
 
racism, I am afraid as long as there are sinful                 
human beings, there will always be some form of 
racism everywhere. For true followers of Christ, 
racism is something that we should never allow in 
your hearts.  

In the Old Testament, God divided humanity into 
two groups: Jews and Gentiles. God’s reason for 
doing this was for the Jews to be a kingdom of 
priests, ministering to the Gentile nations His Truth 
to them. Instead, the Jews became proud of their 
status and despised the Gentiles, putting divisions 
between them. Galatians 3:28 says: “There is  
neither Jew nor Gentile, neither slave nor free, 
nor is there male and female, for you are all one 
in Christ Jesus.” Racism, in varying forms and to 
various degrees, has been a plague on humanity for 
thousands of years.   

Most people have struggled with understanding 
why we have racism, me included. But the simple 
truth is that as long as there is sin, there will be  
racism. Sin appears to make us naturally untrusting 
of people who look differently from us. The root of 
sin is pride. And pride always wants to be superior. 
Racism is evil according to God and His Word. 
Ephesians 2:14 says: “For He Himself is our 
peace, who has made the two groups one and                    
has destroyed the barrier, the dividing wall of 
hostility.” Jesus came into the World to save all 
people; Love all people; And set all people free.  
Martin Luther King's dream was of a nation where 
people are not “judged by the color of their skin 
but by the content of their character.” And that was 
a godly dream to have!  

As Christians we must start seeing all people as 
being created in the image of our Heavenly Father. 
Genesis 1:26 says: “Then God said, ‘Let Us make 
man in Our image, after Our likeness.’” He didn’t 
say ‘let us make only one particular people group 
of color into our image.’  Jesus came into this 
world to save us all; “For God so loved the world 
that He gave His one and only Son, that whoever                           
believes in Him shall not perish but have eternal 
life.” John 3:16.   

As Christians it is our responsibility to be the                     
example. We must start seeing people for who  
God created them to be and not the color their skin 
color or language or cultural differences. When we 
seek to become people after God’s own heart, we 
will learn to love and respect people of all races 
and we won’t see ourselves as superior to anyone. 
“For God shows no partiality.” Romans 2:11 
 

In His Grace, Lynda 

“There is neither Jew nor Gentile, neither                   
slave nor free, nor is there male and female,              

for you are all one in Christ Jesus.”                                           
Galatians 3:28 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Sweet Potato & Chickpea Salad   

The Yam vs. The Sweet Potato-which is which               
and why? Like most of us, we can get these two                   
delicious and highly nutritious potatoes mixed up. 

It turns out that the sweet potato is actually a root of 
a vine in the Morning Glory family. Sweet potatoes 
originated in North America as far back as the late 
1600s.  In the early 1900’s, an orange version was              
cultivated, and to distinguish it from the white sweet 
potatoes, farmers used the slang phrase "yams" that 
slaves from West Africa had used to describe them. 
Sweet potatoes reminded the Africans of an African 
vegetable called "Nyami". Real yams are a                         
completely different vegetable from the Nyami.  

Their scientific name is Dioscorea, and they                   
originate in Africa and Asia. They are commonly 
found in the Caribbean and Latin America. Over 
600 varieties of yams are known, and 95% of these 
are still grown in Africa. They can reach up to 100 
pounds. In the US, true yams can be tough to find. 
They are imported and rarely found in our local  
grocery stores. Your best chances of finding them 
are in international or ethnic food stores.  

So, I have learned something new from researching 
the yam and the sweet potato. What did I learn? The 
yams and the sweet potatoes as we know them here 
in the United States are one and the same. Just 
slightly different colors! Who knew? 

I always cringe when I find information that is                
connected to the slave era of our country. I can’t 
begin to imagine what it was like to live during that 
time in history. God doesn’t show favoritism and 
neither should we. I am so thankful that slavery is 
no longer allowed in this country, but as for               



Lynda’s Recipe for Sweet Potato & Chickpea Salad  

Ingredients:  4-6 
2 large sweet potatoes  
1/2 medium red onion 
15 oz chickpeas, rinsed and drained 
1/2 cup olive oil 
1/4 cup fresh squeezed lemon juice 
3 tablespoons garlic, minced 
1 teaspoon ground cumin                                                                                                                             
1/2 teaspoon nutmeg 
1/4 teaspoon cinnamon 
1/4 teaspoon sweet paprika 
1 teaspoon salt                                                                                                                                       
1/2 teaspoon pepper 
3 oz mixed greens 
1/4 cup fresh parsley, chopped 
1/4 cup fresh cilantro, chopped 
dried cranberries or cherries, for garnish (I use cherries) 
  

Instructions:  Preheat Oven to 425
o
 

Cut the sweet potatoes in small cubes and transfer on one half of a non-stick baking sheet. 
 

Peel and slice the onion and set aside. 
Add the chickpeas to the other half of the baking sheet. 

In a liquid measuring cup with a pour spout, combine the olive oil, lemon juice,  garlic, 
cumin, paprika, cinnamon, cayenne, salt, and pepper and mix well. 
 

Pour half of the dressing over the sweet potatoes and chickpeas and mix with your hands 
until well-coated. Keep the chickpeas and sweet potatoes separated as much as possible. 
 

Move the chickpeas toward the sweet potatoes and add the onions to the baking sheet. 
Make sure everything is spread out evenly. 
 

Bake for 30 minutes, until the sweet potatoes are tender-stir halfway through.                 
Let cool for 20 minutes. 
 

Place the greens in a large bowl. Top with the roasted chickpeas, sweet potatoes, and                   
onion. 
 

Add the parsley, cilantro, and remaining dressing and toss to combine. Top with cherries 
(or cranberries) I serve this dish with a nice piece of fish. 

 

Bon Appétit,                                                                                                                 
Lynda 


