
 Whether you call them prickles or thorns, picking 
blackberries can be hard on the fingers and make 
sure you want wear proper shoes to protect your 
toes! But it is worth the risk to retrieve such                        
delicious juicy and sweet berries off the vine. 

The Bible speaks of thorns over 50 times. But  
none of the verses is more precious than                          
Matthew 27:29; “When they had twisted a crown 
of thorns, they put it on His head, and a reed in 
His right hand. And they bowed the knee before 
Him and mocked Him, saying, “Hail, King of the 
Jews!”   

As if the trials, beatings and the flogging was not 
enough, before He was crucified, the Roman                             
soldiers contemptuously made a crown out of 
thorns to place upon His head. A crown of thorns 
would have been extremely painful, but the crown 
was meant more for mockery than it was about 
pain. Here was the “King of the Jews” being                     
brutally beaten, spit upon and insulted by what I 
would imagine to be the lowest rank of Roman  
soldiers that there was. The crown of thorns was 
the final crescendo of their mockery, taking the                          
symbol of royalty and majesty of a crown, and 
turning it into something painful and humiliating. 
This scene that played out in the Gospels of                      
Matthew and John had to be the epitome of how 
sinfully demonic humans can become.   

While these vicious soldiers might have thought 
that they were in control and that they were                        
mocking Jesus, they were actually fulfilling the 
Scripture in Isaiah 53 that prophesied the suffering 
of Jesus and the victory of the cross and the empty 
tomb.  

The thorny crowns, and the anguish that went with 
it, are no longer crushed on our Savior’s head.                      
Jesus has now received the only crown that                        
matters, because He is the King of kings and the 
Lord of lords. Like everything else that He does, 
even that horrific thorny crown was worn because 
of love. “But we see Jesus, who was made a little 
lower than the angels, now crowned with glory 
and honor because He suffered death, so that              
by the grace of God He might taste death for                    
everyone.” Hebrews 2:9 Jesus wore His crown of 
thorns because He loved us, and He wanted us to 
know what love really looked like.   

“The path of those who preach love, and not                      
hatred, is not easy. They often have to wear a 
crown of thorns.”  Nelson Mandela 

 In His Grace, Lynda 
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Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                                 
On the menu today: Blackberry Sorbet 

Jeff and I love blackberries and we now have them        
coming out of our ears! I’m not complaining of 
course, but we have more blackberry bushes than 
we could possibly keep up with.  

“Pacific Blackberry is a species in the Rosaceae 
(Rose) family that is native to a large part of western 
North America from Baja to Canada and from the 
coast to the Rocky Mountains. This is a wide, 
spreading shrub or vine-bearing bush with prickly 
branches, white flowers and edible fruits. This                
species is one of the original parents of the hybrids 
Loganberry and Boysenberry. Pacific Blackberry 
typically does not set fruit until the second year after 
planting, and it is typically dioecious so that only 
the female plants produce fruit. The sweet-tart fruits 
are dark purple to black and up to 2 centimeters in 
length. They can be eaten raw, baked in pie or                      
cobbler, or frozen. Seed size seems to be related to 
fruit "cell" size, and the smallest (1 centimeter) fully 
formed berries are most highly prized. The plant is a 
vigorous spreader that needs cool temperatures and 
high amounts of moisture to set large fruit. For this 
reason fruit production and flavor is generally                    
inferior in the southernmost part of it range.            
Growing Pacific Blackberry requires some thought 
and care because its numerous prickles can make 
harvesting the fruits, weeding, pruning and other 
maintenance activities unpleasant.” (Taken from 

calscape.org) 



Lynda’s Recipe For  Blackberry Sorbet 

 
 

Ingredients: Serves 4   

2 lbs frozen blackberries 

1/2 cup desired sweetener (I used honey) 

  

Instructions:   

Using a food processor or high-speed blender, blend the blackberries and your 
sweetener until completely combined. Pour into a rectangular loaf pan and smooth 
into an even layer.  

Freeze for 2-3 hours, or until frozen, but still soft enough for scooping. If you plan 
to freeze your sorbet for longer you will need to cover it with a lid or plastic wrap, 
and let it sit out at room temperature for 5-10 minutes before serving.  

So simple and delish! 

  
 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


