
 “Walk in a manner worthy of God,            
who calls you into His own kingdom                   
and glory.”  1 Thessalonians 2:12b 

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

Despite its widespread use all across Southern       
and Southeastern areas of Asia, the Wok is             
believed to have originated in the country of China. 
Etymologists and foodie buffs track its beginning to 
about 2,000 years ago during the Han dynasty. 

The word ‘Wok’ actually means ‘cooking pot’                      
in Cantonese, so its purpose is very clear.                            
Archeologists have even found small, rounded                 
pieces of pottery in ancient Chinese tombs,                          
indicating its popularity as far back as 200 BC. 

Historians are unclear about the Wok’s precise               
beginnings. Evidently, the Chinese didn’t exactly 
care about patents during that time. They had a              
likeness for ‘borrowing’ inventions from nearby                    
cultures, including those from India, Thailand and 
other areas in the Southeast and across the greater 
region. So, it’s fair to say we’ll never know who               
exactly invented the Wok. 

I really enjoy my daily ‘walk’, but I love them                    
especially during the fall season. This is truly my   
favorite time of the year. It is so incredibly beautiful 
with all the changing colors and the leaves that are 
dancing in the air and falling gracefully to the 
ground. As I put my ear buds in and turn on my 
praise music, I am transported to a place of amazing 
peace. As I sing the praise songs (feeling sorry for 
anyone in the vicinity of hearing me!) I imagine 
what it will be like taking morning walks in heaven 
with my Savior! Until that day, I have a lot of 
‘walking’ to do. 

How is your ‘walk’ these days? There are many 
Scriptures in the Bible that tell us how we should           
be ‘walking’ while we are still here on earth.    

1Thessalonians 2:12 says: “We exhorted each one 
of you and encouraged you and charged you to 
walk in a manner worthy of God, who calls you 
into His own kingdom and glory.” Maybe the  
question isn’t “how is your walk going?”, but              
“with whom are you walking?” 

In order for us to be walking on the right path               
and to live in a way that is worthy of our Holy                
and righteous God, we need to make sure we are 
walking with Him. Micah 6:8 reminds us of this 
very thing: “He has shown you, O mortal, what is 
good. And what does the Lord require of you? To 
act justly and to love mercy and to walk humbly 
with your God.”  

We often think that if we are going to walk in the 
way that God wants us to, we won’t be able to              
fulfill our own desires or live the life that we 
choose. But the truth is that God wants to give us 
His desires for our life (He did create us after all)  
so that we will choose to live the life He has 
planned for us. And we can’t do that if we are not 
walking with Him. 

When the Bible is speaking about walking, it often   
refers to a lifestyle. Walking with God means we 
choose to glorify Him in every way we can,            
regardless of personal cost. And there is a cost.  

In order to be walking with a holy and righteous 
God we need to seek to reject the things in our             
lives that would hinder our relationship with Him.  

It shouldn’t be difficult to spot those that are                
walking with God. They are humble, honest,      
selfless, sacrificial, and kind. But most of all they             
are loving and forgiving.  

You see, the more we walk with God the closer we 
are to Him and the more He rubs off on us. When 
we walk with God every day, the world cannot help 
but recognize that, in spite of our deficiencies and 
lack of wisdom in some areas, we have been with 
Jesus. Every area of life is important to evaluate and 
live to its fullest for the glory and honor of God.  
We should strive for every thought and action to 
bring joy to our heavenly Father.                

“Those who walk with God always                             
reach their destination.” Henry Ford  

So get out of the frying pan and go for a walk 
with Jesus! 

 

In His grace, Lynda 

  



 

Lynda’s Recipe for Beef Stir Fry   

 

Ingredients:   

1 lb Top Sirloin steak thinly sliced or Shrimp                                                                                  
Salt and Pepper                                                                                                                      
1 medium onion sliced                                                                                                                       
1 red bell pepper sliced                                                                                                                           
1 green bell pepper sliced                                                                                                                       
1/2 cup fresh snow peas                                                                                                   
1/2 lb Cremini mushrooms thin sliced                                                                                            
1 teaspoon grated fresh ginger                                                                                                                
1 garlic clove minced                                                                                                    
1 tablespoons toasted sesame seeds                                                                                              
3 tablespoons canola oil 

Sauce                                                                                                                   
3 tablespoons BBQ sauce  (not sweet)                                                                                           
3 tablespoons honey                                                                                                              
2 tablespoons low sodium soy sauce 

 

Instructions: 

Stir together the 3 sauce ingredients and set aside. 

Heat a large heavy pan or wok over high heat and add 1 tablespoon of oil. When oil                      
is hot, add beef or shrimp in a single layer and sauté 3-4 minutes. Stir until nearly 
cooked through. Season lightly with salt and pepper, add ginger and garlic and sauté 
just until mixed together.  

Add the sauce (reserve 1/2 for the end) and stir-fry until beef is fully cooked. If                  
using Shrimp add it back at the very end. Remove beef to a plate and cover to keep 
warm. Wipe pan clean with a paper towel. 

Place clean pan over high heat and add 1 tablespoon of oil. Add mushrooms, and              
season (lightly) with salt and pepper until golden brown. Transfer mushrooms to                   
the plate with beef. 

Add 1 tablespoon oil to same pan and add sliced onions and veggies and cook until  
soft. Add vegetables to beef and mushrooms, add reserved sauce to taste, and stir fry            
just until hot. Serve over Jasmine rice.  Yummy! 

 

Bon Appétit, Lynda 


