
 opportunity, let us do good to all people, and                              
especially to those who are of the household of the 
faith.”  All too often I forget that whether something 
is a hassle, inconvenient or completely foreign to me, 
God promises that He will give us what we need; 
“Now  may the God of peace, who through the 
blood of the eternal covenant brought back from 
the dead our Lord Jesus, that great Shepherd of the 
sheep, equip you with everything good for doing His 
will, and may He work in us what is pleasing to 
Him, through Jesus Christ, to whom be glory for 
ever and ever. Amen.”  Hebrews 13:20-21 

God gives us opportunities to serve Him through the 
spiritual gifts He has given us and His desire is for us 
to use them to serve others. All He asks of us is that 
we be willing to step forward and say “Here I am 
Lord.” The great thing is He guides us to do the rest! 

When we embrace our God-given opportunities in                   
obedience, we will see God's glory in our life, and in 
the lives of others. While God’s grace covers me and 
I live free from my sins and failures, I hate to think 
of how many times I have allowed an awesome                                      
opportunity to serve another person pass me by.                     
And who knows, it just could have been an occasion 
for me to be serving an angel of the Lord.  

Jesus made it very clear that His desire was for us to 
care not only for those we love and know, but for                      
strangers as well. Jesus said: “For I was hungry and 
you gave Me something to eat, I was thirsty and you 
gave Me something to drink, I was a stranger and 
you invited Me in, I needed clothes and you clothed 
Me, I was sick and you looked after Me, I was in 
prison and you came to visit Me….. Truly I tell you, 
whatever you did for one of the least of these                 
brothers and sisters of mine, you did for Me.”                 
Matthew 25:35-40 

There are several lessons here for me. The first one  
is to not be so worried about not having the proper 
skills to help where ever help is needed. If God is 
guiding me, then He will provide the skills needed. 
The second lesson is that even if something is a 
“hassle” in my opinion, if God is calling me, then I 
need to be obedient to His call. The third lesson is 
that by showing warm, kind-hearted hospitality to 
others, I just might be serving and angel, or better  
yet, Jesus Himself! 

“The first question which the priest and the                           
Levite asked was: ‘If I stop to help this man,                       

what will happen to me?’ But the good Samaritan 
reversed the question: ‘If I do not stop to help this 

man, what will happen to him?’”                                             
Martin Luther King Jr.  

In His grace, Lynda 

 

“Do not neglect to show hospitality to 
strangers, for by so doing some people     

have entertained angels without                               
knowing it.”   Hebrews 13:2 

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

So what are Hasselback potatoes anyway?                
‘Hasselbackspotatis’ (or Hasselback potatoes) come 
from Swedish cuisine. They are potatoes cut into thin 
slices but kept together and baked in the oven at a 
high temperature. This particular cut has the effect             
of making the outside crispy because it is more thinly 
sliced and therefore cooks faster and leaves the inside 
very tender. 

“Hasselback potatoes are said to originate from 
the Hasselbacken restaurant on the island of                
Djurgarden in Stockholm. The recipe was the creation 
of chef Leif Elisson from Värmland who invented this 
cooking technique in 1953 while he was still in                
training.” (Taken from www.196flavors.com 
by Renards Gourmets) 

I have wanted to make these potatoes for a long time, 
but I thought that it would be complicated. I don’t 
know why, but with such an interesting name, I guess 
I just assumed that the process of making them would 
be a hassle (ha ha)!  But they are actually super easy 
to make and they are delicious too.  

This got me thinking about how many times I have 
passed up a wonderful opportunity to be a part of                
something special because I had brushed it off as a             
hassle or an inconvenience. I was reminded of the          
Scripture in Hebrews 13:2: “Do not neglect to show 
hospitality to strangers, for by so doing some people 
have entertained angels without knowing it.”    

How many times have I missed an opportunity to do 
something for someone else because I didn’t think I 
had what it took? Probably more than I want to know.                 
Galatians 6:10 says: “So then, while we have                            



Lynda’s Recipe for Hasselback Potatoes 

Ingredients: 3-4 

4 tablespoons unsalted butter                                                                                                     
1/4 cup olive oil                                                                                                                             
6 cloves garlic, minced or finely diced                                                                                         
3 Russet potatoes, scrubbed and dried                                                                          
Salt and pepper                                                                                                                       
1/2 cup shredded Gruyere cheese 
                                                                                                                 

Instructions:  Preheat the oven to 450oF 

In a small pan, bring the butter, oil and garlic to a boil over high heat;                            
remove from the heat. 

Using 2 wooden spoons or chopsticks placed on each side of a potato as a guide,   
cut the potato into thin slices about 1/8 to 1/4 inch thick, without cutting through  
the bottom (the spoons will keep you from cutting all the way through the potato).                    
Repeat with the remaining potatoes. Place the potatoes on the prepared baking sheet 
and brush each potato with some of the butter mixture, trying to get the butter                       
between the slices. Sprinkle each potato with salt and pepper. 

Bake for 30 minutes, then remove the potatoes from the oven and brush each slice 
with some more of the butter mixture. Put the potatoes back in the oven for an                      
additional 20 minutes. 

Remove the potatoes from the oven again and sprinkle the Gruyere over the top              
and into the slices. Return to the oven to melt and brown the cheese, an additional                  
5 minutes. Serve the potatoes immediately. Delish! 

  

Bon Appétit,                                                                                                                 

Lynda 

 


