
  

LESSON: WHAT CAN FRESH SPICES TELL US ABOUT GOD?  

 

TASTE AND SEE THAT THE LORD IS GOOD  
If you or your assistant do not grow fresh spices (and don’t know anyone who does), they can 

be purchased in the supermarket, and summertime is rife with them! Fresh basil and mint are 

two kids’ favorites for the sniffer. And this lesson, a taste test, may help some finicky eaters to 

be a little experimental! It will also help show kids that God designed spices to show us what life 

is like when Jesus is spicing things up!  

Materials   

• Fresh basil  

• Fresh mint  

• Other spices you can bring from home:  

o Garlic powder o 

Italian seasoning o 

Salt  

• Cooked pasta, one box of your choice 
(though kids are partial to wagon wheels and  

o Pepper o 

Cinnamon  
curly cues)  

• Olive oil  •  

• Bread  •  

• Butter  

• Iced tea mix  
• 

 

• Two pitchers  •
 
 

• Water and ice  •
 
 

• Serving cups  

Plastic forks  

Table spoons or wooden spoons for 

stirring in spices Kitchen scissors  

Spreading knife  

Paper towels  

Preparation   

1. Wash the fresh spices, even if they are still in the pots, as you will be using the 

leaves in class. If they are fresh-cut, dry well also.  

2. Cook the pasta at home according to the instructions on the box. You will have to 

reheat it at church unless you own a crock pot, in which case you can plug it in as soon as 

you get there if the pasta was warm at your house. In either case, add three tablespoons 
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of olive oil and toss it evenly to keep the pasta moist. It is healthier than butter and will 

not clump.  

3. Mix two batches of iced tea in warm water. In one drop several sprigs of mint and 

stir. Let it sit for a few minutes before adding ice.  

4. Place everything on the lesson table under paper towels.  

Lesson  

Summertime brings us many wonderful spices. Here are a couple. Pass around the basil plant 

and mint so students can smell as you speak.  

Does anyone know what the difference is between a spice and a regular plant? They are both 

vegetation. They both have roots. Let them try to answer.  

A spice is a type of plant that has two characteristics:  

First, it is not poisonous to humans and may either be eaten or rubbed on the skin or hair 

without negative effects. Second, it has a very nice smell.  

Spices keep cooking from being bland and boring. Spices are also nutritious. When we mix 

them with our food, fresh from the summer garden, they give us extra nutrients and a special, 

wonderful taste.  

Hold up the basil. Basil is known to reduce inflammation and has anti-aging qualities. Hold up 

the mint. Mint is known to promote good digestion. If you have a stomachache, your mom 

might fix you a cup of mint tea to get rid of it.  

Where did spices come from? They have been around since the start of recorded history. 

Spices are mentioned dozens of times in the Bible! They were used to flavor food, but also to 

make perfume and body oils, and they were considered a supreme gift.  

King Solomon was visited by people from all over the known world who wanted to share his 

wisdom. II Chronicles 9:24 says this about spices…look at all the things they are included with:  

Year after year, everyone who came [to see King Solomon] brought a gift--articles of silver and 

gold, and robes, weapons and spices, and horses and mules.  

Spices were an important gift—on a par with a horse or silver and gold!  

What three things did the three wise men bring to worship the Baby Jesus? Gold, frankincense, 

and myrrh. Frankincense and myrrh are spices!  
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Today, since most perfumes and colognes are made with man-made ingredients, our concern 

with spices is mainly how they are going to make our food taste better. Who wants to be first 

in a taste test?  

1. Put some plain pasta in two cups and sprinkle one with a little garlic and salt. Have 

a student say which tastes better.  

2. Put some plain pasta in a third cup and sprinkle it with Italian seasoning. Have a 

student say which of the three tastes better.  

3. With the kitchen scissors, cut little bits of basil into a fourth cup. Add some garlic 

and salt and stir. Have a student compare it to the others and say which tastes better.  

4. Put butter on two bites of bread. Sprinkle one with cinnamon. Ask students which 

they like better. Let them talk about cinnamon toast and whether or not they like 

cinnamon French toast.  

