
Dinner Table Gospel  

A four-week devotional for families 

Welcome to the Dinner Table Gospel!  

- A short devotional designed to bring families together with food for the body...and 

the soul.  

Pick one day a week to make dinner using the recipes we’ve provided* (or dig out 

an old favorite), gather the family and experience God’s Word together. Each 

devotion will use verses Union Kids is teaching and some content from Union 

Youth.  



Week 1 

Though one may be overpowered, two can defend themselves . A cord of 

three strands is not easily broken. Psalm 4:12 

   Togetherness isn’t something a lot of us are used to anymore. Often times families are in 

the same room, but completely separate. Everyone is on their phone or another device. 

Sometimes families are watching the same shows on several different TVs throughout the 

house.  This is problematic because we aren’t called to be alone. God wants us to be in 

community. The cool thing is that we have a built in community in our family. 

    We have an enemy, Satan, who wants to keep us isolated. And with the increase in 

technology, that’s exactly what’s happened. Our bible verse tells us that one can be 

overpowered, two is a little stronger, but the more people we have around us, we will not be 

easily broken. The stronger our families are, the harder we are to break!! 

Ingredients 

• 1 pound ground beef 

• 1 small green pepper, finely chopped 

• 1 medium onion, finely chopped 

• 3 garlic cloves, minced 

• 1/2 cup dry red wine or beef broth 

• 1 can (14-1/2 ounces) diced tomatoes, 
undrained 

Directions 

• Preheat oven to 425°. In a large skillet, cook and crumble beef with green pepper, onion and garlic over 
medium-high heat until meat is no longer pink, 5-7 minutes; drain. Stir in wine. Bring to a boil; cook until wine is 
reduced by half, about 2 minutes. Stir in tomatoes, tomato paste, salt and pepper; return to a boil. Reduce heat; 
simmer, uncovered, until mixture is thickened, 2-3 minutes, stirring occasionally. 

• Meanwhile, place Texas toast on a foil-lined 15x10x1-in. pan; bake until lightly browned, 8-10 minutes. 

• Spoon beef mixture onto toast; top with cheese. Bake until cheese is melted, 3-4 minutes. Serve immediately. 

Italian Joes on Texas Toast 

• 1/4 cup tomato paste 

• 1/4 teaspoon salt 

• 1/8 teaspoon pepper 

• 1 package (11-1/4 ounces) frozen garlic 
Texas toast 

• 8 slices part-skim mozzarella cheese 

What is your favorite thing about your family? 



Slow-Cooked Southwest Chicken 

Ingredients 

• 2 cans (15 ounces each) black beans, rinsed 
and drained 

• 1 can (14-1/2 ounces) reduced-sodium chicken 
broth 

• 1 can (14-1/2 ounces) diced tomatoes with mild 
green chiles, undrained 

• 1/2 pound boneless skinless chicken breast 

• 1 jar (8 ounces) chunky salsa 

Directions 

• In a 2- or 3-qt. slow cooker, combine the beans, broth, tomatoes, chicken, salsa, corn and seasonings. Cover and 
cook on low until a thermometer reads 165°, 3-4 hours. 

• Shred chicken with two forks and return to the slow cooker; heat through. Serve with rice. If desired, serve with 
lime wedges and fresh cilantro. Freeze option: After shredding chicken, freeze cooled mixture in freezer 
containers. To use, partially thaw in refrigerator overnight. Heat through in a saucepan, stirring occasionally and 
adding a little broth or water if necessary. 

Week 2 

• 1 cup frozen corn 

• 1 tablespoon dried parsley flakes 

• 1 teaspoon ground cumin 

• 1/4 teaspoon pepper 

• 3 cups hot cooked rice 

• Optional: Lime wedge and fresh 
cilantro leaves 

Jonathan said to David, “Whatever you want me to do, I’ll do it for you 

1 Samuel 20:4  

   In our verse, we find two friends, David and Jonathan, who are so close they’re like 

brothers. As much as our families annoy us, it’s important to have each other’s back. What if 

we all went home today and treated our family like they mattered, even though it may be 

fractured? What would change if, instead of thinking of ourselves and our families as written 

in dry erase, we thought of our families as permanent. What if we started believing that God 

could work, even in our biggest dysfunctions? I know it seems impossible, but it’s not. What 

would it look like if we supported each other, and had each other’s backs instead of picking 

on each other? 

