
 “Offer hospitality to one another                                  
without grumbling.”  1 Peter 4:9  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu: Broccolini and White Bean Salad 

Broccolini is actually a hybrid of broccoli and       
Chinese broccoli (similar to kale) that was created 
in1993. You get the florets found in broccoli and 
the longer stems and leaves found in Chinese         
broccoli. It’s a straight forward marriage of the 
two. 

Broccolini is more mellow and less bitter than      
regular broccoli, with a mild sweetness much more 
akin to Chinese broccoli. But our favorite part of 
broccolini is its texture. The long stems have a 
pleasant crunch, and the percentage of stem to       
leaf to bud is ideal. It looks almost identical to 
broccoli, but is much smaller and more delicate. 
Though broccoli and broccolini have very similar 
flavors, broccolini is slightly sweeter and could be             
compared to asparagus. Broccolini is high in fiber, 
which acts as a prebiotic for the stomach by         
feeding the good bacteria in the digestive system.  
It also has vitamin A and vitamin C. These two          
vitamins have anti-ageing effects that ward off        
inflammation. Broccolini also has a decent             
potassium intake, which is important for heart 
health.  Broccolini is rich in the enzyme indole 3 
carbinol, which aids liver detoxification and helps 
maintain hormone imbalance. Broccolini is also 
rich in beta-carotene, which the body converts into 
vitamin A. Many skin products contain vitamin A 
because of its ability to promote healthy skin.   

Broccolini might be new in the vegetable world, 
but it didn’t take long for it to become popular. It is 
a welcomed arrival that tastes delicious and it is 
very healthy too!  

There is nothing more welcoming than arriving at 
someone’s home and being greeted with a warm 
and friendly embrace. The minute they open the 

door to their home and you are invited in, you just 
know that the hosts have been waiting for you.  
Hospitality can be defined as “the quality or                           
disposition of receiving and treating guests and 
strangers in a warm, friendly, generous way.”  In 
the New Testament, the Greek word for hospitality 
is ‘philoxenia’, which literally means “love of 
strangers.”  

1 Peter 4:9 says; “Offer hospitality to one another 
without grumbling.” Hospitality is very important 
to our Heavenly Father, therefore it should be very 
important to us as well. Christian hospitality                     
reflects the character of God.   

Some Christians have been given hospitality as a 
spiritual gift from the Holy Spirit. The Bible tells us 
that every believer is given at least one spiritual gift 
for the purpose of building up God's church and 
serving the body of Christ. In other words, our  
spiritual gifts are given not for our own advantage, 
but to bring glory to our Heavenly Father and to 
serve others in helping to further God’s kingdom. 
But this is not what Peter is talking about in the 
above Scripture. 

Peter is encouraging all Christians to practice                           
hospitality, whether it is our spiritual gift or not. 
Christian hospitality is not about entertainment. It is 
not meant to show off our worldly possessions or 
wealth. God’s idea of hospitality is meant to share 
love and kindness with each other.  

The gift of hospitality comes easy for some, but                  
it may be quite difficult for others. We also often 
think that we can’t have someone into our home to 
show hospitality because we don’t have the                    
financial means or our house isn’t adequate enough 
for entertainment. But this is just not true. Many of 
us choose to focus on what we don't have instead of 
focusing on sharing the blessings of God with each 
other that we do have.  

Hospitality is an important part of living the                   
Christian life. When we practice hospitality we are 
modeling the behavior of our Savior, Jesus Christ. 
Nothing makes you feel more loved and accepted 
than being invited into another person home and 
receiving a warm welcome. Instead of worrying 
about what we don’t have, we need to be sharing 
what we do have in Christ Jesus. Romans 12:13 
says: “Share with the LORD's people who are in 
need. Practice hospitality.”  

“Hospitality isn’t about your                                             
house, it’s about your heart.” 

 

In His Grace, Lynda  



 

Lynda’s Recipe for Broccolini and White Bean Salad 

 

Ingredients: Serves 4-6 

Salt and pepper                                                                                                                                   
1 lb. Broccolini, trimmed                                                                                                                            
3 tablespoon olive oil                                                                                                                          
1 teaspoon lemon zest, plus 2 tablespoons juice                                                                              
2 tablespoons capers, drained and chopped                                                                                    
2 tablespoons honey mustard                                                                                          
1/2 teaspoon red pepper flakes                                                                                                        
1 15.5-ounce can small white beans, rinsed                                                                                      
2 tablespoons of slivered almonds 
 

Instructions:   

Bring a large pot of salted water to a boil. Add Broccolini and cook until stalks are 
crisp-tender, 1 to 2 minutes. Drain and run under cold water to cool. Pat dry, then cut 
into large pieces.   
 

Whisk together oil, lemon zest and juice, capers, mustard, and red pepper flakes in a 
bowl. Season with salt and pepper. Add Broccolini and beans; toss to coat. Sprinkle 
with slivered almonds. Delicious and healthy! 

 

Bon Appetit, Lynda 

 


