
 God’s Word has been around for thousands of years 
and it is something that we should all be doing.  

Meditating on God’s Holy Word is a way of                             
internalizing it. We need to take His Word deep into 
our hearts so that the Holy Spirit can work through it 
to influence, lead, teach, cleanse and transform us 
from within. It is always important to God’s Word, 
read it and memorize it to get it into our minds. But 
then we must also meditate upon it repeatedly in our 
hearts so that we grow and expand a deeper under-
standing of it so that we can know how it applies to 
our lives.  

The ultimate goal for Christians is to learn as they                  
meditate on Holy Scripture is to allow God’s                   
mysterious and still presence within us to become  
the reality which gives purpose, meaning, shape and 
Holy Spirit-lead guidance in everything we do, and 
to transform us into everything we are becoming in 
Christ. 

For the Christian, meditating on God’s Word has 
nothing to do with the emptying of our minds, nor 
does it have anything to do with focusing hard on 
yourself and what surrounds you. Meditating on                
Holy Scripture is quite the opposite. We are to take 
our focus off of ourselves and  put our mind and 
heart’s full attention on the Word of God.  

Here are four practical tips for meditating on God’s 
Word: 
1. Set aside a specific time and place each day when 
you are least likely to be interrupted or distracted to 
get alone and meditate on God’s Word. Make it a  
desirable place. 
 

2. Always start with prayer and ask God to help you 
with your meditation. Proverbs 3:5-6 remind us to 
“Trust in the Lord with all your heart and lean             
not on your own understanding; in all your ways 
submit to Him, and He will make your paths 
straight.”  You can ask the Lord to draw you closer 
to Him; Open your eyes to His truth; Help you apply 
that truth in your life; And transform you as you 
meditate on God’s Word and spend isolated time 
with Him. 
 

3. Choose a small section of Scripture. Think about 
what the passage means. Study it in depth so that you 
can understand it in context. Take notes. Ask ques-
tions. Memorize the passage. Ask God what He 
wants to say to you through the text. 
 

4. Consider how you can apply the passage to your 
life in practical ways. Remember faith is an action. 
Ask God to help you follow through in obedience to 
what He shows you.  

God loves us, and tells us so in His Word. Meditate 
on His promises!      In His Grace, Lynda 

“Keep this Book of the Law always on your 
lips; meditate on it day and night, so that you 
may be careful to do everything written in it. 
Then you will be prosperous and successful.” 

Joshua 1:8 

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

No summer food really says American like corn                
on the cob. Corn is a favorite when it comes to                
summer vegetables for the Untied States. Whether a 
barbeque party, a western hoedown or just at your  
dining room table, this sweet and succulent cob is 
something almost everyone likes to gnaw on! 

The word ‘gnaw’ is defined as “bite at or nibble some-
thing persistently.” There have been times in my life 
(and still are) when I just can’t seem to let something 
go. It gnaws at me until I either take action and do 
something about it, or I give it over to the Lord and 
release it from my hands and head. But all too often             
I hold onto it and allow it to persistently cloud my 
judgement or put me into a fit of anxiety and stress. 
And then I realize that I have spent precious time                
allowing something or someone that I have no control 
over to consume my brain and steal my peace of mind.  

I would have to say that most of the time it is not very 
healthy to ‘gnaw’ on something persistently. But there 
is one exception that it is never unhealthy. In fact, it is 
one of the healthiest things we Christians can do. We 
need to ‘gnaw’ on God’s Holy Word and be persistent 
in making sure that we are understanding it according 
to the wisdom that He gives us through the Holy                  
Spirit. Joshua 1:8 reminds us that we are to                      
“Keep this Book of the Law always on your lips;                         
meditate on it day and night, so that you may be 
careful to do everything written in it. Then you will 
be prosperous and successful.”  

I think that the word “meditation” often gets a bad 
wrap because it is so connected to Eastern Religion. 
As Christians we certainly don’t want to be adding 
any other religion’s practices into our faith in Jesus. 
“Jesus + Nothing = Everything!” But meditating on 



Lynda’s Recipe Grilled Corn Salad 

Ingredients:  Serves 4-6 

6 ears of corn                                                                                                                               
1 cup grape tomatoes                                                                                                                            
8 oz. fresh mozzarella                                                                                                                       
1/2 cup diced red onion                                                                                                                 
1 small avocado diced                                                                                                                         
1/2 cup chopped basil                                                                                                                          
3 tablespoons olive oil                                                                                                                                        
2 tablespoons white balsamic vinegar (I use champagne vinegar)                                                               
1/2 teaspoon salt                                                                                                                                                  
1/4 teaspoon pepper 

 

Instructions:    

Pull the husks and the hair away from the corn. Place on a hot grill and cook for 
about 15 minutes (turning half way). 

Once your corn on the cob is grilled transfer corn into a large bowl and set aside to 
cool. 

After it is cooled, cut it off of the cob into a bowl. Add tomatoes, avocado, onion, 
mozzarella and basil.  

In a small bowl, whisk together olive oil, vinegar, salt and pepper. 

Pour dressing over salad; chill until ready to serve. 

 

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


