
 Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu today: Lemon and Pepper Pasta 

So hear is the deal: It has been brought to my            
attention (with good reason) that I have been a  
little bit cranky lately. And at first I rebelled 
against that observation and wasn’t willing to             
accept it. But after prayer, Scripture reading       
and humility (thank You, Lord), I came to the        
conclusion that the assessment was correct. I              
have been cranky lately!  

Honestly, the only reason I can think of is because 
of the COVID-19 pandemic. Frankly I am so tired 
of not being able to see my family and friends. I 
miss socializing with those that I love and care 
about. And like everyone else, I want to live life 
without the concern of getting this dreaded virus. 

So I have decided that for this week I will be           
giving you recipes that involve lemons! I figure if 
I eat enough of the sour fruit, maybe I will become 
immune to being sour myself! 

Lemons (Citrus Limon) are among the world's 
most popular citrus fruits. They grow on lemon 
trees and are a hybrid of the original citron and 
lime. There are many ways to enjoy lemons, but 
they taste very sour and are usually not eaten 
alone or as a whole fruit. Instead, they’re often an 
enhancer with meals, and their juice is often used 
to provide a sour flavor. They are a key ingredient 
in lemonade-duh. 

A great source of vitamin C and fiber, lemons 
contain many plant compounds, minerals, and            
essential oils. These yellow fruits also have many 
potential health benefits. Eating lemons may lower 

“See to it that no one falls short of 
the grace of God and that no bitter 
root grows up to cause trouble and 

defile many.” Hebrews 12:15  

your risk of heart disease, cancer, and kidney stones. 

So, as we learn more about lemons this week and 
add them to our repertoire of recipes, we can learn a 
lot about being spiritually sour (bitter) as well. 

Bitterness starts out as just a little annoyance. An 
offense tunnels its way into our hearts. We replay                
it in our minds, producing deep ruts that will be hard 
to build back up. We retell our hurts to any available 
listener, including each sordid detail even if the               
person doesn’t want to hear it. We seek out support, 
pushing us further into our bitterness. We hear the 
offending person's name and cringe.  

Let’s acknowledge that ‘people hurt us’ and ‘we 
hurt people’. And one that I had to learn a long time 
ago; ‘hurt people, hurt people’. This is fundamental 
in understanding how to make sure we don’t turn 
our hurt into bitterness. Scripture gives us a clear 
warning about bitterness in Hebrews 12:15: “See    
to it that no one falls short of the grace of God and 
that no bitter root grows up to cause trouble and 
defile many.” A root may be a small resentment or 
hurt that is slow in its growth, but if it is not dealt 
with it will turn into poison and it is can become 
malignant; it can become as dangerous as a fast 
growing cancer.  

So how do we keep hurtful experiences from               
moving their destruction into our souls and become 
bitter roots? The first step is in identifying the root 
of your pain. God has the exact amount of wisdom, 
compassion, and love to heal our wounds. If we             
call on Him for help, our focus shifts to Him and  
off of other people and their actions. We will stop 
rehearsing the event that caused us harm.   

Sometimes the hurt (and bitterness) have grown so 
deep into our soul that it will take time for us to be 
able to heal properly and be freed from the bondage 
of bitterness. But we can always have hope when  
we our seeking healing from our Lord.  

It is up to us to acknowledge the bitterness (and how 
it got there) and have a desire to get rid of it. Jesus 
promised us in Matthew 11:28-30: “Come to Me, 
all you who are weary and burdened, and I will 
give you rest. Take My yoke upon you and learn 
from Me, for I am gentle and humble in heart, and 
you will find rest for your souls. For My yoke is 
easy and My burden is light.”  

For me, no more being a sour puss! I swallowed my 
pride, puckered up and gave the one that gently 
pointed out my attitude a big kiss on the cheek, 
thanked him, and got to the root of my             
attitude problem!                                                  
In His Grace, Lynda 



Lynda’s Recipe for  Spaghetti with                                                         

Lemons and Pepper! 

 

  

1 box dried spaghetti  

Juice of 1 lemon 

1/2 cup olive oil 

Salt to taste 

Fresh ground pepper (a lot) 

Zest of 1 lemon 

1 cup grated Parmesan cheese 

1/2 cup roughly chopped fresh basil 

 

Bring a large pot of salted water to a boil. Cook spaghetti according to the                     
instructions on the box.   

While the pasta is cooking, bring the olive oil, fresh lemon juice, salt and pepper to a 
simmer in a small saucepan. 

Put the lemon zest, Parmesan cheese and chopped basil in a large serving bowl. 

When the spaghetti is ready, drain it, but reserve 1 cup of pasta water. Turn off the 
heat and put the noodles back in the pot, and pour the heated olive oil and lemon              
juice on top of the pasta and then add the reserved pasta water until you have the             
consistency that you want for your sauce. Give it a good stir and then transfer the hot     
pasta into the serving bowl with the zest, cheese and basil. Toss everything together 
until well combined and serve hot! This is so good! It goes very well with chicken or 
pancetta added too! 

 

 

 

 
 

   Bon Appétit, Lynda 


