
 “If you belong to Christ, then you are 
Abraham’s seed, and heirs according                    

to the promise.”  Galatians 3:29 

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

Spinach has a long history in Near and Middle 
Eastern and North African cuisine. It is believed 
that spinach came from a southwestern Asian,  
where it may have originated from ‘Spinacia 
tetranda’, which is still gathered as a wild edible 
green in Anatolia. At that time spinach was un-
known to the ancient Mediterranean world.  

Another one of the ‘super foods’, spinach is one  
of the most nutritious vegetables in the world. 
When it comes to nutrient-density, this leafy green 
vegetable is difficult to beat and it is loaded with 
beneficial nutrients. 

Today spinach grows all around the world, and it 
is a popular part of the cuisine in many countries. 

Spinach is also very adaptable, and people                   
consume it in a variety of different ways, from 
soups and curries to raw salad leaves. 

There are just too many nutrients and health                
benefits to fit all of them in this small space.  
Spinach is a ‘serious super food’ and should be                    
a part of every person’s diet.   

Popeye knew what he was doing when he decided 
to make spinach his number one food group.               
How many mothers out there raised their kids     
reminding them that Popeye said “I am what I am 
cause I eat me spinach”!   

Popeye knew who he was. Do you know who you 
are? Where do you find your significance? Is it in 
the world’s view of identity? Is it in how you 

look? What size you are? How much money you 
make? What kind of a home or car you own? Is it in 
your job status? Is it what others think of you? Or is 
it what Jesus thinks of you?  

Webster’s Dictionary defines the word ‘identity’                     
in this way: “the distinguishing character or                      
personality of an individual: individuality.”                 
Galatians 3:29 defines ‘identity’ in this way: “If 
you belong to Christ, then you are Abraham’s 
seed, and heirs according to the promise.”                     
Once we receive Jesus as Lord this changes our            
relationship standing with God. We become His  
redeemed children. He receives us into His arms            
as His child. He delights in us. He knows what’s 
ultimately best for us and directs us toward it. 
Knowing that we can approach Him as His child 
gives us peace of mind, confidence, and hope. It 
also give us our true identity, which is in Christ 
alone.  

If our identity is in Christ, our lives should indicate 
that we are the same as Christ. The name Christian 
literally means “Christ-like.” The key to living a 
life of freedom from sin, death and the devil is in 
being able to recognize where we receive our self-
worth.  

Knowing our identity in Christ helps us to resist 
temptation when it comes along. Knowing who’s 
we are keeps us focused on our mission here on 
earth. Knowing that we are accepted in Christ gives 
us purpose. We can approach the thrown of a holy 
righteous God with confidence; “In Him and 
through faith in Him we may approach God with 
freedom and confidence.” Ephesians 3:12  

As long as we base our identity on anything in this 
world other than Jesus Christ, we will never be               
truly satisfied in our soul. Even the seasoned              
Christian that doesn't embrace their true identity 
will wrestle with their value and self-worth. I don’t 
know for sure, but I think that it must break God’s 
heart to think that His children are walking around 
not knowing who they truly are.  

We are children of the one true King! It is in Christ 
that we find out who we are and what we are living 
for: “In Him we were also chosen, having been              
predestined according to the plan of Him who 
works out everything in conformity with the               
purpose of His will.”  Ephesians 1:11 

Sorry Popeye, but I say with complete                             
boldness: “I am who I am because Jesus                          
Christ is my Savior!”                                                                   
In His grace, Lynda 



Lynda’s Recipe for Spinach Stuffed Chicken Breast 
 

Ingredients: Serves 6-8 

6 boneless, skinless chicken breasts, 6 ounces                                                                               
Large plastic food storage bags or waxed paper (I use the bag)                                                               
1 package, 10 ounces, frozen-defrosted chopped spinach (thawed and well drained)                                                
2 tablespoons butter                                                                                                                              
12 small mushroom caps, cremini or button (I use cremini)                                                                    
2 cloves garlic, cracked                                                                                                                           
1 small shallot, quartered                                                                                                            
Salt and pepper                                                                                                                                       
1 cup Ricotta cheese                                                                                                                       
1/2 cup grated Parmigiano or Pecorino ( I use Pecorino)                                                                      
1/2 teaspoon ground nutmeg                                                                                                          
Toothpicks                                                                                                                                                    
2 tablespoons oil of your choice 

Sauce: 

2 tablespoons butter                                                                                                                                     
2 tablespoons flour                                                                                                                           
1/2 cup white wine                                                                                                                               
1 cup chicken broth 

Place breasts in the center of a plastic food storage bag. Pound out the chicken from 
the center of the bag outward using a mallet.   

Place defrosted, strained spinach into a food processor. 

Place a nonstick skillet over moderate heat. When skillet is hot, add butter, mush-
rooms, garlic and shallot. Season with salt and pepper and sauté 5 minutes. Transfer 
mushrooms, garlic and shallot to the food processor with the spinach. Pulse to grind  
all ingredients together and then put in a bowl. Add Ricotta and grated cheese to the 
bowl and the nutmeg.  

Place a heaping spoonful of stuffing on each breast and wrap and roll breast over     
the stuffing. Secure breasts with toothpicks. Add 3 tablespoons oil to the pan, once 
your oil is hot add breasts to the pan and brown on all sides, cooking chicken 10 to            
12 minutes. Remove breasts and let rest. It is time to make your sauce. Add butter                 
and flour to the pan. Cook butter and flour for a minute, whisk in wine and reduce               
another minute. Whisk in broth and return breasts to the pan. Reduce heat and simmer 
until chicken is done and ready to serve. Remove toothpicks. Serve breasts whole or 
slice. Top stuffed chicken breasts breast with the sauce. Yum! 

Bon Appétit, Lynda 


