
 “And when they had eaten their fill,                               
He told His disciples, ‘Gather up the                           

leftover fragments, that nothing                                 
may be lost.’”  John 6:12 

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

Leftovers! The thought either sends you walking 
away shaking your head in disgust or jumping up 
and down for the delectable meal you can enjoy not 
just once, but twice.  

I hate wasting food, so when we have food left 
over from the previous meal I try my hardest to use              
them again the day. When our kids were young 
they would ask on a daily basis  “What’s for                
dinner?” If I said “Leftovers” they would moan, 
groan and complain. So I started calling them 
“Lynda Surprise.” It intrigued them and allowed 
for me to be creative with the leftover food.                 
Today’s recipe  is called “Lynda’s Chicken                         
Enchilada Pie!”  I am using the leftover chicken 
from last night. 

American consumers throw away about 27 million 
tons of food each year. The average person wastes 
3.5 pounds of food per week. Of that, only a third 
consisted of inedible parts, such as chicken bones 
or banana peels. There are two big reasons people 
throw out edible food. They think it has spoiled, or 
they just don’t like eating leftovers.   

According to a survey done by Kitchencabinet.com 
we Americans are almost split down the middle 
when it comes to wasting food or eating leftovers! 

Remember when your mother told you to finish 
your food on your plate because there are starving 
kids in Africa? Turns out she was on to something 
important. Food waste is at an all-time high in the 
U.S. and other industrialized countries, creating an 
urgent need for food waste reduction efforts.  

The necessity for food waste to decrease has                  
spiritual and ethical implications, especially                      
for Christians. Why? Because in addition to                      
encouraging us to be good stewards of the resources 
God has given to us, Scripture invites us to lead 
lives characterized by gratitude, generosity and               
humility.  

When we think of stewardship as Christians, more 
often than not, our minds go straight to money. But 
the truth is, there’s so much more that goes into      
being a good steward for Christ. According to                    
Merriam -Webster, stewardship is “the conducting, 
supervising, or managing of something; especially 
the careful and responsible management of                                      
something entrusted to one’s care.” Not only should 
we not be wasting the resources that God has given 
to us, but we should be generous with them as well. 

 John 6:12 declares: “And when they had eaten 
their fill, He told His disciples, ‘Gather up the  
leftover fragments, that nothing may be lost.’”  
And from the beginning of time God has made it 
very important that we are to allow for there to be 
‘leftovers’ for the poor and needy. Leviticus 19:9-
10: “Now when you reap the harvest of your land, 
you shall not reap to the very corners of your field, 
nor shall you gather the  gleanings of your                        
harvest. Nor shall you  glean your vineyard, nor 
shall you gather the fallen fruit of your vineyard; 
you shall leave them for the needy and for the 
stranger. I am the Lord your God.”  

So what does all of this have to do with ‘leftovers’? 
We should never take for granted the gift of having 
food on our table. There really are others (like our 
mom’s said) that are starving and have no idea 
where their next meal will be coming from or when.   
Wasting food is something we should all work hard 
not to do. It happens, trust me, I get it! But we need 
to use what God has given to us to the best of our 
ability. And if we have excess, according to the 
above Scripture, we should be sharing it.  

You can be creative and repurpose your leftovers. 
This is how I have learned to use them in the best 
way. You don’t have to eat the same thing twice.  
Transform your leftovers into a new dish! And  
most of all, be grateful for what you have!  

 

“If you can’t feed a hundred people,                         
then feed just one.” Mother Teresa  

 

In His grace, Lynda 

 



 

Lynda’s Recipe for Chicken Enchilada Pie! 

 

Ingredients: Serves 4 

1 box Jiffy corn muffin mix                                                                                                            
1/2 cup sour cream                                                                                                                    
1 large egg                                                                                                                                     
1/2 cup corn kernels (I use frozen))                                                                                                       
2 tablespoons melted butter                                                                                                                  
1 tablespoon olive oil                                                                                                                
1 large onion, chopped                                                                                                           
2 cloves garlic, minced                                                                                                                      
1 tablespoon taco seasoning (I use mild, you decide)                                                                         
1 teaspoon salt                                                                                                                                      
2 cup cooked shredded chicken                                                                                                           
3/4 cup enchilada sauce, divided (I use mild, you decide)                                                                    
1 cup shredded cheddar cheese                                                                                                                         
1 cup shredded Monterey jack cheese                                                                                          
Freshly chopped cilantro  

 

 

 

 

Instruction:   Preheat Oven to 400
o 

Spray an oven proof skillet (like cast iron).  

In a medium bowl, whisk together corn muffin mix, sour cream, egg, corn, and melted 
butter. Pour into prepared skillet and bake until golden, 15 minutes.  

In a large skillet over medium heat, add olive oil. Add onion and cook until soft, 5 
minutes, then add garlic and cook for 1 minute more. Add taco seasoning and season 
with salt. Add chicken and 1⁄2 cup enchilada sauce and stir until combined.  

Poke holes all over cornbread with the bottom of a wooden spoon. Pour remaining                     
1⁄4 cup enchilada sauce over poked holes and top with chicken mixture. Top with both 
cheeses and bake 20 minutes more.  

Garnish with cilantro before serving. Delish! 

 

Bon Appetit, Lynda 

 


