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

Polenta is a dish that originated in Northern Italy 
and is made of coarsely ground yellow cornmeal. 
It's super versatile and can be prepared in so many 
different ways. 

Polenta and cornmeal are almost exactly the same 
product, except for one thing: the consistency of 
the grain. Polenta is much more coarsely ground, 
which makes the end product less mushy. Corn-
meal is very finely ground and ideal for adding 
with other ingredients to create a delicious                  
product, such as cornbread. 

Polenta tastes a lot like corn, since that's what it is. 
It has a comparable taste to grits and is even very           
similar to the flavor of cornbread. 

There is one main difference between grits and 
polenta; grits are generally made from ground 
white corn and polenta is made from yellow corn. 
Either way, they both are considered a serious 
comfort food! 

Every year, there are wildfires around the world. 
In 2012, and again in 2013, several fires devastat-
ed commercial and residential areas in the state of  
Colorado. Two years ago several of our family 
church members from our first congregation lost 
their homes in the fires in Sonoma County,      
California. Today we watch and read how 100’s  
of people have lost their homes in our own States 
of Oregon and Washington, along with several 
losing their lives. It seems that this horrible beast 
called ‘wild fire’ has a life of it’s own and will  
destroy any and every thing that gets in it’s way.            
I think we all need a little comfort right now. 

In times like these, it can be emotionally over-
whelming and difficult to understand. I find great 
comfort in knowing that the Bible tells us our God is 
powerful; His love and faithfulness never change, 
even when tragedy strikes. Proverbs 3:5-6 remind  
us that if you “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.”  We all need to hear this               
promise in God’s Word in times like this. 

Something really traumatizing happened to me when 
I was in the 9th grade. This isn’t the place or God’s 
plan for me to share what it was that happened. It is 
enough know that it was something that changed the 
coarse of my identity and my self worth at the time. 
For years I couldn’t understand why God allowed 
such a horrible thing to come into my life. I battled 
with feelings of anger and resentment for a long time, 
and He allowed me to vent and express my pain. I 
finally had resigned to the fact that I was never going 
to have an answer, and I decided to just give it up to  
the Lord and trust in Him. And I found comfort in 
Him. And then something miraculous happened. 

Jeff was approached by someone in our church that 
was desperate to find peace and resolution for their 
daughter. It so happened that she had gone through a 
similar situation that I had at around the same age. 
And it seemed that no one knew how to best comfort 
her. My sweet husband approached me with caution, 
knowing that this was a very sensitive subject and 
asked me if I would be willing to meet with their 
daughter. I said without hesitation, absolutely. 

I met with this precious child of God and listened to 
her story. And after she was done sharing, I told her 
my story. It was probably the first time I had shared 
it with anyone besides my husband and my therapist. 
And suddenly in that holy moment these Words from 
God became so real and so pure: “Blessed be the 
God and Father of our Lord Jesus Christ, the              
Father of mercies and God of all comfort, who  
comforts us in all our affliction so that we will be 
able to comfort those who are in any affliction with 
the comfort with which we ourselves are comforted 
by God.” 1 Corinthians 1:3-4 

It doesn’t matter what the ’fire’ is that we go through 
here on earth. If we allow God, He will use it for 
good. And I can tell you that nothing, and I do mean 
nothing, brings more comfort than to know that God 
takes something really ugly in your life, and brings 
restoration and new life in someone else’s life. We 
are never alone in our pain and God will never                 
waste it, but we must let go and allow Him to                   
use it for His good.  In His grace, Lynda 

  



Lynda’s Recipe for Polenta and Ragu  
 

Ingredients: Serves 4-6 

1⁄4 cup olive oil 

1 pound ground Italian sausages (I use mild-you can use hot if you want some spice) 

1 shallot, minced 

1 leek, finely chopped (not the greens) 

4 cloves garlic, minced 

1 (28-oz.) can whole peeled tomatoes (drained), crushed by hand  

1 1⁄2 tablespoon of balsamic vinegar  

1⁄4 cup finely chopped basil leaves 

Salt & pepper, to taste 

1 teaspoon of fine salt 

1 1⁄4 cups polenta (not quick-cooking). You can also use cornmeal 

1⁄2 cup freshly grated parmesan, plus more for garnish 
 

Instructions: 

Ragu:  

Heat 2 tablespoons oil in a saucepan over medium-high; add sausage and cook,                     
breaking it into small pieces until browned. Add shallots and leeks and cook until 
translucent, about 5 minutes. Add garlic and cook 1 minute more. Add tomatoes                  
and bring to a boil; simmer until thick, 20 minutes. Add basil, balsamic vinegar,                   
salt, and pepper; keep warm. 

Polenta:  

Bring fine salt and 5 cups water to a boil in a saucepan; slowly add polenta and cook, 
stirring constantly, and reduce heat to medium-low. Cover and cook, stirring                
occasionally, until thick and creamy, 8 minutes. Remove from heat and add remaining 
oil, 1⁄2 cup parmesan, and salt. Serve the polenta in individual bowls and top with                  
heaping spoon of Ragu; garnish with more parmesan.    Bon Appétit, Lynda 


