
 
I could use a good “boost” of energy right about 
now. Lately I seem to be allowing the heaviness               
of life’s circumstances this past year to weigh me 
down just a bit.  

I am not talking about depression either. I am                     
talking about just feeling exhausted and reflective. 
This certainly has been the weirdest year of my life 
and probably for most of you as well, thanks to the 
horrible COVID-19 that we  have all lived under 
for the past 17 months! But it seems to be more 
than that for me lately.  

This has been a year of really looking at my                          
mortality. Certainly COVID plays a role in this, 
but I also turn 60 this year, UGH!; My husband 
had three unexpected surgeries; My 95 year old 
father in-law was hospitalized for diverticulitis, 
and then found out that he had colon cancer; And 
now the unexpected passing of my mother. So yes, 
this has been a year of contemplating my mortality.  

For Christians mortality is something we should 
not fear. The passing of our earthly life brings us 
straight into the arms of Jesus. Contemplation and 
fear are two different things. I do think it has been 
a year of growth for me in many ways spiritually. 
Without a doubt the Holy Spirit has used every  
opportunity to grow and stretch me when it came 
to writing these devotions, and I am so grateful                    
for that! But I have also been forced to face the 
thoughts (and fact) of losing people that I love                
and care about.  

I am hoping that my contemplating is about over 
and my energy level is renewed. But what I have 
learned this past year through my exhaustion and 
reflection is summed up in the Psalms. Psalm 
90:12 says: “Teach us to number our days, that 
we may gain a heart of wisdom.”  

Life is so precious, but it is nothing compared to 
what heaven will be like. If we spend precious time 
in God’s Word; Talk to Him; Worship Him; And 
give Him the throne of our hearts, then we will  
experience just a taste of what our eternal life will 
be like forever! 

I am walking away from this past year being                            
reminded that death is a reality in this world, but it 
does not have to control our lives. I need to live my 
life in victory, knowing that Jesus already did my 
dying for me. I also am learning to ask myself,  “If 
today was my last, would I do anything different 
than I am doing now?” How about you?  

In His Grace, Lynda 

“Teach us to number our days, that we may                       
gain a heart of wisdom.”   Psalm 90:12 

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

There is never a time when tomatoes taste better 
than in the summer. Even though they are available 
all year round thanks to greenhouses, you just can’t 
beat a sun ripened tomato right off the vine, and 
what better way to celebrate their deliciousness than 
in a pie crust with yummy cheese and basil! 

The tomato is technically a fruit because its               
seed-bearing and develops from the ovary of a  
flowering plant. But when it comes to nutrition,                     
tomatoes, along with zucchini and cucumbers (both 
have seeds), are also regarded as vegetables. That's 
due in part to their small carb and sugar contents: A 
medium tomato has about 22 calories, and only 5 
grams of total carb, with 3 as sugar and 1.5 as fiber. 
But this low-calorie, low-carb package is packed 
full of nutrients, and has been connected to many 
health benefits.   

“Tomatoes are loaded with a substance called                         
lycopene. Tomatoes also have potassium, vitamins 
B and E, and other nutrients. Lycopene is an                         
antioxidant -- it fights molecules called free radicals 
that can damage your cells and affect your immune 
system. Because of that, foods high in lycopene, like 
tomatoes, may make you less likely to have lung, 
stomach, or prostate cancer. Some research shows 
they might help prevent the disease in the pancreas, 
colon, throat, mouth, breast, and cervix as well.  

Lycopene also may help lower your levels of LDL, 
or “bad” cholesterol, as well as your blood pressure. 
And that may lower your chances of heart disease. 
Other nutrients in tomatoes, like vitamins B and E 
and antioxidants called flavonoids, may boost your 
heart health too.” (Taken from www.webmd.com) 



Lynda’s Recipe For Italian Tomato Pie 
 

 

Ingredients: Serves 4-6 

1 pie crust                                                                                                                  
4 cloves garlic, minced                                                                                                
1/4 cup sweet onion, chopped                                                                                                             
1 1/2 pounds cherry tomatoes                                                                                     
1/2 teaspoon red pepper flakes.                                                           
5 tablespoons basil, cut in thin ribbons                                                                  
1 tablespoon olive oil                                                                                         
1 tablespoon red wine vinegar                                                                                      
1 teaspoon balsamic vinegar                                                                                      
1 pound burrata cheese 

Instructions:  Preheat Oven to 350
o
 

Bake your pie crust in the oven until golden brown (20-30 minutes). Remove it                
and let cool. Reset your oven for 400o 

Sauté onions and garlic until translucent. Add the tomatoes, red pepper flakes and                            
red wine vinegar, and cook until the tomatoes are soft. 

Turn the heat off and add 4 tablespoons of the basil and the balsamic vinegar to the 
mixture. 

Take your pre-cooked pie crust, fill the bottom with burrata cheese and then top with 
your tomato mixture. 

Put pie in oven and bake for about 20 minutes. 

Top with 1 tablespoon of basil once out of the oven.  Delish! 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


