
 It doesn’t matter where you live, whether it be the 
United States or Hungary, yesterday was Palm                
Sunday and Christians all over the world begin to           
focus on Holy Week, or as some call it, Passion 
Week. Passion Week gets its name because of 
the passion with which Jesus freely went to the                  
cross in order to pay for the sins of His people.  

Passion Week begins with the triumphal entry on 
Palm Sunday on the back of a colt as prophesied in 
Zechariah 9:9 “Rejoice greatly, O daughter of                   
Zion! Shout aloud, O daughter of Jerusalem!                      
Behold, your King is coming to you; righteous and 
having salvation is He, humble and mounted on a 
donkey, on a colt, the foal of a donkey.”  

Did you know that in the ancient Middle Eastern 
world leaders rode horses if they rode to war, but  
donkeys if they came in peace? God doesn’t do               
anything without a reason. The mention of a donkey 
in Zechariah 9:9 fits the description of the King 
who would be righteous, loving and humble,             
coming in peace to reconcile God’s people to               
Himself. Rather than riding to conquer, this King 
would enter in peace. But alas, God’s people just 
didn’t get, it did they? 

As Jesus enters into Jerusalem on a humble donkey, 
the people are cheering and shouting: “Hosanna! 
Blessed is He who comes in the name of the Lord! 
Blessed is the King of Israel!” John 12:13  They 
weren’t thinking that they wanted to be saved from 
their own sins. They were thinking that He would 
save them from the sins of the Roman Empire.                
Sadly, the saving that the people wanted that day               
was political, not spiritual. They were only                        
interested in a brief, worldly happiness and political 
order. They just didn’t understand that in order for 
Jesus to take care of the political problems of His 
people, He had to take care of their sin problem 
first.  

Read these lyrics that are sung by Hillsong as if it 
were your “Hosanna prayer”: “I see the King of 
glory coming on the clouds with fire, the whole 
earth shakes. I see His love and mercy washing 
over all our sin and the people sing ‘Hosanna,                        
Hosanna, Hosanna in the highest’.  I see a                          
generation rising up to take their place with  
selfless faith. I see a near revival stirring as we 
pray and seek. We’re on our knees. Heal my 
heart and make it clean. Open up my eyes to the 
things unseen. Show me how to love like You 
have loved me. Break my heart for what breaks 
Yours. Everything I am For Your kingdom’s 
cause, as I walk from earth into eternity.”                               

In His grace, Lynda 

“They took palm branches and went out to 
meet Him, shouting, ‘Hosanna! Blessed is 

He who comes in the name of the Lord! 
Blessed is the King of Israel!’”  John 12:13 

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

“Paprikash” comes from the Hungarian word for 
paprika, and expresses a variety of stew-like                  
dishes made with meat, onions, lots of paprika, 
and sour cream. You won’t find tomatoes in the 
authentic Hungarian dish, but Americans always  
include tomatoes. Though chicken seems to have 
been the original meat used in paprikash, lamb, 
pork and veal are also used, and mushrooms make 
a good meat substitute for vegetarian versions. 
Traditionally, Chicken Paprikash is served with 
dumplings, but wide egg noodles have now             
become just as common.  

“When 16th century explorers began sending new 
foods back from the Americas, it was as if a giant 
cornucopia had been emptied over Europe. Italy               
and Spain made tomatoes a staple of their cuisine, 
potatoes found a home in northern Europe and                  
Turkey began raising and exporting red peppers, 
which the Hungarians found a perfect match for 
their soil and, eventually, their cuisine. The                     
peppers’ odyssey eventually lead to Hungarian                  
paprika and Hungarian paprika lead to one of the 
world’s great peasant dishes –Chicken Paprikash.
(Cheesehouse.com/John Kassell) 

Paprikash is one of the few dishes in the world 
that gets its name from a spice. The name is 
stemmed from the generous use of paprika, a spice 
commonly used in Hungarian cuisine. The meat is 
typically simmered for a lengthy period of time in 
a sauce that begins with a paprika-infused roux.  

Whether you are in Hungary or America, you will 
always find this dish made with sour cream. It is 
yummy too! 



Lynda’s Recipe for Chicken Paprikash 

 

Ingredients:   4                                                                                                                  

2 tablespoons butter                                                                                            

2 pounds chicken pieces, boneless/skinless is healthier, but not necessary                              

3 large shallots, finely chopped                                                                                  

2 cloves garlic, minced                                                                                                          

2 Roma tomatoes, seeds removed and finely diced                                                                           

1 bell pepper, diced  (any color)                                                                                                                  

3 tablespoons sweet paprika                                                                                                 

2 cups chicken broth (I always use unsalted)                                                                                    

1 teaspoons salt                                                                                                                  

1/2 teaspoon pepper                                                                                          

3 tablespoons all-purpose flour                                                                                                         

3/4 cup sour cream                                                                                                                                         

1/4 cup heavy whipping cream 
 

Instructions: 

Melt butter in a heavy pot and brown the chicken on all sides. Transfer the chicken 

to a plate. In the same pan (don’t clean), add the shallots and cook until golden 

brown. Add the garlic, tomatoes and bell pepper and cook another 2-3 minutes.                     

Remove the pan from the heat and stir in the paprika, salt and pepper. 

Return the chicken to the pot and place it back over the heat. Pour in the chicken 

broth. Make sure your chicken is mostly covered with the broth. Bring it to a boil. 

Cover, reduce the heat to medium-low and simmer for 40 minutes. Remove the 

chicken and transfer to a plate. 

In a small bowl, add the sour cream and heavy cream, then add your flour mixture             

to form a smooth paste. Stir the cream mixture into the pan of sauce from the               

chicken, whisking constantly to prevent lumps. Bring it to a simmer for a couple of 

minutes until the sauce is thickened. Add salt and pepper to taste. Return the chicken 

to the sauce and simmer to heat through. Serve the chicken paprikash with egg                   

noodles. Delish! 

Bon Appétit,                                                                                                          

Lynda 


