
“And do not be conformed to this                                    
world, but be transformed by the                                             
renewing of your mind, so that                                             

you may prove what the will of God                                      
is, that which is good and acceptable                                          

and perfect.”  Romans 12:2 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                             
On the menu: Indonesian Tomato Soup                                                                        

“Due to its beneficial geographic location,                                 
Indonesia has attracted many traders, pirates and                    
adventurers from all over the world. The islands were 
most known for rich resources of spices, especially in 
the eastern region, and these spice-hunters soon turned 
into immigrants and permanent dwellers. 

Not only known as spice producers, Indonesia also  
welcomed a wide array of exotic foods from around  
the globe. Most of these products were brought in by 
traders and Hindu missionaries from India, Europe and 
the Middle East.   

Perhaps the most famous Indonesian condiment is 
called sambal. It is made from various spices including 
chili, shallots, garlic, and trasi (shrimp paste). It can be 
served either as a side dish or as a substitute for fresh 
chili. Eating chili has become a culture and each region 
has its own trademark chili that makes everything taste 
better. Just order up a side of sambal, the spice of                    
Indonesian life.   

In 2011, Rendang, the scrumptious meat dish from 
West Sumatra, was crowned the Best Food in CNN’s 
World’s 50 Best Foods. Again, in the most recent list 
published in 2017, Rendang is number 1.This time,  
second to Rendang on the top was Nasi Goreng,                  
Indonesia’s renowned and beloved Fried Rice. The list 
was compiled by CNN following a poll on Facebook, 
from 35,000 votes, when Rendang and Nasi Goreng 
finished in 1st and 2nd place. Meanwhile, another      
Indonesian culinary icon, Sate, also made it to the list in 
14th place. This confirms Indonesia’s reign over the 
world’s best-loved cuisines.” (taken from luxofood.com) 

I love using different spices for cooking. There is such 
an endless array of spices available to choose from too. 
You just have to know when to add the spices to the 
meals because ‘that is when it is perfect thyming.’                    
Experimenting with all of these delectable culinary              
seasonings is a great way to spice up your life too! 

During this pandemic we all need a little ‘spice’ in our 
life. And as the days have moved into months and the 
months are now approaching a year, we need to be 
aware that it might be time to ‘spice up our faith’. So 
how do we do just that? 

God’s Word says: “Whoever believes in Me, as                  
Scripture has said, rivers of living water will flow from 
within them.” John 7:38 As Christians we are to let 
blessings flow through us and into others. God is               
relying on us to share His life-giving water to those  
who are spiritually thirsty. When we share our faith 
with others it builds and strengthens our faith too. 

Another way we can ‘spice up our faith’ is to count our 
blessings. Ephesians 1:3 says: “Blessed be the God 
and Father of our Lord Jesus Christ, who has blessed 
us in Christ with every spiritual blessing in the                        
heavenly places.” As Christians we rejoice that we            
receive endless blessings from Him. But sometimes                
we need to sit down and write down some of those 
blessings. It is in reminding ourselves of those blessings 
that we are renewed in our faith and trust in our Lord. 

As we begin to recount all of the blessings that we have 
in Jesus we can then start to give blessings to others. 
Get creative with language, and speak words that will 
uplift, encourage, hearten and bless other people. Bring 
Scripture into their lives and remind them of who they 
are in Christ. As you build them up, your own spirit will 
get stronger. One of my favorite blessings found in the 
Bible was spoken by Moses in Numbers 6:24-26: “The 
LORD bless you and keep you; the LORD make His 
face shine on you and be gracious to you; the LORD 
turn His face toward you and give you peace.”   

Another great way to ‘spice up our faith’ is to                
nurture our prayer life. 1 Thessalonians 5:16-18           
remind us: “Rejoice always, pray continually, give 
thanks in all circumstances; for this is God’s will for 
you in Christ Jesus.” Another sure way to ‘spice up 
your faith’ is to start praying for others! 

There are so many ways we can draw closer to Jesus 
and experience a joyful life with Him, regardless of our 
circumstances. No one wants a bland tasteless faith. We 
just need to season our lives with the things of Jesus and 
His Holy Word!  

This seasoned cook who uses spices all the time still 
needs a refresher course on how to continue to ‘spice up 
her faith.’ How about you?  

In His Grace, Lynda  

 



 

Lynda’s Recipe for Indonesian Tomato Soup                                                                       
 

Ingredients: Serves  3-4  

2 tablespoons olive oil                                                                                                                   
2 large shallots, chopped                                                                                                                           
4 garlic cloves, chopped                                                                                                                                    
1 teaspoon nutmeg                                                                                                                                  
1 teaspoon cumin                                                                                                                                   
1 teaspoon salt                                                                                                                                                                                                                                              
2 teaspoons dried turmeric                                                                                                               
1 tablespoon ginger, chopped                                                                                                             
2 tablespoons tomato paste                                                                                                        
1  14 ounce can diced tomatoes and juices                                                                                       
1 cup broth (vegetable or chicken)                                                                                                         
1  14 ounce can coconut milk                                          

                                                                      

Instructions:  
 

 In a medium soup pot over medium heat add oil. Sauté the shallots, garlic and ginger  
until golden brown, about 5-6 minutes. Add the tomato paste, and stir one minute.                  
Add 1 cup of broth, the can of coconut milk, salt, nutmeg, cumin and turmeric. Turn 
heat to low and carefully use emersion blender and blend soup until it is smooth.  

Put soup in bowls and top with homemade croutons or serve with grilled cheese                      
sandwiches. YUM! 

Bon Appetit, Lynda 


