
 comes out of the blue, rips the door open, grabs 
her, and pulls her out of the car roughly. It looks 
like he's attacking her, and we look on in horror. 
Then the camera pulls back, and we see that the 
car is actually on fire, but the woman didn't know 
it. The man wasn't assaulting the woman; he was 
rescuing her. The ad finishes by saying, “You 
need the bigger picture. Channel 10 News gives 
you the bigger picture.” So it is when it comes to 
trying to understand why God does or doesn’t do 
things that we understand. 

I try to look at almost everything with a spiritual 
lens and the guidance of the Holy Spirit. As it is 
with every devotion that I write, in the beginning                   
I find the recipe and I have no idea where God                  
is going to take me with it. In this case, the                
Scripture that comes to mind is Proverbs 3:5-6: 
“Trust in the Lord with all your heart and lean 
not on your own understanding; in all your ways 
submit to Him, and He will make your paths 
straight .”  Most of the time we don’t know what 
it is God is doing. And often times it seems as 
though He isn’t listening to our prayers at all. And 
then there are those devastating times when we 
can’t begin to comprehend why God would                 
allow something so painful to happen. But the 
truth is we don’t see the big picture. It is during 
these times that we must rely upon our faith and 
trust Him. 

Hebrews 11:1 says: “Now faith is confidence in 
what we hope for and assurance about what we 
do not see.”  God’s plan should be the only plan 
that Christians ultimately care about. And while 
we don’t always understand them, we can’t see 
the bigger picture but we know that He has one. 
We trust Him knowing that His outcome is the 
perfect plan. 

As God weaves our lives together with His plan, 
we see His fruit in our lives. Much like the mush-
room that is attached to a tree and producing 
‘fruit’ and yet underground there is a much bigger 
story going on, so it is with our lives. He produces 
fruit in our lives as He is working out His bigger  
plan.  

“If you believe in a God who controls the                       
big things, you have to believe in a God who 
controls the little things. It is we, of course,                     

to whom things look ‘little’ or ‘big’.”                                    
Elisabeth Elliot  

 

In His Grace, Lynda 

“Trust in the Lord with all your heart and                          
lean not on your own understanding; in all                       
your ways submit to Him, and He will make                     

your paths straight .”    Proverbs 3:5-6 

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu:                             
A Mushroom-Mounted Tart!  

Growing up I never liked mushrooms and I am sure  
I am not the only one. In fact it took my husband                 
30 years before he started liking them. Now he                          
absolutely loves them just like I do. What a fun-guy! 

We all know that mushrooms are fungi that grow on 
tree logs or tree roots that lay on the forest floor. But 
do you know what their purpose is? I didn’t until I 
started researching for this devotion. The purpose of 
a mushroom is to break down the wood and leaves 
and return the tree back to its necessary elements 
while the tree provides a source of glucose.  

If you have ever hunted for mushrooms in nature you 
know that they can range from as small as a few 
inches to as big as a mile or more depending on how 
much rainfall occurs in an area.  

Mushrooms are only the top of a much larger                      
organism that lives mostly underground. The                 
above ground parts break away when you try to pick 
them. They get their energy in one of two ways: by                          
decomposing dead vegetable matter, and by                           
connecting with the roots of living plants.  

People who collect mushrooms for eating are                
known as mycophagists (one that eats fungi), and 
when you go hunting for them it is simply called 
“mushrooming”. One last thing about mushrooms 
that I certainly did not know about is the fact that 
mushrooms are a fruit of a bigger organism. There is 
a lot more going on with the mushroom than just the 
parts we pick! 

I remember one seeing an ad on TV that started like 
this: There was a woman sitting in a car. She's   
minding her own business, and suddenly this man 



Lynda’s Recipe for A Mushroom-Mounted Tart  
 

Ingredients:  Serves 6   

1 sheet of pie dough (I use store bought))                                                                                   
1 tablespoon olive oil 
11/2 pounds mushrooms (your choice) 
1 teaspoons salt                                                                                                                               
1/2 teaspoon pepper 
1 tablespoon unsalted butter 
2 shallots, minced   
1 teaspoon dried thyme 
3/4 cup Gruyere cheese, grated 
1 cups milk 
1 cup heavy cream (I use coconut cream) 
4 large eggs, lightly beaten 
1/8 teaspoon nutmeg   
 

Instructions:   Preheat Oven to 325oF 

Butter a tart pan or quiche dish and lay your pastry shell inside and press against                 
the sides of your pan. Set aside. 

In a very large skillet, heat the oil. Add the mushrooms, season with salt and pepper 
and cook over high heat, stirring, until starting to soften, about 5 minutes. Reduce 
the heat to medium. Add the butter, shallots and thyme and cook, stirring often,                    
until the mushrooms are tender, about 10 minutes longer.   

Scatter 1/4 cup (one-third) of cheese and half the mushrooms in the bottom of the 
pastry shell. Either in a blender or with a hand whisk, mix half the milk, cream and 
eggs with 1 1/2 teaspoons salt, pepper and nutmeg until frothy. Pour into the pastry 
shell. Top with another 1/4 cup of the cheese and remaining mushrooms. Make the 
custard again with the remaining eggs, milk, cream and the same seasonings and 
pour it into the shell. Sprinkle remaining 1/4 cup cheese on top. 

Bake for 1 1/2 hours, until nicely golden brown on top and the custard is just set.  
Let cool in pan until warm.  

 

Bon Appétit, Lynda   

 

  

  

   


