
 
balance of ingredients, can make a great dinner in 
one dish!  

Balancing a healthy Christian life can sometimes 
seem impossible, am I right? We know that the 
more we are reading and meditating on God’s 
Word; The more we are in prayer and communion 
with Him; And the more we are able to worship, 
are all ways that we are taking care of our faith. 
But finding the right balance in caring for our                 
spiritual life, work life, family life, etc...seems to 
sometimes be impossible. Or is it? 

As a Christian, our assessment to having a                          
balanced life begins by first examining our                         
relationship with God. We need to be able to ask 
ourselves honest questions about our walk with 
Him. Is honoring, serving and obeying God my                   
upmost priority? Do I make regular time to spend 
alone with Him? Am I reading His Holy Word on               
a regular daily basis? Do you ask Him to show  
you the areas of your life that you still need to                
surrender to Him? Do you honestly seek out your 
own spiritual weaknesses instead of always                   
looking at the weakness in others? Are you able to 
see and be grateful for all of the blessings in your 
life, instead of focusing on the negative? 

Colossians 2:6-7 says; “So then, just as you                        
received Christ Jesus as Lord, continue to live  
your lives in Him, rooted and built up in Him, 
strengthened in the faith as you were taught, and 
overflowing with thankfulness.” These Scriptures 
are action statements that say to me, “Keep                
working out your faith.”  

We don’t receive Christ as our Lord and then put 
Him aside as we go about our earthly life trying to 
“balance” everything that comes our way. The first 
thing that must be in balance if we want to be 
growing in our faith and live a productive life for 
Christ, is to make sure that we are nurturing our                    
relationship with Him above all else.  

The only requirement of making a casserole is 
cooking it in the same dish you serve it in. Do that 
and you will have a one-pot balanced meal. And 
God needs to be the center of everything you 
choose to do, because if He isn’t, eventually             
everything will fall apart and you will be                       
spiritually out of balance.  

In His grace, Lynda 

 

 “So then, just as you received Christ                 
Jesus as Lord, continue to live  your                    
lives in Him, rooted and built up in                          

Him, strengthened in the faith as you                        
were taught, and overflowing with                    
thankfulness.”  Colossians 2:6-7 

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

The casserole became a standard American dish                    
during 1950s and '60s. It was the ultimate comfort 
food that housewives would cook for their families in 
homes throughout the United States. The popularity 
of the casserole dropped in the early 1970’s, but                   
recently there has been a revival of this American  
staple dinner, probably because of its convenience.   

A kindergarten teacher gave her class a "show-and-
tell" assignment. Each student was instructed to bring 
in an object that represented their religion to share 
with the class. 

The first student got up in front of the class and said, 
"My name is Benjamin and I am Jewish and this is a 
Star of David." 

The second student got up and said, "My name is 
Mary Margaret. I'm a Catholic and this is a Rosary." 

The third student got up in front of the class and said, 
"My name is Thomas. I am Lutheran and this is a     
casserole."  

In all seriousness, we Lutherans can throw an                           
awesome potluck and make a mean casserole and                 
of course a yummy green Jell-O salad!  

Casseroles can be a real life saver when it comes                   
to serving a crowd for sure. They are also a great  
way to use up your leftovers. Adding a little bit                  
here and a little bit there, as long as it is the right            



Lynda’s Recipe for Mashed Potato & Kale Casserole    

Ingredients: 4-6 

10 ounces baby kale (sauteed)                                                                                                            
1/2 tablespoon olive oil                                                                                                       
6 white potatoes, peeled and chopped                                                                                        
1/2 cup butter                                                                                                                               
1 cup sour cream                                                                                                                            
1 tablespoon chopped onion                                                                                                           
1 teaspoon salt                                                                                                                             
1/4 teaspoon dried dill weed                                                                                                          
1 cup shredded Cheddar cheese 
                                                                                                                 

Instructions:  Preheat Oven to 350oF 

Lightly grease a medium casserole dish. Sauté the baby kale in 1/2 tablespoon olive 
oil until liquid is gone. Set aside. 
 

Place potatoes in a pot with enough water to cover, and bring to a boil. Cook 15 
minutes, or until tender but firm. Drain, cool slightly, and mash.  
 

In a bowl, mix the baby kale, mashed potatoes, butter, sour cream, onion, salt, and 
dill. Transfer to your casserole dish. Top with Cheddar cheese.  
 

Bake 20 minutes in the preheated oven, until bubbly and lightly brown.  

 

Bon Appétit,                                                                                                                 
Lynda 

 


