. 



Lynda’s Recipe for Baked Mac & Cheese with Broccoli 

Ingredients:  8 
1 package (16 ounces) uncooked elbow macaroni                                                                        
1/3 cup plus 1/4 cup butter, divided                                                                                            
3/4 cup finely chopped onion                                                                                                         
6 tablespoons all-purpose flour                                                                                                       
1 teaspoon ground mustard                                                                                                         
3/4 teaspoon salt                                                                                                                        
1/4 teaspoon pepper                                                                                                                       
2 cups whole milk                                                                                                                       
2 cups shredded sharp cheddar cheese                                                                                         
2 cups shredded Monterey Jack Cheese                                                                                         
1 cup of chopped broccoli spears                                                                                                
3/4 cup dry bread crumbs 
  

Instructions: Preheat Oven to 350
0
   

Cook macaroni according to package directions for al dente (cooked but firm); 
drain. 

In a sauce pan, heat 1/3 cup butter over medium heat; sauté onion until tender.                        
Stir in flour and seasonings until blended; gradually stir in milk. Bring to a boil,  
stirring constantly; cook and stir until thickened. Stir in cheese until melted. Stir                 
in macaroni and fold in the broccoli. Transfer to a greased 13x9 baking dish. 

In a microwave, melt remaining butter; toss with bread crumbs. Sprinkle over                         
casserole. Bake, uncovered, until heated through, 30-35 minutes.  

 

Bon Appétit,                                                                                                                 
Lynda 

 


