
 
Most of us have grown up with the phrase “an              
apple a day keeps the doctor away.” Basically this 
simply means that eating an apple (or fruits and 
vegetables in general, foods that are good for you) 
can improve one’s health and thus keep the doctor 
away. Put in much simpler and more logical 
terms, a person who eats healthy probably won’t 
need to go to the doctor as often as someone who 
is eating poorly and is unhealthy. 

The logic that if we eat healthy food, we will be 
healthier can also be applied to God’s Word as 
well. If we are eating (metaphorically) and                       
digesting the Word of God we will be much 
healthier spiritually. Proverbs 7:2 says: “Keep 
My commands and you will live; guard My 
teachings as the apple of your eye.”   

The ‘apple of your eye’ metaphor is a reference to 
the pupil of the eye. I have written before about 
what it means for us to be the apple of God’s                     
eye. Simply put we are the center focus of His  
attention. But what does it mean to guard God’s 
teachings as the center focus of our eyes? 

1 John 5:3 says; “In fact, this is love for God:            
to keep His commands. And His commands are 
not burdensome.”  A lot of people assume that                   
because they have Jesus they don’t need to keep 
the Ten Commandments. This is a false belief.               
Scripture in both the Old Testament and the New 
Testament make it very clear that we show God 
our love by keeping His Commandments. We 
have been justified by our faith because of Jesus, 
and we are no longer judged by the law, but we 
reveal our love to a Holy and Righteous God by 
keeping His laws to the best of our ability.  And 
we do that by keeping them at the center of our 
focus. Jesus Himself said: “If you love Me, keep 
My Commandments.”  John 14:15.  

God showed His love for us by sending His Son  
to atone for our sins, and by keeping us as the                  
apple of His eye. In return we are moved to                   
show our love and gratitude by keeping His                  
Commandments as the apple of our eye.  

The Laws of God are opportunities for us to                    
exercise our faith and to receive blessings from 
Him. An apple a day might help keep the doctor 
away, but God’s Word at the center will always 
make you feel better! 

 

In His Grace, Lynda 

“Keep My commands and you will live; guard                  
My teachings as the apple of your eye.”                      

Proverbs 7:2 

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

Apples that are best used in cooking or baking have  
a lower sugar content than raw eating apples. They 
are usually tarter than eating apples like golden or 
red delicious apples. As a rule low sugar apples do                  
better in storage than apples with higher sugar levels. 
This isn’t to say that you can’t use sweeter apples for 
cooking and baking, but you will have better results 
if you use less sugar and more tart apples. 

If you aren’t sure about which apples are the best for 
cooking and baking here is a list of the ones that are 
most used: Pippin, Jonagold, Rome, Winesap,                  
Granny Smith and Honeycrisp. While I have used 
them all, the Honeycrisp and the Granny Smith are 
my favorites, followed by the Pippin. But I also                    
enjoy eating a Honeycrisp and Granny Smith raw.  

“The saying ‘As American as apple pie’ is referred to 
as the symbol of America. The word ‘apple’ comes 
from the Old English word “aeppel.” there are                 
approximately 10,000 different kinds of varieties of 
apples grown in the world with more than 7,000 of 
these varieties grown in the United States. Apples  
are a member of the rose family of plants and the 
blossoms are much like wild-rose blossoms. 

Native Americans appropriated what they liked,             
cultivating apples extensively. There are between            
25 to 30 kinds of wild apples grown throughout the 
world with seven kinds in the U.S. Most wild apples 
are crab apples with small, sour, hard fruit. The crab 
apple is the ancestor of many of the varieties of             
apples grown today.”  https: whatscookingamerica.net 



Lynda’s Recipe for Baked Apples 

Ingredients:  Serves 4 

 2 large apples (I used Honeycrisp apples) 
1/4 cup light brown sugar 
1/4 cup rolled oats 
1/4 cup finely chopped pecans 
1/4 cup raisins 
1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
2 teaspoons unsalted butter 
1 cup hot water 
1/4 cup caramel sauce 
 

Instructions:  Preheat Oven to 375oF 

Cut your apples in half and remove the seeds. Carve out a hole in your apples for 
stuffing them.  
 
In a bowl, add oats, brown sugar, raisins, pecans, cinnamon and nutmeg and mix 
well. Stuff each apple with the mixture, pressing gently to push it down into the               
apple hole. Place the apples in a baking dish. Place a half teaspoon of butter on top 
of each apple.   
 
Carefully pour the hot water into the bottom of the baking dish, making sure you 
don’t get any on your apples. 

Bake for 45 minutes, until the apples are cooked through and tender.  Warm your 
caramel sauce in the microwave, for about 25 seconds, then drizzle a tablespoon or 
so over each apple before serving.    

 

  

     

  

 

 

  

Bon Appétit, Lynda 


