sunshine.” I like that quote. It makes me smile.
Last night it was pouring down rain and very
windy out on the west side of where we live. And
it happened to be one of those nights when I just
couldn’t get to sleep. After my prayers and even
getting up and doing some office work, I went back
to bed around 2:00 AM and tried it again. As I was
laying in bed I decided to focus on the sounds of the
rain and the wind outside. I love that sound! And
before I knew it, I was waking up in the morning.

“The wind blows wherever it pleases. You
hear its sound, but you cannot tell where
it comes from or where it is going. So it is
with everyone born of the Spirit.” John 3:8
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Potato & Corn Chowder
According to the USDA “Corn can be considered
either a grain or a vegetable, based on when it is
harvested. The maturity level of corn at harvest
affects both its use at meals and its nutritional value.
Corn that is harvested when fully mature and dry is
considered a grain. It can be milled into cornmeal
and used in such foods as corn tortillas and
cornbread. Popcorn is also harvested when mature,
and is considered to be a whole grain. On the other
hand, fresh corn (e.g., corn on the cob, frozen corn
kernels) is harvested when it is soft and has kernels
full of liquid. Fresh corn is considered a starchy
vegetable. Its nutrient content differs from dry corn,
and it is eaten in different ways - often on the cob,
as a side dish, or mixed with other vegetables.”
Corn is also gluten-free, which makes it a good
substitute for wheat for those who must avoid gluten.
Here are four more unique health benefits of corn:
It is good for your digestive system; It delivers
protective antioxidants; It's full of important
nutrients; And it offers protective antioxidants.
I like corn. It isn’t my favorite vegetable and I don’t
use it very often. But I especially love seeing corn
growing in corn fields. I always say that I want to
grow corn. My guess is that it is because of how it
looks as it is blowing in the wind, not for the taste!
British Novelist Anne Bronte wrote: “A light wind
swept over the corn, and all nature laughed in the

The Hebrew word for the Holy Spirit is “Ruach
Ha Kodesh”. When you don’t use a capital R in
“rauch”, it means wind. John 3:8 says: “The wind
blows wherever it pleases. You hear its sound, but
you cannot tell where it comes from or where it is
going. So it is with everyone born of the Spirit.”
Like the wind, the Holy Spirit comes into your life
unexpectedly and changes everything. The Holy
Spirit, like the wind, moves wherever He wants
and is, at times, unpredictable. You don’t see Him
physically, but as a child of God, you sense His
presence.
The Holy Spirit is the third person of the Triune
God. He is fully God and equal to the Father and
the Son in every way. He is eternal, all-knowing,
ever-present, and lives in the hearts of every true
believer. He has all the power of God and is the
One that gives us our faith and who directs every
Christian in the way that they should go. He is the
One who brings the Word of God alive in our hearts
and helps us understand God’s will for our lives.
1 Corinthians 12:3 says; “Therefore I want you to
know that no one who is speaking by the Spirit of
God says, “Jesus be cursed,” and no one can say,
“Jesus is Lord,” except by the Holy Spirit.”
We often find ourselves claiming Philippians 4:13;
“I can do all this through Christ who gives me
strength.” And this is very true. But we can’t do it
without the Holy Spirit in us!

I love this quote by Oswald Chambers: “When it is
a question of God's almighty Spirit, never say,
I can't." Wow! What an amazing blessing it is to
know that with the Holy Spirit living in us, we can
and will live out the promise in Philippians 4:13.
Hmmm….was it the wind outside my window last
night that put me to sleep, or the Holy Spirit hearing
my prayer? I think I know!

In His grace, Lynda

Lynda’s Recipe for Potato & Corn Chowder in the Crock!
Ingredients: Serves 6-8
2 1/2 pounds potatoes, peeled and cubed.
12 ounces frozen corn
1 small onion, chopped
4 garlic cloves, finely chopped
4 sprigs of fresh thyme
4 1/2 cups chicken stock
Salt and pepper to taste
1/2 to 1 cup heavy cream
12 ounces bacon, cooked until crispy and
chopped
Instructions:
Place the potatoes, corn, onion, garlic, and thyme in the Crock-Pot. Pour the
chicken broth over. Season generously with salt and pepper.
Stir well.
Cover and cook on low for 6 - 7 hours or on high for 3 - 4 hours or until the
potatoes are tender and cooked through.
Scoop out some of the potatoes onto a plate. Mash the potatoes with a fork
and return to the Crock-Pot, stirring them in to thicken the broth.
Stir in heavy cream, cover and cook on low for an additional 30 minutes.
Serve hot, garnished with bacon. I serve it with cornbread-of course!
Bon Appétit, Lynda

