
“O Lord, it is You who made the                                   
heaven and the earth and the sea,                          

and all that is in them.”  Acts 4:24a  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu:  New England Clam Chowder! 

Clam chowder is a typical soup choice on any 
menu at your favorite seafood restaurant. Hands 
down America’s favorite is New England Clam 
Chowder.  

Clam chowder comes in many varieties: The New 
England variety, Manhattan chowder, also called 
“Coney Island Chowder” and “Fulton Fish Market 
Chowder,” which is made with tomatoes, and 
though both are popular in the Northeast, only one 
type is on a menu. There is also Rhode Island 
Chowder, which has a clear broth and is often not 
made with clams but with a fish such as cod.   

Clam chowder these days is often served with       
crackers shaped like an octagon that are made       
specifically for the dish. San Francisco, which 
takes pride in sourdough, has made a signature dish 
since the mid-1800s that is served in bread bowls.  

Who wouldn’t love a rich, creamy, salty soup 
served in a bread bowl? This soup isn’t on the 
healthiest food list, but occasionally it is a                         
wonderful treat to give to oneself. It taste like a             
delicious gift from the sea! 

My perfect happy place is sitting on a warm sandy 
beach, with my earbuds in my ears listening to 
praise music, and taking in all of the smells of the 
magnificent sea. I always know that the presence of 
God is with me, not because of a feeling I have, but 
because His says so in Joshua 1:5; “The LORD 
Himself goes before you; He will be with you. He 
will never leave you nor forsake you. Do not be 
afraid or discouraged.” With that said, I really feel 

His presence sitting next to me in my sweet happy 
place. There is just such an awesome awareness 
that God’s plan is so much bigger and magnificent 
than me and my little world when I sit there in His 
presence. 

It is said that Augustine was taking a walk along the 
beach, and he was getting hung-up on his own mind 
as he was trying to meditate on God. And as he was 
walking, he sees a boy playing with a shell,                   
splashing around on the shore, and so he asks the 
boy what he was doing? And the boy says that he’s 
putting the ocean inside his shell. And Augustine 
keeps walking and realizes that’s what he’s doing 
as he was meditating and thinking about God. He 
was trying to fit the ocean of the infinite knowledge 
of God into the small shell of his mind. Boy, isn’t 
that just so true? We try to fit God into our human 
minds and we think we have Him all figured out.  

But we are just a small shell in the magnificent sea 
compared to the wisdom and immeasurable                      
splendor of God. Acts 4:24 says; “O Lord, it is You 
who made the heaven and the earth and the sea, 
and all that is in them.” It still amazes me that the 
God of the cosmos would not only want to have a 
relationship with me, but that He would pay the  
ultimate price, the death of His only Son, to redeem 
me and call me His own. “See what kind of love 
the Father has given to us, that we should be  
called children of God; and so we are.”                                 
1 John 3:1a  

God’s glory has depths and measures that go                     
beyond our understanding. I think that is why I love 
to sit on the beach and gaze out at the vast ocean 
waters and worship Him. Have you ever asked God 
to show you His glory? I have a few times, but I 
must confess that I don’t ask Him enough. I think 
that God loves to show His children His glory, like 
Moses did in Exodus 33:18; “Then Moses said, 
‘Now show me Your glory.’” Along with Moses, 
we won’t be disappointed.  But like Moses, for now 
we won’t be able to see His face, because His glory 
is more than we could grasp. And yet we can still 
enjoy His  glorious creation. We can still sit on 
warm sandy beaches, looking out over the beautiful 
sea and worship Him. I never want to put God in a 
shell. I want to enjoy the glory of who He is in all 
of His unlimited splendor. Where is your happy 
place? 

I love the ocean. It makes me feel small, but not in 
a bad way; Small because it helps me to realize that 
I am part of something bigger. Thank You, Lord!  

In His Grace, Lynda  



 

Lynda’s Recipe for New England Clam Chowder   

 

Ingredients: Serves 4-6 

6 slices bacon, diced (optional)                                                                                                                
1 stalks celery, diced                                                                                                                                      
1 onion, diced                                                                                                                                                               
2 cloves if garlic, minced  (you know I used 6!)                                                                             
1/4 cup butter                                                                                                                                 
2 large Yukon potatoes, diced                                                                                                                     
6 tablespoons all-purpose flour                                                                                                                    
2 (8 ounce) jars clam juice (or 2 cups of seafood stock)                                                                     
1 cup of milk                                                                                                                                      
1 quart half-and-half cream                                                                                                                  
2 cups minced clams                                                                                                                            
1/2 teaspoon white pepper* (if you don’t have white pepper, use black)                                                                                              
Salt to taste 

 

Instruction:  

In a medium skillet over medium heat, cook bacon and set aside. 

Cook potatoes, celery, garlic and onion until onion is translucent. Remove from heat 
and set aside.  

In a large saucepan, melt butter over medium heat. Whisk in the flour to form a                 
roux, cooking until bubbly. Whisk in 2 jars of clam juice, until smooth. Stir in                        
potato and onion mixture. Pour in half-and-half and milk stirring constantly.                                              
Stir in clams and white pepper, reduce heat and simmer 30 minutes. Season with                   
salt and serve.  

Bon Appetit, Lynda 

 


