
 
As I sit here writing this devotion I can smell the                 
ginger and garlic cooking in my chicken for dinner 
tonight. Herbs and spices make all the difference in                            
cooking delicious food, but nothing can really take 
the place of salt. And salt is neither a spice or an 
herb. It is an organic mineral used to enhance the 
taste of food.  

Jesus spoke about salt during His Sermon on the 
Mount.  Matthew 5:13 “You are the salt of the 
earth. But if the salt loses its saltiness, how can                    
it be made salty again? It is no longer good for                       
anything, except to be thrown out and trampled               
underfoot.”  In many ways, Jesus' teachings during 
the Sermon on the Mount represent the major                
ideals of the Christian life. This verse is no                               
exception. 

There were two purposes for salt during the time                     
Jesus was speaking-preserving food and enhancing 
flavor. So how was this metaphor something that  
Jesus was applying to the life of the believer? 
 
By using this salt metaphor, Jesus could have been 
saying that as His followers we need to make sure 
that God’s Holy Word is preserved.  Psalm 14:3 
says, “All have turned away, all have become                           
corrupt; there is no one who does good, not even 
one.” As Christians we are to preserve truth and                
virtue in a sinful world, not help add to the spiritual 
and moral decay.  

Salt is also used to enhance food, so Jesus could have 
also been telling His followers that to live a Christian 
life, one that that is pleasing to our heavenly Father, 
they would need to enhance how they lived their 
lives by Loving others; Practicing acts of kindness; 
Feeding the hungry and the poor; Caring for widows 
and orphans; And forgiving others. The Sermon on 
the Mount is where He talked about the Beatitudes 
after all.  

No one knows for sure what Jesus was referring to 
when He used this metaphor other than saying that 
His disciples are the salt of the earth. The rest of the 
Scripture seems to be a rhetorical question because 
salt can’t become less salty. The good news is that 
true followers of Jesus can’t lose their saltiness.  
They are new creations and completely changed                 
because of Jesus Christ. Those that are pretending   
to be Christians are to be “thrown out and trampled 
underfoot” because they have no effectiveness for  
the kingdom of God.  

We can never be too salty for Jesus! So if you                    
forget the spices and the herbs, just pass the salt 
please!  

In His Grace, Lynda 

“You are the salt of the earth. But if the salt loses             
its saltiness, how can it be made salty again? It is              
no longer good for anything, except to be thrown   

out and trampled underfoot.”  Matthew 5:13 

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

Ginger is a stem or a bulb of a flowering plant with 
the same name, ginger. This root has been used as a 
spice and as medicine since ancient times.  

Ginger first emerged in the southern parts of China. 
From there, it spread to India, to the Spice Islands and 
then the rest of Asia and West Africa. Ginger first 
showed up in Europe during the 1st century when the 
ancient Romans traded with India. After the fall of 
Rome, Europe forgot about ginger until Marco Polo 
brought it again from his travels to the East.  

During the Middle Ages, a price of half a kilogram              
of ginger was the same as of one sheep. In the 15th 
century, with the discovery of the New World,                  
ginger was brought to the Caribbean where it started 
to grow easily. Today, India is the greatest producer  
of ginger in the world. 

Ginger is used in many different ways and for a range 
of reasons. The main use of ginger is as a herb for 
cooking. Tea can also be made from parts of the root 
which are soaked in boiling water and often mixed 
with honey. 

Ginger can even be made into wine, beer and brandy. 
You can even make candy out of ginger by mixing it 
with sugar and cooking it until soft. The result is            
candied or crystallized ginger.  

Ginger can be used for a variety of medical purposes. 
But the most popular use is relief from nausea and 
stomach issues.  

Fun fact: Most people think that ginger is a spice, but 
it is actually an herb.  



Lynda’s Recipe For Peachy Ginger Chicken 
 

 

Ingredients:   Serves 4-6 

8 skinned and boned chicken thighs                                                                                           
1/2 cup flour 
1 teaspoon salt 
1/2 teaspoon freshly ground pepper 
4 tablespoons olive oil 
2 shallot, thinly sliced 
4 garlic cloves, minced                                                                                                                                       
1 1/2 teaspoon ground ginger 
12 fresh basil leaves, finely chopped 
1 cup chicken broth 
3 large peaches, cut into 1/4-inch thick slices 
(about 2 cups)   

Instructions:     

Season chicken on both sides with salt and pepper. Put chicken thighs in a bowl and 
toss with the flour. Shake off excess flour. 

Cook chicken in hot oil in a large oven-proof skillet over medium-high heat.                       
Heat 2-3 minutes on each side or until browned. Remove chicken from skillet and 
set aside, keeping drippings in skillet.  

Reduce heat to medium. Add shallot to your skillet, and sauté until tender. Add                   
garlic and ginger and sauté until you can really smell the garlic and ginger.  

Add basil, chicken broth and peaches. Return chicken to skillet, and turn to coat. 

Cover your skillet and reduce heat to medium low. Cook until sauce is thickened 
and chicken is cooked through. About 20-30 minutes. 

Serve with rice!  

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


