available for those that don’t eat meat.
Traditions are a very important part of every family,
culture, and religion. I am by nature very traditional
when it comes to my family. I love being able to
cook for my loved ones and I love that they know I
will be cooking for them! I like knowing that as
autumn approaches we will be seeing advertisements
for pumpkin patches and homemade apple cider. I
find great comfort being in a worship service and
saying the Lord’s Prayer together as a body of Christ.
Yes, traditions are very important, but we can’t allow
our traditions to be so unchangeable that we hinder
the Gospel of Jesus Christ.

“Go into all the world and preach the
Gospel to all creation.” Mark 16:15
Welcome to my kitchen filled with aroma and
taste, but most of all God’s love and grace!
On the menu: Chicken Pot Pie
That old American standby, the meat pot pie,
has a long history. Back in the days of the
Roman Empire, these pastries were served at
banquets, sometimes with live birds under the
crust, which must have startled innocent guests.
This is probably where the well-known English
nursery rhyme that originated in the 18th century
titled ‘Sing a Song of Six Pence’ came from;
“Sing a song of sixpence, a pocket full of rye.
Four and twenty blackbirds, baked in a pie.
When the pie was opened the birds began to sing;
Wasn't that a dainty dish, to set before the king.”
In the 16th Century, the English gentry revived
the ancient custom of meat pies. The trend soon
swept the country, moving a British food writer
to comment that his countrymen were especially
fond of deer meat, “which they bake in pasties,
and this venison pasty is a dainty rarely found in
any other kingdom.”

Around the middle of the 16th Century, one
cookbook included a sort of telescopic pie in
which five birds were stuffed one inside the
other, then wrapped in dough.
This liking for meat pies soon spread to the New
World. In the 19th Century, Americans became
enamored with a pie that featured robins.
The settlers who came to America took their
pot pie recipes with them when they moved
westward. Now pot pies of all variations have
become as traditional as corn on the cob in
America, without the poor birds. Fortunately
there are a variety of ‘meatless’ pot pie recipes

Traditions to the degree that they help people keep
order in the church, bring depth to their Christian
heritage or draw them closer to Jesus, are wonderful.
But humans are imperfect, and, thus, so is human
tradition. That is the weakness of traditionalism.
We must never keep tradition simply for the sake
of tradition. Rather, we must carefully examine our
traditions and measure them against God’s Word,
and make sure that we are being effective in
spreading the Gospel in todays world.
Traditions can be educational to us on many levels,
and there is nothing fundamentally wrong with
observing them. Traditions can give a sense of
identity, unite us as the unique family of Christ,
provide teaching opportunities, and help us
remember important truths. But we need to always
maintain a distinction between Biblical commands
and human traditions. God’s commands are binding;
man-made tradition is not.
Church traditions, no matter how ancient they may
be, only have value if they are grounded in God’s
truth and point us to Him. Tradition must be under
the authority of God and His Word. Any tradition
that negates God’s Word or diverts us from it should
be discarded. Tradition may be a way we practice our
faith, but our faith is founded in God’s truth, not
imperfect human tradition.
Our number one goal should be the same as Christ
Jesus; “Go into all the world and preach the
Gospel to all creation.” Mark 16:15
We should respect tradition, but always have passion
for the Gospel. After all, Jesus came and
broke religious traditions in order to
bring the Gospel to all people!
In His grace, Lynda

Lynda’s Recipe for Chicken Pot Pie
Ingredients: 6
2 chicken breasts cubed (you can substitute with mushrooms)
1 package of 2 Pillsbury pie crusts-the sheets (or make your own-but why?)
2 small carrots peeled and diced
2 ribs celery diced
1 sweet onion diced
1/2 cup frozen corn
1/2 cup frozen peas
1/2 tsp smoked paprika
1/2 tsp dried thyme
1/2 tsp black pepper
1 tsp salt
1 cup chicken stock
1 1/2 cups half and half
3 tablespoons butter
1/3 cup all-purpose flour
2 medium Yukon potatoes, cubed
1 tablespoon parsley chopped
1 egg, lightly beaten

Instructions:
Cover a pie pan with the first pie sheet. I made individual ones.
Add chicken to a pan and cook until done. Set aside. Add 1 tablespoon of butter to a
large sauté pan and cook the onion, celery, carrots and potatoes until tender. Add corn,
peas, paprika, thyme, salt, pepper, 2 tablespoons of butter, chicken stock, and flour to
the pan. Heat until well mixed, and add half and half. Add the chicken. Simmer,
stirring constantly, until the sauce thickens and boils. Add all of the ingredients to your
pie crust.
Cover mixture with second pastry, making sure to seal the edges by pinching
together the top and bottom then pressing against the lip of the dish. Cut a few vent
holes in the pastry then brush pastry with beaten egg. Place on a baking sheet.
Bake at 400 degrees for 30 minutes or until the crust is golden brown and the filling
is bubbling. Let cool for 10 minutes and serve. When done, the inside ingredients
will be thick and creamy. Serious comfort!
Bon Appetite, Lynda