5. Put a little of each iced tea in two different cups. Stick a sprig of mint in the second 

cup to add the scent. Ask which tastes better.  

6. Let students create their own mixtures with the pasta and taste—without getting 

silly and doing things like adding cinnamon to the pasta.  

7. Let everyone taste everything and compare.  

One thing God shows us about his nature through spices is what life is like when we have 

Jesus. Without him, our lives can lack meaning and direction. With him, we know to love 

others as he has loved us. We know we have a friend to turn to whenever we are in trouble. 

We know we have love, protection, security, trust, and hope for tomorrow. Without these 

things, life is very bland. We don’t quite know where we are going, or how life on earth ties 

into eternity. When loved ones die, we don’t know how to find relief, because we don’t know 

how we will see those people again someday.  

Psalm 34:8 says, “Taste and see that the LORD is good; blessed is the one who takes refuge in 

him.” Jesus is the spice of life! When others are unhappy, let’s tell them about Jesus and God’s 

love. It could turn their bland doldrums into spicy joy and hope!  

GAME: WHAT CAN FRESH SPICES TELL US ABOUT GOD?  
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BLINDFOLDED TASTE TEST  

You can turn the “Taste and See” Object Lesson into a blind taste test, simply by adding a 

blindfold! Here’s your real chance to turn finicky eaters into adventurous spice 

connoisseurs…and talk a little more about a spicy life in Christ.  

Materials  

• Everything used in the “Taste and See” object lesson  

• Blindfold  

Instructions  

1. Blindfold a student.  

2. Stick a piece of bread with butter or butter and cinnamon in his mouth. Have him 

guess which it is.  

3. If the student guesses correctly, he gets to try something else.  

4. Stick a forkful of pasta with garlic and salt in his mouth. Have him guess which 

version of pasta it is.  

5. Have him taste both the mint iced tea and the regular, and guess which is which.  

6. Any student can only have three tries; then it becomes the next student’s turn.  

7. Give awards like “most brave” to the most finicky eater who tries everything put in 

front of him, and “most taste sensitive” to the student to guesses the most flavors.  

Conclusion  

How many of you might agree now to try more spices at home? Take a show of hands. How 

many of you who never ate noodles with “icky green stuff” in it might try it now? Take a show 

of hands.  

These spices are a lot like the Christian life. They bring added flavor to our food the way Jesus 

adds more flavor to our lives. Psalm 119:103 says to God, “How sweet are your words to my 

taste, sweeter than honey to my mouth!” Let’s remember that everything we do for Jesus and 

through Jesus will make our lives sweeter and better.  

CRAFT: WHAT CAN SPICES TELL US ABOUT GOD?  
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HOMEMADE SUMMER SPICE JARS  

  
Photos from MommyWeek.com  

These potpourri jars can be made on a dollar-store budget and can be sent home with each 

student. When mom pours the ingredients into a pan and warms it on the stove, the whole 

house will smell summer-spicy and remind students of God’s spicy presence all day!  

Materials   

• Clear plastic cups  •  

• Plastic wrap  •  

• String or twine  •  

• Lemons  •  

• Limes  

Fresh mint  

Strawberries  

Water  

Cinnamon sticks  

Preparation   

Cut the lemons and limes into circles about ¼-inch thick.  

Quarter strawberries so they will bleed in the water but leave the stems on for effect.  

Instructions  

• In a cup, place the following: o 

2 lemon slices o 2 lime 

slices o 2 cut strawberries  

o 1 cinnamon stick o 3 

sprigs of mint  

• Fill up the cup with warm water.  

• Cap off with a square of plastic wrap.  

• Tie at the side with twine.  

http://www.mommyweek.com/wp-content/uploads/2014/11/DIY-Potpourri-Jars-3.jpg
http://www.mommyweek.com/wp-content/uploads/2014/11/DIY-Potpourri-Jars-3.jpg
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Conclusion  

If you heat spices on the stove, they can make the whole house smell great—even in summer! 

They’re a little like our faith. When we release faith, it can fill our entire lives with sweet 

things! Let’s remember that when we give this to Mom and suggest that she warm it on the 

stove when the family gets home. Fill your home with spice and your heart with faith, knowing 

Jesus is the spice of life.  

 


