snacking on raw red bell peppers. Their sweetness
and crunching sound make for a healthy snack. And
to be honest with you, I don’t think that orange or
yellow bell peppers have much of a taste at all.
Maybe that’s just me!
Sometimes I approach God’s Word as if it were a
yellow pepper! It doesn’t give me much taste. I
don’t like what it says, or I gloss over it because it
is too convicting. It becomes tasteless to my soul
and I tend to avoid certain Scripture. But according
to Psalm 119:103: “How sweet are Your Words to
my taste! Sweeter than honey to my mouth!”
“How sweet are Your Words to my taste!
Sweeter than honey to my mouth!”
Psalm 119:103
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Vegetarian Stuffed Peppers
Bell peppers come in a range of colors. The most
common bell pepper colors are green, red, orange,
and yellow. Green bell peppers are the least
expensive of them and red bell peppers tend to
be the most expensive. Yellow and orange bell
peppers fall somewhere in the middle, but usually
aren’t too much less then the red ones. They all
have the same basic shape and have a comparable
flavor, but there are some major differences.
Green bell peppers characteristically offer the
lowest nutritional significance because they spend
less time on the vine. It’s also part of why green
bell peppers cost less than other color options.
Because they are picked and shipped off at an
immature stage, less work is involved in caring for
them. Even so, green bell peppers are still very
nutritious and contain large amounts of vitamin C.
Obviously red bell peppers have spent the most
time on the vine. Their nutritional value is
significantly more than the green bell pepper;
they can have twice as much vitamin C as green
bell peppers and more than 10 times the vitamin A.
The top price is largely the result of the time spent
on the pepper plant and the extra care that they
require before picking.
As with most fruit, the taste of a bell pepper
changes considerably depending on its stage of
ripeness. Green bell peppers have a more earthy,
bright, and slightly bitter flavor and I really don’t
like to eat them on their own. Whereas red bell
peppers are much sweeter and considerably less
bitter in flavor. I mostly use green bell peppers in
sauces and stir frys. It is not uncommon to find me

The great theologian A.W. Tozer said: “The Bible
is not an end in itself, but a means to bring men
to an intimate and satisfying knowledge of God,
that they may enter into Him, that they may
delight in His Presence, may taste and know the
inner sweetness of the very God Himself in the
core and center of their hearts.”
The Psalmist didn’t say “How sweet are Your
Words to my ear”, did he? No, he said “to my
taste”. In other words, we are to feast on God’s
Holy Word and digest it so that we can grow closer
to Him and learn more about His great love for us.
It is spiritual food that feeds our faith.
I always have to check myself and make sure that
my heart is in the right place before I sit down and
contemplate on God’s Word. When I don’t do this,
I tend to find my heart bitter and tasteless. I tend to
look for Scripture that either supports my attitude
and feelings about a specific situation, or I just
move on until I find some thing that really stands
out at me, and makes me feel good. But when I ask
God to guide me, to search my heart for any selfish
and ungodly motives, He does just that! I repent
and then I sit with Him, and allow Him to fill me
with His loving, living and holy Word.
Psalm 34:8 says; “Taste and see that the LORD is
good; blessed is the one who takes refuge in Him.”
When our hearts are in the right place; when we
have asked the Holy Spirit to guide us in Scripture;
when we have asked God to reveal His Truth to us,
He will. He won’t disappoint us. We won’t taste
bitter or tasteless spiritual food. The more we are in
His Word, the more we fall in love with Him; The
more He reveals His heart to us; The more
satisfied we become with who we are in Christ;
And the sweeter Scripture becomes to the taste.
The Bible is meant to be bread for daily use, not
cake for special occasions. Bitter or sweet, it is all
about the heart.
In His grace, Lynda

Lynda’s Recipe for Vegetarian Stuffed Peppers
Ingredients: serves 4
4 bell peppers, sliced in half lengthwise
1 cup sliced mushrooms
1 1/2 tablespoons olive oil
4 cloves of garlic, minced
2 cups spinach
1/2 yellow onion, chopped
25 ounces ricotta cheese, drained
1/2 tablespoon red pepper flakes
1 egg
2 tablespoons fresh chopped basil
1 lemon, zested
1/4 cup grated Pecorino cheese

Instructions: Preheat oven to 375
Bake your hallow red peppers in a baking dish for 30 minutes. Remove from oven and add
cherry tomatoes, 1/2 tablespoon olive oil, salt, and pepper. Toss them in the pan to combine.
Place peppers and tomatoes back in the oven and bake for 10 minutes.
While the peppers are cooking, heat 1 tablespoon of olive oil over medium-high heat and sauté
mushrooms, spinach, garlic, and onions until spinach has wilted. Drain the spinach and mushrooms and set aside in a mixing bowl.
Add ricotta, red pepper flakes, egg, basil, and lemon zest to the mixing bowl with the spinach and
mix until fully combined.
Remove the peppers from the oven and stuff with the spinach, mushrooms and ricotta mixture.
Top each pepper with 2 tablespoons of grated Pecorino cheese.
Place the stuffed peppers in the oven and bake for about 5-10 minutes, just until the cheese on top
has melted and the peppers are warm all the way through. Don't bake them too long or they will
become watery inside!

Bon Appetit, Lynda

