
 
was placed appropriately, in the center of the table, 
with all the other dishes surrounding it. So, the 
phrase "you're such a ham" refers to someone who 
likes to be the center of attention. These people want 
everyone to be drawn to them.  

When people look at your life what is it that they are 
drawn to? There are endless things that others can be 
drawn to when they look at our lives. But for the 
Christian, according to God’s Holy Word,  it should 
be because of our faith that people are drawn to us. 
More specifically, it should be the love of Jesus 
Christ in us, that draws others to us. John 13:34-35 
says, “A new command I give you: Love one                     
another. As I have loved you, so you must love one 
another. By this everyone will  know that you are 
My disciples, if you love one another.”  

We live in an age of narcissism. Time magazine                 
reported in 2013 that Narcissistic personality                   
disorder is nearly three times as high for people in 
their twenties as for the generation that’s now 65 or 
older. . . . 58% more college students scored higher 
on a narcissism scale in 2009 than in 1982. I can’t 
image what that report would say now, 8 years                          
later! In a society that breeds self-promotion, self                      
preservation and self-centeredness, how can we                    
Christians make sure that their lives are reflecting 
Jesus and not ourselves? Afterall, even Jesus was a 
reflection of His Father. “Jesus gave them this                         
answer: ‘Very truly I tell you, the Son can do                  
nothing by Himself; He can do only what He sees 
His Father doing, because whatever the Father does 
the Son also does.” John 5:19 So in essence, we are 
not only reflecting Jesus, but God Himself. Those  
are some pretty high standards, wouldn’t you agree?  

How can we, imperfect humans with selfish                     
tendencies and the desire to be noticed, portray  
God’s perfect image and keep the ‘lime light’ off               
of ourselves? Simple, we don’t! We let the Holy 
Spirit do it through us. If we are truly meditating on 
God’s Word and surrendering to Him daily then we 
will reflect His character. Matthew 7:16 says:               
“By their fruit you will recognize them…” And              
Galatians 5:22-23 say: “But the fruit of the Spirit is        
love, joy, peace, patience, kindness, goodness,  
faithfulness, gentleness, and self-control…”  For  
the growing Christian, when people are drawn to us, 
it shouldn’t be because of us; it should be the love 
that flows through us to share with a lost and sinful 
world, the love of our heavenly Father Himself! He  
is the one and only true and godly ‘Ham’ of this 
world! He says: “‘I am the Alpha and the Omega’, 
says the Lord God, “who is, and who was, and who 
is to come, the Almighty.’”   Revelation 1:8 
 

In His grace, Lynda 

“‘I am the Alpha and the Omega’, says the 
Lord God, “who is, and who was, and who 
is to come, the Almighty.’”   Revelation 1:8 

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

To be fair I need to say that I am not a fan of ham. 
Pork is my least favorite meat, but also I just don’t 
care for how salty ham is. But my family loves it, so                 
I usually have it served for Easter and Christmas.  

“The word ham derives from the Old English hamm 
and refers specifically to a cut of meat from the hog's 
hind legs. China takes credit for curing the first pork 
leg back in 4900 B.C. Enthusiasm for ham spread 
throughout ancient Europe with the Romans, who 
likely learned of the practice while trading with the 
Chinese. A surprisingly workable recipe for ham                 
with figs survived from the second century when it 
commanded attention on ancient banquet tables. The 
Gauls produced precursors to the contemporary 
world's renowned Bayonne, Black Forest, and                
Westphalian hams. 

By the 17th century, most colonial farmers raised pigs. 
The long shelf-life of salt pork and bacon made both 
staples in early American kitchens. The expression 
"high on the hog" seems to have developed from the 
literal position of the ham on the upper half of the pig 
(as opposed to the belly, shanks, and trotters) and 
came to mean a luxurious lifestyle of dining on the 
best cuts of meat.” (taken from www.thespruceeats.com/
the-history-of-ham)  

We all know someone (maybe it’s you) that always 
wants to be the ‘ham’ of the party. This origin of the 
phrase “you are such a ham” has its roots as do most 
food references, in the early 1800's. Ham was                 
abundant and was usually the table centerpiece at  
family gatherings. As the ham was the main course, it 



Lynda’s Recipe for Ham and Cheese Quiche 
 

Ingredients: 6-8  

9-inch pie crust                                                                                                                                 
1 cup shredded Cheddar cheese, divided                                                                                       
1/2 cup shredded Gruyere cheese                                                                                                 
2 tablespoons all-purpose flour, divided                                                                                        
1/2 cup diced cooked ham                                                                                                             
1 1/2 tablespoons Dijon mustard                                                                                                 
1 tablespoon honey                                                                                                                   
1 1/2 cups half-and-half                                                                                                                 
5 eggs, beaten                                                                                                                            
1/4 cup green onions                                                                                                                            
1/4 teaspoon salt 
                                                                                   

Instructions:  Preheat Oven to 350oF 

Bake pie crust in preheated oven for 5-8 minutes, use a fork to poke holes into the 
crust, and continue cooking until lightly browned, about 5 minutes more.  

Mix 1/2 cup Cheddar cheese, Gruyere cheese, and 1 tablespoon flour in a bowl; 
spread over the warm pie crust.  

Stir ham, honey and mustard together in a bowl to coat the ham completely; spoon 
over the cheese mixture.  

Mix half-and-half, eggs, green onions, 1 tablespoon flour, and salt together in bowl. 
Pour mixture carefully over the ham layer; top with remaining Cheddar cheese.  

Bake in preheated oven until set in the center, 40 to 50 minutes. Cool for 10 minutes 
before cutting.  

  

Bon Appétit,                                                                                                                 
Lynda 

 


