
 All this talk about seasonings reminds me of the 
question: “How should you live your life? By  
seasoning the moment.”  

As Christians, our words should reflect to others 
the love, grace and mercy of our Lord. They 
should reveal how the gospel has transformed our 
lives. Our words should impact our conversations 
for the better as we bring a different “flavor” to 
our interactions, build others up, and share as well 
as defend the gospel.  

We can’t avoid God’s Truth in Luke 6:45 when it 
comes to our responsibility with our words; “A 
good man brings good things out of the good 
stored up in his heart, and an evil man brings 
evil things out of the evil stored up in his heart. 
For the mouth speaks what the heart is full of.” 

Once we receive Jesus as our Lord and Savior our 
hearts become ‘seasoned’ with the Holy Spirit. So 
if we are producing bitter and distasteful words 
from our mouth, we need to spend more time in 
God’s Word and more time in prayer, asking Him 
to clarify the areas that need to be ‘seasoned’ with 
His love, grace and mercy. 

In Matthew 5:13 Jesus calls Christians to be the 
salt of the earth. “You are the salt of the earth. 
But if the salt loses its saltiness, how can it be 
made salty again? It is no longer good for any-
thing, except to be thrown out and trampled    
underfoot.” We have to remember that we are 
here for God’s purposes. We are here to spread 
the Truth to those that don’t yet know that they 
have a Savior. If we don’t keep our words 
‘seasoned’ with God’s Word and His Spirit, we 
won’t know how to represent Him when we are 
confronted with unbelievers. And honestly, to 
think that we would be ‘seasoned’ on our own is 
just plain arrogant. We can’t even begin to share 
God’s Truth without being ‘seasoned’ with His 
help. 

Colossians 4:6 says; “Let your conversation be  
always full of grace, seasoned with salt, so that 
you may know how to answer everyone.” In order 
to share the gospel we need to know it, share it                        
accurately, and do it with a humble and gracious 
attitude. Having an unpleasant, distasteful attitude 
is not flattering to the Gospel of Jesus. Unsavory 
intentions and attitudes do not produce words 
“seasoned” with love, grace and mercy.  

Being caught ‘unseasoned’ can cause a bitter taste 
in an unbelievers mouth! So remember, season 
everything with love.  

In His Grace, Lynda 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:    
Meatballs in Pumpkin Coconut Curry Sauce!  

Curry has become a universal dish that is served in 
numerous ways. Curry sauce is one of the most               
flavorful of all sauces in existence and forms the                  
basis of an endless number of deliciously complex 
dishes across the world. 

Indian curry sauces are world-recognized for their 
fiery heat and strong flavors. Thai curry is also 
known to be spicy but tends to have a stronger                      
coconut flavor than Indian curry. Every country in 
Southeast-Asia has its own type of curry. 

Thai and Indian curries are either made from a curry 
sauce or from what is called a curry paste. Curry 
paste is mainly a mixture of different dry spices and 
fresh herbs all combined in a food processor or pestle 
and mortar to make a thick spice paste. 

To create a curry sauce out of a paste, all you need to 
do is add liquid; normally a combination of chicken 
or vegetable stock and coconut milk are used in Thai 
curries (my recipe calls for coconut milk), whereas 
Indian curries may call for cream, sour cream, yogurt 
or milk in addition to stocks. Both Thai and Indian 
curry pastes are available by the jar or tub in most 
grocery stores, although the best-tasting ones are still 
made at home in your own kitchen.  

If you haven’t used curry or you tend to shy away 
from it, this is a great recipe to try that will possibly 
give you a mild and delicious alternative to a hot or 
spicy curry. Our western culture hasn’t always been 
accustomed to using spices in our cooking. As the 
world has opened up to more and more travel                  
opportunities we have been exposed to cuisines of 
other cultures and have found that a meat and                    
potatoes kind of meal is sometimes just too boring! 

“Let your conversation be always full of 
grace, seasoned with salt, so that you 
may know how to answer everyone.”  

Colossians 4:6 



Lynda’s Recipe for Meatballs in                                                            

Pumpkin Coconut Curry Sauce 
 

Ingredients:  Serves 4-6 

1 pound lean ground chicken                                                                                                               
1 egg                                                                                                                                             
1/2 cup panko breadcrumbs                                                                                                    
1 tablespoon brown sugar                                                                                                                
1 teaspoon red chili peppers                                                                                                                                
1/3 cup finely diced cilantro                                                                                                              
1/4 cup finely diced green onion                                                                                                               
3 cloves garlic, minced                                                                                                          
1/2 teaspoon ground ginger                                                                                                          
1 teaspoon ground turmeric                                                                                                              
1/2 teaspoon salt                                                                                                                                           
1/2 teaspoon pepper                                                                                                                        
1 tablespoon sesame oil                                                                                                                               
1 (15 ounce) can lite coconut milk                                                                                              
3/4 cup pumpkin puree                                                                                                        
2 tablespoons natural creamy peanut butter                                                                            
1 tablespoon low sodium soy sauce (or coconut aminos)                                                   
1 tablespoon yellow curry powder                                                                                                              
1 large carrot, sliced                                                                                                                                     
1 red bell pepper, cut into chunks or julienned                                                                                                                                                                                                              
1/4 cup chopped Cilantro                                                                                                                                                
1/4 cup chopped peanuts                                                                                                                                              
Scallions 
 

Instructions:    

In a large bowl, add the ground chicken, egg, breadcrumbs, brown sugar, red chili pepper,  
cilantro, green onion, garlic, ginger, turmeric, salt and pepper. Mix and form into 16 golf ball 
sized meatballs. 

Place a large deep skillet over medium-high heat and add in sesame oil. Add the meatballs and 
brown on all sides, about 5-6 minutes. When the meatballs are done browning, transfer them to  
a plate and set aside.  

Reduce the heat to medium-low and add in the coconut milk, pumpkin puree, peanut butter, soy 
sauce and yellow curry powder; whisk together until well combined. Add in carrots, then add  
the meatballs back in and bring to a simmer. Cover the pan, reduce heat to low and simmer for 
15-20 minutes. 

After 15 minutes, remove the lid and gently stir in the red bell peppers. Simmer for 5 more 
minutes uncovered. Serve with coconut rice or brown rice. Garnish with chopped                   
peanuts, scallions, and cilantro.  

Bon Appétit, Lynda 


