
 “The grass withers, the flower fades, 
    but the Word of our God will stand                           

forever.”    Isaiah 40:8 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                            
On the menu:  Autumn Skillet Chicken 

If you don’t have a cast iron skillet, don’t panic.   
A Dutch oven works great! For this recipe all that 
really matters is that you have a stovetop pan that 
can go into the oven. No one really knows for sure 
when cast iron skillets and cookware surfaced for 
cooking. But there is evidence that they were              
being used in Asia more than 2,000 years ago.   

When the casting method started to spread 
throughout the world, unique cast iron items               
were created in different regions. In Holland, the  
use of molds made with dry sand allowed the 
Dutch to create high-quality cooking pots. The 
popularity of these pots, along with the Dutch  
casting techniques that made them, helped                      
establish these pots as “Dutch ovens.” In Japan,   
the appreciation for drinking tea led to the creation 
of ornate teapots called tetsubin (cast iron kettles) 
that continue to be popular even today. 

In the Americas, there is clear indication that  
some iron casting was being done prior to the                               
settlement of the region, but it was the British                              
who brought with them more advanced methods 
that actually made known metal casting and cast 
iron to the Americas. 

The reliable material swiftly earned its place in  
the young colonies, with cookware being the main               

uses for the metal. It was hard to find a home  
without a cast iron skillet. 

Don’t be fooled into thinking that age-old styles 
of cookware wouldn’t hold up next to modern           
aluminum or stainless steel pieces, because cast 
iron is experiencing a rebirth in restaurants and 
homes all over the country. Cast iron cookware 
has been around for a very long time, and it isn’t 
going away anytime soon!  

You know what else isn’t going away anytime 
soon? God’s Holy Word! What a blessing it is to 
know that God promises us that His Word will       
endure forever. Isaiah 40:8 reminds us that:             
“The grass withers, the flower fades, but the 
Word of our God will stand forever.”  

As the world around us becomes unrecognizable 
to most of us, we can rest assured that God and 
His Word will always stay the same. So many 
things pass away in life. Not just the grass and                 
flowers, but our appearances; our good health;  
our abilities; our careers; our loved ones; our own 
lives. But God’s Word stands forever.  

If I am honest with looking at my own life, there 
were and still are many times where I haven’t   
and still don’t, understand all of God’s Word.          
So  I was and still do make choices that are not   
pleasing to Him or live according to His                      
precious Word. There have also been times, and                       
unfortunately there still are, albeit not as extreme 
as in my youth, when I knew what God’s Word 
said, but still chose to be disobedient and do what 
I wanted to do. Thankfully because of who God is 
I can rest in knowing that His Word will never 
change. Even when I am wishy washy, ignorant, 
uneducated or out right disobedient to His Word, 
it still remains the same.   

Believing that God’s Word will stand forever,                
is the reason we can place our hope in Him. It   
brings joy and peace to know His Word will              
always endure. He patiently waits for us to seek  
Him and turn from our sinful ways. As we seek 
Him, we will become more like Jesus and have a 
better understanding of His will for our lives.  

There are a couple of things that you 
will most likely find in my home. 
My cast iron skillet and my Dutch 
oven, but most importantly and  
without a doubt, my Bible!  

In His grace, Lynda 



Lynda’s Recipe for Autumn Skillet Chicken   

   
 

Ingredients:  6-8                                                                                                               
6 chicken breast  (bone-in)                                                                                          
salt                                                                                                                                                  
pepper                                                                                                                                        
1/2 cup pecans                                                                                                              
4 slices thick bacon cut into 1/2" pieces                                                                                      
2 cups chopped (stemmed kale)                                                                                                
1 small fennel bulb, green tops removed, bulb halved and thinly sliced                               
1 small onion, sliced into half moons                                                                                     
3 sprigs thyme                                                                                                                       
3 cloves garlic, chopped                                                                                                               
1/2 cup white wine                                                                                                                            
1 cup chicken stock                                                                                                        
1 lemon  
 

Instructions: Preheat oven to 400                                                                                                          

In a large cast iron skillet (or oven proof skillet) over medium heat, toast pecans, tossing, 
until fragrant and lightly toasted, about 2 minutes. Set aside to cool, then roughly chop. 

Cook bacon, stirring occasionally, letting fat render, until bacon pieces crisp up, 5 to 6 
minutes. Transfer to a paper towel lined plate leaving bacon fat in the pan.   

Return skillet to medium high heat. Season chicken all over with salt and pepper, then                 
add chicken carefully to the hot pan in one layer, skin side down. Cook undisturbed,                    
until skin is deeply golden and crispy, 5 to 6 minutes per side. Transfer chicken to a clean 
plate.  

Reserve 1 tablespoon fat in skillet and carefully drain remaining fat. Over medium high 
heat, add kale, fennel, onions, and thyme. Cook, stirring occasionally, until vegetables                   
are beginning to soften, about 5 minutes. Add garlic and continue cooking until vegetables 
are slightly golden, 3 to 5 minutes more. Season with salt and pepper. 

Add white wine, increase heat to high, and scrape to deglaze brown bits from pan with a 
wooden spoon. Reduce until there is about 2 tablespoons liquid left. 

Add broth, stirring well, and nestle chicken skin side up into the vegetables. Add                
any juices to the pan as well. Bring to a boil, then transfer to oven. Bake until chicken is 
cooked through, about 30 minutes.  

Place vegetables on a platter, sprinkle with pecans and bacon and any oil drippings, then  
top with chicken breasts. Drizzle pan sauce over all. Zest lemon over the dish, then cut the 
lemon and squeeze a lemon half over chicken. Serve with warm bread. 

Bon Appétit, Lynda 


