“So that your faith might not rest on
human wisdom, but on God’s power.”
1 Corinthians 2:5
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace! On the menu:
Salmon with Creamy Garlic Dijon Sauce
People either like mustard or they don’t! I happen
to like mustard. But I really like and prefer Dijon
mustard.
The customary Dijon mustard recipe includes
Verjus (the pressed juice of unripened grapes) and
ground brown mustard seeds along with salt and
other spices. The most common Dijon mustard we
know of has a light yellow color and creamy
texture.
At one time, any product called Dijon mustard had
to be made in the Dijon region of France. Other
products could be called "Dijon-style mustard"
or simply "dijon mustard" with a lowercase "D".
Today, the term Dijon mustard has become a
generic term, so any mustard using the basic Dijon
recipe can be called Dijon mustard.
Dijon is the capital of the Burgundy region in
France. At one time it was referred to as the
mustard capital of the world.

Mustard seeds have been used for thousands of
years, probably since someone bit into one and
liked it's spicy flavor. For such a small seed, it
packs a great punch!
The mustard seed has been around for thousands of
years not only for flavoring something, but also as
an illustration of our faith. Three of the Gospels
mention the “faith of a mustard seed” in them. We
read in Matthew 13:31-32: “Though it is the
smallest of all seeds, yet when it grows, it is the
largest of garden plants and becomes a tree, so
that the birds come and perch in its branches.”

And then again in Luke 17:5-6: The apostles said
to the Lord, “Increase our faith!” And the Lord
said, “If you had faith like a mustard seed, you
would say to this mulberry tree, ‘Be uprooted and
be planted in the sea’; and it would obey you.”
And again in Mark 4:30-32: And He said, “How
shall we picture the kingdom of God, or by what
parable shall we present it? It is like a mustard
seed, which, when sown upon the soil, though it is
smaller than all the seeds that are upon the soil,
yet when it is sown, it grows up and becomes
larger than all the garden plants and forms large
branches; so that the birds of the air can nest
under its shade.”
Faith is so fundamental to the Christian life that
Scripture tells us that without it, it is impossible to
please God. And Jesus told His disciples that with
just a tiny measure of faith, the size of a mustard
seed, they could move mountains. So we find
ourselves asking what exactly does it mean to have
“mustard seed faith”?
In order to understand what a “mustard seed of
faith” looks like, we must understand what it is not.
Like so many other Scriptures in God’s Holy Bible,
this parable about the mustard seed has been used
and abused for the purpose of convincing others
that their prosperity, good health and success in life
is based on the size of their faith. This is just not
true. The size of our faith has nothing to do with the
world’s idea of success, prosperity and health. It
has everything to do with God and His ability and
desire to take even a little bit of faith and do
miraculous things with it.
By using this parable to describe faith, Jesus is
pointing our attention, not to the size or power of
our faith, but to the God of our faith. Our faith is
only as strong as the object in which its placed. If
our faith, even if it’s the size of a mustard seed, is
placed in the all-powerful true God, great things
can happen. He uses even the smallest of
someone’s faith to accomplish His will. In other
words, when we talk about biblical faith, all the
strength and power come from God Himself, not
the “size” of faith-even, a “mustard seed” faith will
do.
As Christians we must make sure we are placing
our faith, not in our own determination, but in God
Himself. This means we must seek to know Him
deeply. We get to know God intimately in His Holy
Word and talking to Him. And in doing so, He will
grow our faith according to His perfect plan! Even
if it is the size of a tiny little mustard seed!

In His grace, Lynda

Lynda’s Recipe for Salmon with Creamy Garlic Dijon Sauce
Ingredients: 4
4 (6 oz) skinless salmon fillets
3 teaspoons olive oil
Salt and freshly ground black pepper
3 garlic cloves, minced
1/2 teaspoon corn starch
1/2 cup heavy cream
1 1/2 tablespoons Dijon mustard
1/2 teaspoon honey
1/2 cup chicken broth (sub for Vegetable broth)
1 tablespoon minced fresh dill

Instructions:
Heat a large non-stick skillets over medium-high heat
Add 1 1/2 teaspoons olive oil to each skillet. Pat both sides of salmon dry with paper towels
and season both sides with salt and pepper.
Place salmon in skillet (top of salmon turned down). Let sear until golden brown on bottom,
about 4 minutes then flip and continue to cook to for about 2 - 3 minutes longer.
Meanwhile, in a small bowl whisk together corn starch with 1/2 cup of cream. Whisk in Dijon
mustard and honey.
Remove salmon from skillet and transfer to a plate, leaving oil in one skillet. Tent salmon with foil
so it stays warm.
Add garlic to skillet with oil set over medium heat, sauté until just barely golden brown, about
20 - 30 seconds. Pour in chicken broth.
Bring to a simmer then reduce heat to medium-low and let simmer until broth is reduced by
about 2/3, about 3 minutes.
Whisk cream mixture once more then pour into skillet. Cook and stir, bringing to a simmer. Let
simmer gently, while stirring, for about 30 seconds.
Remove from heat stir in dill return salmon fillets to pan, spoon sauce over salmon. Serve warm.

Bon Appetit, Lynda

