
 
God’s Holy Word. As Christians we know that in 
order for us to recognize that we sin and need a 
Savior, we must be confronted with God’s laws. 
And the Gospel reveals to us Who our Savior is.  

Martin Luther said this about the two: “Now the 
first sermon, and doctrine, is the law of God. The 
second is the gospel. These two sermons are not 
the same. Therefore we must have a good grasp of 
the matter in order to know how to differentiate 
between them. We must know what the law is,                
and what the gospel is. The law commands and               
requires us to do certain things. The law is thus  
directed solely to our behavior and consists in 
making requirements. For God speaks through the 
law, saying, ‘Do this, avoid that, this is what I               
expect of you.’ The gospel, however, does not 
preach what we are to do or to avoid. It sets up no 
requirements but reverses the approach of the law, 
does the very opposite, and says, ‘This is what God 
has done for you; He has let His Son be made flesh 
for you, has let Him be put to death for your sake.’ 
So, then, there are two kinds of doctrine and two 
kinds of works, those of God and those of men. 
Just as we and God are separated from one                       
another, so also these two doctrines are widely  
separated from one another. For the gospel teaches 
exclusively what has been given us by God, and 
not-as in the case of the law-what we are to do and 
give to God.”   

This all can seem a little overwhelming and                      
theological of course, but the bottom line is that  
the Law and the Gospel are both important. In  
fact, you really can’t separate them. We must                  
have one in order to receive the other.   

Paul is actually referring to the Law and Gospel 
when he said in Galatians 5:14: “For the entire 
law is fulfilled in keeping this one command: 
Love your neighbor as yourself.”  In other words, 
God’s Laws direct us to our Savior, protect us from 
harming ourselves and those we love and pleases 
God. If we truly understand what we have been 
given through the Gospel of Jesus Christ, we will 
be living out the Law by loving others and living a 
humble life knowing who we would be without 
Christ, and more importantly, who we are in 
Christ! 

In understanding the Law and Gospel for our lives 
as Christians we must remember this: “The Law 
says where is the righteousness, goodness, and 
satisfaction? The Gospel says, Christ is the                   
righteousness, goodness, and satisfaction.”                
Patrick Hamilton   

In His Grace, Lynda 

“For the entire law is fulfilled in keeping this one 
command: “Love your neighbor as yourself.’”                             

Galatians 5:14  

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu today: 
Grilled Italian Sausages with Caramelized Onions 
and Apples   

Greeks eat it. Italians eat it. Germans, Spanish, Polish 
British, Portuguese all eat it and the list goes on. 
Across civilizations and cultures, encased meat has 
been a human staple. There is even an annual sausage 
party in Taiwan, Taipei.  

There are sausages in China, the "Lap Cheong", a 
smoked pork sausage, sometimes flavored with rose 
water or rice wine. I must say that it doesn’t sound to 
appealing to me though.  

Greeks eat "Loukanika"(sausage) just as every other 
culture has. They too have plenty of different flavors 
and types, but two prominent ones are pork meat           
sausages mixed with orange peel and fennel or  
smoked pork and leek sausages. Now that I can get              
on board with. It sounds delicious! 

Across cultures sausage is obviously enjoyed, regard-
less of the type of foods you cook, but sausage along 
with any other foods that have been ‘cured’ with 
chemicals called sodium nitrate and sodium nitrite, 
must be eaten in moderation. Too much of a good                 
tasting thing can be bad for you, so be careful about 
how much you consume on a regular basis.  

You can find sausage pretty much anywhere you                      
travel. So will the humble sausage ever leave our      
earthly plates? Probably not. Sausage provides such               
a blank canvas, it’s easy to invent new tastes for the 
palette with them.  

Mark Twain was sharing a good piece of wisdom to 
tuck into the back of your brain when he said; “There 
are two things nobody should ever have to watch 
being made, sausage and laws.”  

The English word “law” occurs over 400 times in 



Lynda’s Recipe For Grilled Italian Sausages                                          

with Caramelized Onions and Apples 
 

 

Ingredients: Serves 4 

8 Italian sausages                                                                                                                                            
2 tablespoons butter                                                                                                                          
2 medium onions, halved and sliced                                                                                           
1 large red bell pepper                                                                                                               
3 large granny smith apples - peeled, cored, and cut into thin wedges                                                           
2 tablespoons apple cider or red wine vinegar                                                                               
2 tablespoons brown sugar, packed                                                                                            
Salt and pepper to taste 

 

Instructions:   

Prepare grill for high heat. I use a grill pan on my stovetop.  

With a fork, poke sausages several times. Place in a pot, cover with water, and                    
simmer over medium-high heat until cooked through, about 7 minutes. Remove 
from heat, and set aside.  

Warm butter in a skillet over medium heat. Stir in onions, red bell pepper and cook 
until soft and translucent. Stir in apples, vinegar, and brown sugar; cook, stirring 
gently, until caramelized, about 10 to 15 minutes. Season with salt and pepper.  

Meanwhile, place sausages on your grill or grill pan, and cook until well browned. 
Serve on a mound of caramelized apples and onions.  So yummy! 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