How can you support your family members this week? 



Makeover Tater-Topped Casserole 

Ingredients 

• 1 pound lean ground beef (90% lean) 

• 1/2 pound extra-lean ground turkey 

• 1 package (16 ounces) frozen mixed vegetables, 
thawed and drained 

• 3/4 cup french-fried onions 

Directions 

• In a large skillet, cook beef and turkey over medium heat until no longer pink. In a 13x9-in. baking dish coated 
with cooking spray, layer the meat mixture, vegetables and french-fried onions. 

• In a small bowl, combine soups and milk; spread over onions. Top with Tater Tots. Bake, uncovered, at 350° until 
golden brown, 55-60 minutes. 

Week 3 

“A new command I give you: Love one another. As I have loved you, so you 
must love one another. By this everyone will know that you are my disciples, 
if you love one another.” 

John 13:34-35  

• 1 can (10-3/4 ounces) reduced-fat reduced-sodium 
condensed cream of celery soup, undiluted 

• 1 can (10-3/4 ounces) reduced-fat reduced-sodium 
condensed cream of chicken soup, undiluted 

• 1/2 cup fat-free milk 

• 4 cups frozen Tater Tots, thawed 

    The truth is, every family is unique. No family looks the same. No family acts the same. 

However, every family has one thing in common: Family is complicated. Whenever you put a 

bunch of different personalities under the same roof, things can get difficult quickly. People 

have different opinions, preferences, needs, and ways of communicating. It can be a recipe 

for disaster. 

    So, what does it look like to love in the middle of complicated family situations? If we were 

to ask Jesus what faith would look like in our complicated families, I think this is what He’d 

say. Let your faith in Jesus move you to love the people you live with. Love with patience. 

Love with kindness. Love in a way that honors the people around you. Love in a way that is 

slow to anger and doesn’t keep a record of wrongs. In other words, if you want your faith to 

help your family, then show as much love as you can. It never fails! 

How can you show love to your family this week? 



Slow Cooker Pork Burritos 

Ingredients 

• 1 boneless pork shoulder butt roast (3 to 4 pounds) 

• 1 can (14-1/2 ounces) diced tomatoes with mild green 
chiles, undrained 

• 1/4 cup chili powder 

• 3 tablespoons minced garlic 

• 2 tablespoons lime juice 

Directions 

• Cut roast in half; place in a 5-qt. slow cooker. In a blender, combine the tomatoes, chili powder, garlic, lime juice, 
honey, jalapeno and salt; cover and process until smooth. Pour over pork. Cover and cook on low for 8-10 hours 
or until meat is tender. 

• Remove roast; cool slightly. Shred pork with 2 forks and return to slow cooker. Using a slotted spoon, place about 
1/2 cup pork mixture down the center of each tortilla; if desired, top with avocado, sour cream and cilantro. Fold 
sides and ends over filling and roll up. Freeze option: Omit avocado, sour cream and cilantro. Individually wrap 
cooled burritos in paper towels and foil; freeze in an airtight container. To use, remove foil; place paper towel-
wrapped burrito on a microwave-safe plate. Microwave on high for 3-4 minutes or until heated through, turning 
once. Let stand 20 seconds. If desired, serve with sliced avocado, sour cream and cilantro. 

Week 4 

A friend loves at all times, and a brother is born for a time of adversity 

Proverbs 17:17 

• 2 tablespoons honey 

• 1 tablespoon chopped seeded jalapeno 
pepper 

• 1 teaspoon salt 

• 10 flour tortillas (8 inches), warmed 

• Optional: Sliced avocado, sour cream and 
minced fresh cilantro 

    It’s hard to believe that we can actually be friends with our family members, but it’s true! 

We read last week about loving our families, but what about liking them? We’re all going to 

have challenges in our families, but the reality is that our best friends can come from our 

family...if we let them.  

    Sometimes those closest to us have the ability to annoy us more than anyone else, but we 

can’t let the annoyance keep us from finding value in our family. Our families can test us, 

make us laugh, and make us boiling mad, but they’ll always be there for us. All of our families 

look a little bit different. Some families aren’t even related by blood, but that doesn’t mean 

they’re any less special.  

What makes your family special? 



*All recipes are from tasteofhome.com 

Week 1 – A Family of Models 

 

Week 2 – Carving out Time 

 

Week 3 – Embrace Moments 

 

Week 4 – Honor Milestones 


