
“A quick-tempered man acts foolishly.”               
Proverbs 14:17 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                         
On the menu: Paprika Herb Roasted Carrots   

“Paprika is a spice that consists of dried and ground 
chili peppers that originate in central Mexico. The 
name “paprika” is Hungarian and its root is in the 
Greek peperi and in the Latin piper both of which 
refer to pepper.  

The peppers used to make paprika made their way 
to Hungary after Christopher Columbus brought 
them to Europe. From Spain, the cultivation of the 
peppers spread to the South of France and to                      
England.  

Hungarians previously used paprika as a medicine 
for treating typhus, not as a spice. The peppers 
would afterward be cultivated there. The climate                  
of the region would prove ideal for growing the                 
peppers. That climate is what gives Hungarian                
paprika its distinctive character. 

There is a great deal of variation in the flavor                             
profiles of different types of paprika. The spice can 
range in flavor from mild and sweet to very hot and 
spicy. There are also smoky Spanish paprikas, 
which have become popular among chefs in recent 
years. 

Sweet paprika has no heat, just the flavor of ripe 
peppers. The hot varieties carry heat similar to   
cayenne but a more complex flavor. Smoked                      
paprikas get their flavor from the peppers being  
first sun-dried then smoked over oak fires. 

Health benefits from paprika include: Vitamin A;                 
A single teaspoon of paprika has almost 40 percent       
of the daily recommended intake of vitamin A;                    
Vitamin E: You can get 5 percent of your daily             
vitamin E requirement from one teaspoon of                         
paprika; Capsaicin: A number of studies have    
shown capsaicin to have anti-cancer, antioxidant        
and anti-inflammatory effects.” (spiceography.com) 

I do not like hot peppers. I never use them in my 
cooking. They just don’t sit well with my stomach. 
But I do know something about a ‘hot temper’.                  
Sadly I had a quick, hot temper in my youth. I was 
never one to look at the situation first and then react. 
No, I tended to react, and then look at the situation. 

Proverbs 14:17 says: “A quick-tempered man acts 
foolishly.” Boy how true that is too!  A person who 
allows their anger to run unchecked will not act in a 
wise thought-out manner. When someone loses their 
temper it can cause them to do and say things that 
they will probably regret and often times the damage 
can’t be undone. It has been said that when your 
temper boils over, you usually end up in hot water. 
We have seen it over and over again in our lives. We 
have to learn to control our anger before our anger 
controls us! 

Many people struggle with a quick or hot temper. 
Although culture often encourages people to express 
themselves and not hold back, God’s Word teaches 
that giving in to one’s temper is a sin. Proverbs 
29:11 says: “A fool gives full vent to his spirit, but 
a wise man quietly holds it back.”  And then again 
Ecclesiastes 7:9 says: “Be not quick in your spirit 
to become angry, for anger lodges in the heart of 
fools.” In fact, there are over 50 Bible verses that 
talk about how to deal with our anger. God knew 
that anger was a human emotion that all people                              
experience and He wants us to manage our anger in 
a godly way. 

It’s important to remember that anger is a valid                     
emotion and is not always sinful. God allows for 
“righteous anger,” which is anger with the proper  
godly focus, the appropriate motivation, the right 
control and a good result. Our problem is that our 
temper is often motivated by selfishness and                             
directed toward other people instead of toward sin.  

Anger must be controlled, and we should never use 
it to sin. If we do become angry, we should deal 
with the anger and its root quickly, and then                       
promptly put it away from our lives.  

“No form of vice, not worldliness, not greed of 
gold, not drunkenness itself, does more to                         

un-Christianize society than an evil temper.”                     
Henry Drummond                  

My ‘hot temper’ is something that I don’t seem to 
struggle with any more, praise the LORD . I give 
God, His Word, and the work of the Holy Spirit in 
me all the glory too! Left to continue in my own  
sinful nature, I am sure I would still be blowing off 
steam, and not from hot chili peppers either,                         
but from my own sinfulness. 

In His Grace, Lynda  



 

Lynda’s Recipe for Paprika Herb Roasted Carrots 

 

Ingredients: Serves 4 
  

4 large carrots                                                                                                                              
2 tablespoons olive oil                                                                                                                  
1/4 cup fresh parsley, chopped                                                                                                   
1teaspoons oregano (1/2 if dried)                                                                                            
2 teaspoons paprika                                                                                                                
1 teaspoon salt                                                                                                                      
1 teaspoon pepper 

 

Instruction:  Preheat oven to 400°   

Trim the carrots, then slice on the diagonal into 1/2 inch thick coins. 

Transfer the carrots to a baking sheet and add the oil, parsley, oregano,                       
paprika, salt, and pepper. Toss to coat. 

Bake for 20-25 minutes, until the carrots are tender. Let cool for 5 minutes before  
serving. Enjoy! Goes great with Salmon! 

 

Bon Appetit, Lynda 


