
 that way. When we question God, He says to us: 
“’My thoughts are not your thoughts, neither are 
your ways My ways’, declares the Lord.”                       
Isaiah 55:8 

But we do know from Scripture that a holy and 
righteous God cannot let sin go unpunished.                       
Romans 3:23 tells us that “All have sinned and 
fall short of the glory of God.”  Praise God, He 
kept His promise to send and sacrifice the perfect 
Lamb to bear the sins of those who trust in Him. 
Jesus had to die because He is the only one who 
can pay the penalty for our sins. 1 John 2:2 says: 
“He is the atoning sacrifice for our sins, and not                   
only for ours but also for the sins of the whole 
world.”  

We know from Scripture that Jesus was the only 
perfect unblemished Lamb of God. He alone is the 
one that had to bear the sins of the world. But the 
question still arises in our minds as to why He had 
to die so brutally? A crucifixion was the Romans' 
most severe form of execution, kept only for the 
worst crimes. Nails were pounded through the 
wrists into a crossbeam that was attached to a    
vertical stake. Sometimes the feet were also nailed 
to the vertical beam. As exhaustion came to the 
victim, he could not hold himself up to allow blood 
to reach his vital organs. Sometimes it would take 
days for the person to die. The executioners                   
sometimes broke the victim's legs with a club to 
speed up the dying process. Ultimately the criminal 
would die of asphyxiation.  

We know from prophesies in the Old Testament 
that the Messiah would suffer: “But He was 
pierced for our transgressions, He was crushed 
for our iniquities; the punishment that brought us 
peace was on Him, and by His wounds we are 
healed.” Isaiah 53:5  But we still don’t know why 
God chose to do it this way. After all, it was                       
extremely brutal and a one of a kind death.  

I do have my own thoughts as to why this was the 
way our precious Savior had to die. I think maybe 
it was because all the wrath of God was being 
poured out onto His Son. Wrath is defined as   
“The emotional response to perceived wrong and                    
injustice, often translated as anger, indignation,   
vexation, or irritation.” The wrath of God is a   
fearsome and terrifying thing. So imagine having 
to pay the price for ALL of the sins of the world.   

Tonight as we focus on the cross and the brutal 
death of our Savior. Don’t be afraid to whisper 
“That should have been me.” Everything our God 
does is motivated by His love for you and me.  

In His grace, Lynda 

 

“He is the atoning sacrifice for our sins, 
and not only for ours but also for the                  
sins of the whole world.”  1 John 2:2 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Spring Asparagus and Daikon Salad   

Daikon is a member of the radish family. Daikon is  
also called ‘white radish’, ‘Japanese radish’, or                         
Chinese radish. Daikon radishes are native to Japan 
and China and they are very popular in Asian                   
cooking. The vegetable resembles a large white 
plump carrot and can be eaten raw, cooked, or                    
pickled.  

Raw daikon radishes have a sweet taste with a hint 
of spiciness. They are milder than the red radish.  
The radish is very crunchy and juicy. When you 
cook daikon it tends to lessen the spicy and gets 
sweeter. The greens are very peppery with a                 
pungent flavor that mellows slightly when cooked.  

Daikon radishes are low in calories yet high in                            
nutrients, especially vitamin C and folate. The                     
daikon radish is a low-calorie, high-fiber                  
vegetable that contains plant compounds that                     
may help protect against conditions like heart                        
disease, diabetes and certain cancers.  

We all were born with a form of heart disease called 
‘sin’ that could only be cured by Jesus going to the 
cross. Today is Good Friday, the most somber of 
days for Christians of all time.  

Why is Good Friday called “good”? What the                      
Jewish leaders and Romans did to Jesus was                   
certainly not good. But the results of Jesus’ death  
on the cross are very good! Romans 5:8, “But God 
demonstrates His own love for us in this: While we 
were still sinners, Christ died for us.”  And this we 
can all agree was very good indeed! 

Why couldn't God have just shouted from heaven,  
"I forgive you!”, and say “It is finished!”? The            
simplest answer really is that God chose to  do it 



Lynda’s Recipe for Spring Asparagus and Daikon Salad  

Ingredients: 4-6    

2 bunches asparagus                                                                                                                          
1 daikon (white radish), thinly chopped                                                                                      
2 tablespoons olive oil                                                                                                                    
2 tablespoons orange juice                                                                                                                     
2 tablespoons coconut aminos                                                                                                    
1/2 teaspoon fresh minced ginger                                                                                                
1/2 teaspoon garlic powder                                                                                                                             
1 teaspoon orange zest                                                                                                                            
Pinch of salt                                                                                                                                    
                                                                                                                 

Instructions:   

Bring a large pot of water to a boil and add a good size pinch of salt. 

Place asparagus in the water and blanch for 3-4 minutes, then place in a bowl of                         
ice water to stop the cooking. Once they are cool, pat them dry on paper towels. Put 
them in a large bowl for tossing later. 

Vigorously mix together olive oil, orange juice, coconut aminos, fresh ginger, garlic 
powder, orange zest and pinch of salt.   

Place a small skillet over medium heat and add in the dressing. Stir for a minute or 
two until it has slightly thickened then pour it over the asparagus.  

Add a pinch of salt for taste, then plate the asparagus and top with the daikon and 
orange zest. Fresh and delicious! 

 

 

 

 

 

 

 

Bon Appétit,                                                                                                                 

Lynda 

 


