disrupts our life we become agitated and stressed
‘Worry Warts’, and even have our very own pity
parties in hopes that it will feel better!
But Jesus Himself said: “I have told you these
things, so that in Me you may have peace. In
this world you will have trouble. But take heart!
I have overcome the world.” John 16:33
We live in a world of discomfort, suffering and
sorrow. There is no one who is not touched by the
cruel realities of life. It has been this way since the
fall of humankind.

“I have told you these things, so that in
Me you may have peace. In this world you
will have trouble. But take heart! I have
overcome the world.” John 16:33
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Creamy Butternut Squash Soup
Maya Angelou once said: “Whenever something
went wrong when I was young - if I had a pimple
or if my hair broke - my mom would say, 'Sister
mine, I'm going to make you some soup.' And I
really thought the soup would make my pimple
go away or my hair stronger.” I doubt very
much that soup helps your hair or pimples. But I
do believe that Maya’s mom was on to something!
Do you have a comfort food? I do. I find great
comfort in sitting on my couch, wrapped in a
blanket and enjoying a homemade bowl of soup.
Eating a bowl of delicious homemade soup is like
receiving a dose of comfort and satisfying taste all
at once to me. Taking my first bite or dipping my
favorite bread into a steaming bowl of deliciousness
seems to warms my soul. This is probably why I
wanted to make soup once I brought Jeff home from
the hospital for the second time in a month. While
the patient was doing fantastic (can’t keep him
down), I was in need of some comfort!
We shouldn’t be surprised when life throws us
punches. You know, those unexpected sucker
punches that we never saw coming. But we usually
are knocked right on our ‘blessed assurances’ and
we forget that this is how life on this sinful, fallen
world is going to be. Without even realizing it we
feel entitled to a good life that is stress free, pain
free, dept free, disease free and the list goes on and
on. If something or someone changes our plans or

I will be the first one to admit that this past month
has not been all that great. On a scale of 1-10
I am going give it a 3.5. While I now have the
assurance of the doctors and the tests that have
been given, that my husband’s health issues are
no longer life threatening, and he will be healed, I
have to confess that I have had a whirlwind of
emotions going on inside of me.
All throughout Scripture we see that God allows
things to happen for His purpose. We might not
understand or even appreciate His reasons at the
time, but we must remember that God is good, all
the time! The Bible tells us to: “Praise the Lord,
for the Lord is good; sing praise to His name,
for that is pleasant.” Psalm 135:3

We all have things happen to us that we simply
can not understand. Instead of questioning God’s
goodness, our response needs to be able to trust
Him. One of my favorite Scriptures can be found
in Proverbs 3:5-6: “Trust in the LORD with
all your heart and lean not on your own
understanding; in all your ways acknowledge
Him, and He will make your paths straight.”
In other words Lynda, walk your talk!
Sickness, pain, death, frustration, upheaval and
uncontrollable circumstances are all certain in
this world. What a blessing it is to know that
heaven is our real home! Until that day I will
continue to make soup when I need to feel
comforted and I will cling to God’s promises
and walk by faith knowing that He doesn’t allow
anything to come into our lives that He won’t use
for His glory and to draw us closer to Him!
In His grace, Lynda

Lynda’s Recipe for Creamy Butternut Squash Soup
Ingredients: 6-8
1 medium butternut squash, cubed
Soups
1 onion, diced
On!
2 carrots, diced
2 celery stalks, diced
1 leek, chopped
2 tablespoons butter
1 tablespoon of garlic powder
1 teaspoon dried thyme
1 teaspoon dried oregano
1 teaspoon dried rosemary
1 teaspoon salt
1 teaspoon pepper (also salt and pepper to taste at the end)
5 cups of chicken stock (or veggie)
1 cup of heavy cream

Instructions: Preheat oven to 400
Put your cubed butternut squash on a baking sheet and drizzle olive oil on it.
Sprinkle with salt and pepper. Toss the squash really well to coat with oil. Bake
until tender and lightly browned on top, about 40 minutes.
In a large stock pot add your butter and sauté onion, carrots, celery and leek until
tender. Add roasted squash, garlic powder, thyme, oregano, rosemary, salt and
pepper and mix well.
Then add chicken stock and bring to a boil. Turn down heat and using an emersion
blender, blend until all is smooth. Or cool down and blend in a blender.
Add your heavy cream and make sure it is all blended together. Add salt and pepper
to taste. Serve in individual bowls with a tablespoon of warm sour cream swirled on
top of the soup! So yummy!

Bon Appétit, Lynda

