
In a large skillet, sauté onion, celery and carrots in 1     
tablespoon butter until tender. Add frozen peas and              
remaining butter; cook 2 minutes longer. 

Stir in flour and curry powder until blended; gradually 
add broth and milk. Bring to a boil; cook and stir for 1 
minute or until thickened. Add the chicken, parsley, salt 
and pepper. 

Transfer to a greased 2-qt. baking dish. Top with                  
potatoes; sprinkle with paprika. Bake, uncovered, at 
350° for 25-30 minutes or until heated through. ENJOY! 

The Good Shepherd:                                                                  
Jesus calls Himself our Good Shepherd several times in 
the Book of John, chapter 10. By referring to Himself as 
the True Shepherd, Jesus was invoking imagery that 
would have been familiar to His hearers. He used the 
examples of sheep and their shepherd several times,       
referring to Himself as not only the “True” Shepherd, 
but the Good Shepherd (John 10:11), and the Gate for 
the sheep (John 10:7).  

I love John 10:14 when Jesus says; “I am the Good 
Shepherd; I know My sheep and My sheep know Me.” 
The fact that Jesus knows me is the most comforting 
truth about my relationship with Him. This is the very 
foundation of my sanctification. Jesus knows me better 
than I know myself, therefore I can trust that He is going 
to do whatever it takes for me to cooperate with Him in 
my process of becoming more like Him!  

Sanctification is God’s will for us. The word sanctifica-
tion is related to the word saint; both words have to do 
with holiness. To “sanctify” something is to set it apart 
for special use; to “sanctify” a person is to make him 
holy.   

We are living in crazy times! New destructive viruses, 
economical collapse, politics filled with the vilest of  
hatred, rampant violence, looting and racism that just 
seems to get worse every day. I don’t believe that God 
wants any of these things to be happening. But freewill 
is the gift that the Good Shepherd has given to us 
through His grace. And yet I do believe that God will 
use what is happening for His glory if we surrender to 
the Good Shepherd and let Him lead us!  

Recipe for Fearlessness:                                                                   
“The Lord is my shepherd, I lack nothing. He makes            
me lie down in green pastures, He leads me beside            
quiet waters, He refreshes my soul. He guides me 
along the right paths for His name’s sake. Even 
though I walk through the darkest valley, I will fear no 
evil, for You are with me; Your rod and Your staff, 
they comfort me. You prepare a table before me in the 
presence of my enemies. You anoint my head with oil; 
my cup overflows. Surely Your goodness and love will 
follow me all the days of my life, and I will dwell in the 
house of the Lord forever.” Psalm 23      

In His grace, Lynda 

I have written over 70 devotions these past few months 
mostly about nature. By now you have realized that I 
love creation! I can’t help but see God’s hand in every-
thing around us when it comes to nature. It would also 
be accurate to say that I am very passionate about             
animals. I absolutely love them and think that animals 
are such a gift from God, well, except snakes! And I 
refuse to write about them!  

I am going to switch gears and write about something 
else I am very passionate about-cooking! I discovered 
the love of cooking once my kids moved out of the 
house and I could explore different varieties of foods. 
They were way too picky! Welcome to my kitchen. 
Something smells delicious. It’s Shepherd’s Pie! 

Shepherd's Pie: Who doesn’t like Shepherd’s Pie? 
Shepherd’s Pie  is a common and inexpensive British 
dish originating from the sheep country in Scotland 
and northern England. It can be made so many differ-
ent ways. It is thought that peasant housewives invent-
ed the pies as a way of using leftovers from the Sunday 
roast. Technically if the protein in Shepherd’s Pie isn’t 
lamb it isn’t Shepherd’s Pie. It is called Cottage Pie. 
I’m not cooking lamb, but for bringing the Truth into 
this recipe, I am still calling it Shepherds Pie. If you 
happen to be vegetarian you can substitute the protein 
with portabella mushroom (yum!). 

Ingredients:                                                                                        
1 large onion, chopped                                                                   
2 celery ribs, chopped                                                           
3 tablespoons butter, divided                                                             
1 cup frozen peas                                                                                  
1 chopped carrot                                                                             
3 tablespoons all-purpose flour                                                      
1 teaspoon curry powder                                                              
1-1/2 cups chicken broth (vegetable broth works)                                                                
1/2 cup 2% milk                                                                            
2 cups cubed cooked chicken                                                             
2 tablespoons dried parsley flakes                                                              
1/2 teaspoon salt                                                                        
1/2 teaspoon pepper                                                                          
2 cups prepared mashed potatoes                                                        
1/4 teaspoon paprika 

“I am the Good Shepherd;                      
I know My sheep and My                   

sheep know Me” John 10:14 


