
 One of Merriam-Webster’s Dictionary definition 
for the word ‘ripe’ is “fully grown and developed, 
mature. Having mature knowledge, understanding, 
or  judgment.” One of the definitions in the KJV 
(King James Version) Dictionary describes the 
meaning of the word ripe as “advanced to                       
perfection; matured.”  

God’s plan is for Christians to desire to grow and 
mature in their faith. The longer we have been 
walking with God, the more our lives should be 
transformed into the likeness of His Son, Jesus 
Christ. 1 Peter 3:18 says: “But grow in the 
grace and knowledge of our Lord and Savior                  
Jesus Christ. To Him be glory both now and                 
forever! Amen.” We know that God wants us to 
become mature and to continue to seek knowledge 
of who His is and what He desires for our lives. 

A group of tourists visiting a perfect, charming and 
picturesque village walked by an old man sitting 
beside a fence. In a noticeably condescending way, 
one tourist asked him, “Were any great men born 
in this village?” The old man replied, “Nope, only 
babies.” 

All Christians start life as a baby in Christ. It 
doesn’t matter what your age is either. The person 
is still a new Christian and needs to grow in the 
Lord. A baby Christian who has been saved for 
thirty years is nothing short of a tragedy. God                  
intends for us to grow and mature so that we can  
be a positive influence in the lives of others.                        
Until we learn to dig into the meat of the Word for 
ourselves, we will never grow. “For this reason, 
since the day we heard about you, we have not 
stopped praying for you. We continually ask God 
to fill you with the knowledge of His will through 
all the wisdom and understanding that the Spirit 
gives, so that you may live a life worthy of the 
Lord and please Him in every way: bearing fruit 
in every good work, growing in the knowledge of 
God.” Colossians 1:9-10  

The beautiful truth of God’s grace and mercy in 
our lives is that He loves us too much to leave us       
in the state that He found us in, and He gives us 
everything that we need to grow and mature in our 
faith. John 14:16 says: “And I will ask the                    
Father, and He will give you another advocate           
to help you and be with you forever.”  

Have you asked the advocate (the Holy Spirit) to 
reveal His Truth to you? He longs to help us grow 
in Him. I dare you to sit down, open the Bible, say 
a short prayer and just ask Him to strengthen you 
and mature your faith! 

In His grace, Lynda 

“But grow in the grace and knowledge of 
our Lord and Savior Jesus Christ. To Him 
be glory both now and  forever! Amen.”                      

1 Peter 3:18 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                         
On the menu today: Roasted Sweet Potato & Pears  

Bosc pears are unique for their color and their crisp 
texture. They have a warm cinnamon brown with a 
light rust color over the surface of the skin. Bosc 
pears have a more firm, dense flesh than other pear 
varieties, so they are perfect for using in baking, 
grilling or poaching, especially before they are fully 
ripe. They retain their shape and consistency better 
than other varieties. They don’t get as mushy and 
their flavor is less likely to be overcome by the use 
of strong spices. Of course, they are also excellent 
for fresh eating, particularly by those who prefer a 
firm texture. I use them in salads, baking and savory    
roasted dishes.  

Bosc pears have an interesting history. It is still to 
this day a matter of dispute as to whether Bosc pears 
are of Belgium or French origin. What we do know 
is that Bosc pears were discovered sometime in the 
early 1800's.   

Here in the United States, the history of the Bosc 
pear is more clear. The Bosc was first planted in 
1832, and those trees first bore fruit in 1836. The 
first plantings were done in the eastern U.S. on large 
estate orchards and later commercial orchards. As 
most of you reading this know from experience and 
location, the Bosc pears are now grown largely in 
the Northwest because the trees were found to thrive 
best in the soil and climate of the Pacific Northwest 
states of Oregon and Washington.  

To check for ripeness, press the base of the stem to 
see if the flesh gives a bit and look for occasional 
wrinkling. It is important to remember that Bosc 
pears will give slightly less juice than other pear                         
varieties when ripe and should be checked                         
regularly to make sure they don’t go bad.  



Lynda’s Recipe for Roasted Sweet Potato & Pears  

Ingredients:  Serves 4 

1 Bosc pear                                                                                                                            
1 small red onions, cut into wedges                                                                                      
1 medium sweet potatoes cut into 1/2-inch-thick half-moons                                                   
3 sprigs thyme, plus more for serving                                                                                          
1 1/2  tablespoons olive oil                                                                                                               
1 teaspoon salt                                                                                                                                                 
1 teaspoon pepper                                               

 

 
                                                            

Instructions:  Heat Oven to 425°F      

In a large bowl toss everything together really well. Pour the bowl onto a rimmed 
baking sheet. Roast until golden brown and tender, 35 to 45 minutes.  

Sprinkle with additional thyme if desired.  

 

Bon Appétit,                                                                                                                 

Lynda 

 


