
 “For we are His workmanship, created                             
in Christ Jesus for good works, which 
God prepared beforehand so that we                                  

would walk in them."  Ephesians 2:10  

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu: Sweet Onion and Mushroom 
Galette with Gruyere Cheese 

A galette is a term used in French cuisine to        
designate various types of flat round or freeform 
crusty cakes. When it comes to pastries the French 
have given the world more techniques, recipes and 
methods than anyone else. No other country has 
taken the humble combination of flour, dairy and 
heat to create such a varied collection of delicious 
dishes, both sweet and savory. Many were shaped 
in the nineteenth century when the éclair and       
croissant first appeared, but others are much older, 
dating back a thousand years.  

The galette is a freeform tart, and typically they 
are a circle of pastry topped with a variety of      
thinly sliced ingredients. The sides of the pastry 
are then brought up around the filling, either care-
fully crimped for a fancier finish or simply 
pinched together for something more rustic, to 
create an open-topped tart that’s then baked until 
crisp.   

By classification, a galette is simply a flat, round 
cake made of pastry dough or bread. Ranging 
from pancake-like pastries to what looks like a 
rustic pie, the openness to artistic interpretation 
and original freedom make galettes a culinary 
workmanship for all to appreciate.  

Speaking of appreciation, did you and I are God’s 
workmanship? Isn’t it amazing to realize that God 
has created us to do good works and spread His 
love and truth to those around us?  He is crafting 
us into His perfect masterpiece, to be like His Son, 

Jesus Christ. A masterpiece is a “work of out-
standing artistry, skill, or workmanship”.                   
Ephesians 2:10 says: “For we are His workman-
ship, created in Christ Jesus for good works, which 
God prepared beforehand so that we would walk in 
them.” I know that often in our daily routine, we 
read Ephesians 2:10 and find ourselves saying; 
“yadda, yadda, yadda!” It is difficult for us to even 
begin to think that God created us for a specific 
purpose. I mean, come on, we are just born like 
everyone else and we work towards being the best 
we can be without causing harm and disruption to 
those around us, right? WRONG! 

Jeremiah 29:11 declares: “For I know the plans I 
have for you,’ declares the Lord, ‘plans to prosper 
you and not to harm you, plans to give you hope 
and a future.” God’s plan for every human being is 
that each one comes to know Him and receives His 
free gift of salvation.  

His plan requires of us a journey. If you haven't 
read “The Pilgrims Progress”, then I suggest you     
do! It is an allegory that portrays such a clear per-
spective of the journey that each one of us must  
adventure out into has a Christian. Yes, it may be 
filled with detours, sudden stops, and confusing 
turns, but if our hearts are set to obey Him in all 
that we know to do, then we will be in the center                   
of His will every step of the way.  

We are God’s workmanship in that He sanctifies          
us and fits us for service. He forms us the way He 
wants for His own pleasure and purposes.  God 
knows what He’s doing. He uses the sculpting tools 
of adversity, relationships, challenges, and amazing 
interventions to mold us into the image of Christ 
(Romans 8:28). And He promises to finish what 
He began (Philippians 1:6). His goal is “good 
works” (Ephesians 2:10) for His glory.  

The truth that we are God’s handy workmanship is 
greatly articulated in the framework of our salva-
tion: “By grace you have been saved through 
faith; and that not of yourselves, it is the gift of 
God; not as a result of works, so that no one may 
boast. For we are His workmanship” Ephesians 
2:8-9. 

God is so amazing, loving, forgiving, generous, 
kind and trustworthy, that He would claim us, 
flaws and all, as His masterpiece. Don’t miss the 
beauty of this awesome truth! We are His! He 
created us! He loves us, desires to have a                           
personal relationship with us, and calls us                    
to do His good works. He is the ultimate                           
artisan and we are His masterpiece!                                             
In His grace, Lynda 



Lynda’s Recipe for Sweet Onion, Potato & Mushroom                               
Galette with Gruyere Cheese  

Rustic and Delicious! 

 

 

Ingredients:  Serves 6-8 
2 puff pastry sheet                                                                                                                        
2 tablespoons butter                                                                                                                         
2 cups diced sweet onion                                                                                                                       
1 cups sliced mushrooms (I used Cremini)                                                                                     
1 cup diced potatoes                                                                                                                                
2 teaspoons minced garlic                                                                                                                     
2 teaspoons fresh thyme                                                                                                                         
1 teaspoon fresh chopped rosemary                                                                                            
Salt & pepper to taste                                                                                                                     
2 tablespoons flour                                                                                                                           
1/2 cup heavy cream                                                                                                                                
1 cup gruyere cheese, shredded                                                                                                  
1 large egg, beaten                                                                                                                                
2 tablespoons fresh chopped basil 

 

Instructions: Preheat oven to 375 degree 

In a large skillet melt butter over medium-high, then add the onions, potatoes,                
mushrooms garlic, thyme, rosemary, salt and pepper, sautéing until onions are soft         
and translucent, about 10 minutes. Reduce heat to low, then add in flour, stirring                       
quickly until well combined. Once flour is blended slowly add heavy cream,                             
combining gradually until a thick mixture forms. Allow all ingredients to simmer                    
for 2-3 minutes, then remove from heat.  

Roll out your puff pastry dough into a 1/8″ thick sheet (I used to sheets). You can cut     
it into a circle or leave it square (it doesn't matter) then transfer to a parchment-lined 
baking sheet. Sprinkle 1/3 of the gruyere, leaving a roughly 2 inch border along the 
edges (the two ends will have more like mine if you don’t trim them-but I love it),  
then top with onions, potatoes, mushrooms and remaining cheese. Next, on an angle 
fold up the dough around the onions, then brush dough edges with beaten egg. Bake 
galette for 30-40 minutes (keep an eye on it) until the crust is golden and the cheese 
has just begun to brown. Top it with some fresh chopped basil.  Delicious! 

 


