
“If we confess our sins, He is faithful and just 
to forgive us our sins and to cleanse us from 

all unrighteousness.”  1 John 1:9 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                            
On the menu: Classic Beef Stew in the Crock-Pot 

According to Crock-Pot.com, “It may surprise you   
to learn that the Crock-Pot® slow cooker, used in so 
many kitchens around the world, debuted over four 
decades ago as a simple bean cooker. At this time,    
the Crock-Pot® brand defined a new way for                 
homemakers to serve an affordable, tender, delicious 
meal to their families using inexpensive cuts of meat 
and offered assistance to busy moms caring for their 
family with a convenient cooking method that helped 
minimize time in the kitchen. Crock-Pot® slow  
cookers are a part of many fond family memories as  
a recollection of favorite dishes and cooking aromas 
from generations past.”  

I still remember my first Crock-Pot. I was so excited 
to get it. I had a neighbor who used hers all the time 
and she raved about how much time it saved her in 
the kitchen. We were on a tight budget back then, but 
I scrimped and saved, cut out a little here and there so 
that I could buy my first Crock-Pot!  

If my memory serves me correctly (you never know 
these days), my first attempt at using this new found 
miracle worker in the kitchen was to make beef stew.  
To be honest, it is pretty difficult to mess up a beef 
stew in the Crock-Pot. I can’t remember how it                   
tasted (no surprise), but if it was anything like the 
beef stew I made tonight with my “fancy new                 
Crock-Pot, I am sure it was a classic comfort food in 
a bowl that brought found memories of enjoying  a 
meal together with my family and hearing all the 
raves about how delicious it was! Little did those                
admiring my culinary skills know at the time that it 
was as easy as 1-2-3 and A-B-C. And I was hooked 
on the convenience of doing minimal work in the 
kitchen to provide a well-balanced, tasty meal for my 
family! Crock-Pots are a great short-cut when just 
don’t have the time. 

Convenience is something that we are all looking 
for in one way or another, isn’t it? We want to do       
the minimal amount of effort to obtain the                         
maximum about of benefit. We are always looking 
for shortcuts, aren’t we?  

I read an article recently titled “Why Shortcuts In 
Life Will Never Lead To Long-Term Happiness”. 
Basically it was pointing out how we get so fixated  
on always staying productive and motivated to         
complete everything on our to-do lists, and we               
become too worried with getting where we want                 
to go and how to do it the fastest way possible,                  
that we miss enjoying the journey all together.                   
And while there is something good to be said                
about being a productive person, we need to keep 
things in perspective and enjoy life. Sometimes         
short-cuts steals the purpose of our journey all              
together.   

But there is one area where we just can’t take any              
short-cuts. There is no convenient way to get around 
the problem. I am talking about confessing our sins. 
1 John 1:9 says: “If we confess our sins, He is       
faithful and just to forgive us our sins and to 
cleanse us from all unrighteousness.”   

Why do we need to confess our sins if they have   
already been forgiven? When Jesus died on the 
cross for your sins and mine, He died for our                      
salvation. The price paid by Jesus on the cross has 
fulfilled God’s anger against sin, and no additional    
sacrifice or payment is necessary. When Jesus said, 
“It is finished” (Tetelestai), He meant it. Our                    
forgiveness of sin and salvation was obtained then 
and there. But true intimate fellowship with God 
can’t happen with unconfessed sin in our lives.                       
If we aren’t confessing sin, then we aren’t                            
acknowledging it and taking responsibility for it. 

 Our intimacy with God will be hindered until we 
confess our sin. When we confess our sins to God, 
the intimacy is restored. This is called a relational 
forgiveness. We are acknowledging who He is and 
we offer Him our contrite heart in order to protect 
our intimacy with a holy, loving and righteous God.  

Scripture is clear about confessing our sins to our 
God. There are no short-cuts here. It might seem 
“convenient” to ignore them but if we don’t 
acknowledge and confess our sins, then we loose 
out on having a close, intimate relationship with 
Him. And that is one short-cut I am not willing to 
take! How about you? He already knows your every 
sin. But He wants you to acknowledge them, ask for 
forgiveness and fall into His loving grace-filled 
arms and experience true intimacy with Him.                           
In His grace, Lynda 



Lynda’s Recipe for Classic Beef Stew  
  

Ingredients:  Serves  6-8 

2 lbs chuck roast, cubed                                                                                                                  
1/2 cup flour                                                                                                                                          
2 teaspoon salt                                                                                                                                    
1teaspoon pepper                                                                                                                          
1/4 teaspoon paprika                                                                                                                                
1 teaspoon Worcestershire sauce                                                                                                 
1 1/2 cups beef                                                                                                                                        
1/2 teaspoon minces garlic                                                                                                            
1 bay leaf                                                                                                                                 
4 carrots, sliced                                                                                                                         
2 onions, chopped                                                                                                                              
2 stalk of celery, sliced                                                                                                                 
4 large Yukon potatoes, diced  

 

Instructions: 

In a bowl, mix together the flour, salt, pepper and paprika. 

Add the cubed chuck roast to the Crock-Pot. Mix in the flour mixture to fully coat the 
stew meat. 

Add the remaining ingredients and mix well. 

Cook on low for 10-12 hours or high for 4 to 6 hours.                                                                       
So simple-yet classic and yummy! 

  

Bon Appétit, Lynda 


