
 
such a sweet reminder about how God makes         
everything new through His Son Jesus Christ. 

“You can begin as if nothing had ever gone wrong. 
White as snow.” (C.S. Lewis). I love that quote. It 
speaks volumes about our life in Christ.  Isaiah 
1:18 says; “Come now, let us settle the matter,” 
 says the Lord. “Though your sins are like                             
scarlet, they shall be as white as snow;…”                
To be as white as snow is a way to figuratively                 
express the condition of someone who has                        
received God’s forgiveness, cleansing of their sins, 
and ultimately redemption. This was a cry from 
Kind David in Psalm 51:7 when he prayed 
“Cleanse me with hyssop, and I will be clean; 
wash me, and I will be whiter than snow.”  And  
no one knew the value of forgiveness and cleanings 
more than David. Betrayal, deception, greed, envy, 
adulty and murder were all stored in his heart before 
He confessed, repented and cried out to a merciful 
God. 

If you go back a few verse in Psalm 51 you find  
that David has been brought to his knees when                  
facing who he had become in his sinfulness. He 
acknowledged that he would never live up to the 
standard of God’s righteousness. He knows that 
there was only one remedy for his sin and so he 
cried out to a holy, righteous, loving and merciful 
God.  

Most of the time we don’t understand God’s ways. 
And David’s choices in life are no exception to   
trying to understand God reaching out to him in 
mercy. But He did. And thankfully He did. You 
may be thinking that you have never sinned like  
David or maybe you are hanging your head in 
shame because your sins are far greater  than his 
were. Like David, we all have flaws and fall far 
short of God’s righteousness. In our darkest           
moments or dim lit ones, we still must repent if we 
want to draw near to the Lord. If we cry out to God 
the way David did, with a contrite heart, He will 
make us as white as snow. And He will make  
things new again in our hearts and minds. We         
don’t understand it, but He is the only Redeemer  
and He makes the rules.  

I want to end this with another quote from C.S. 
Lewis; “Everyone begins as a child by liking   
weather. You learn the art of disliking it as you 
grow up. Noticed it on a snowy day? The                                
grown-ups are all going about with long faces,                     
but look at the children – and the dogs? They know 
what snow’s made for.”    

In His Grace, Lynda 

“Come now, let us settle the matter,” 
    says the Lord. ‘Though your sins are like                       
scarlet, they shall be as white as snow;…’”                                  

Isaiah 1:18  

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu today: 
Snow Peas with Toasted Pine Nuts 

I love snow peas. They are sweet, crisp and healthy. 
Like snap peas, you can eat both peas and pods.  Snow 
peas are a common addition to Asian dishes and are 
wonderful raw, steamed or stir-fried.   

Unlike regular peas, the pods of snow peas don’t                
contain inedible fiber, meaning that they are more                  
palatable and not meant to be discarded. These pods                
are also a source of good nutrients.  

Snow pea consists of substantial amounts of potassium 
and vitamin C; these nutrients can help protect the heart 
in many ways. Potassium helps to reduce blood pressure 
and lessen the strain on the cardiovascular system, while 
vitamin C can prompt repair efforts on blood vessels and 
arteries, which can lower the risk of coronary heart                 
diseases.  

Snow peas can also help with bone mineral density,   
better vison, diabetes, digestion, weight loss, cancer, 
anemia, blood pressure, osteoporosis, pregnancy,              
insomnia, inflammatory issues and your immune                   
system. Need I say more? Not only are they loaded   
with healthy benefits for our bodies, but snow peas             
are sure   to be very ap-peas-ing to your taste buds. 

I love the snow! I look forward to winter almost as 
much as I do the fall. There is something so magical 
about seeing snow falling from the sky. I remember 
when Jeff and I first moved back here from Hawaii and 
we were driving up to Parkdale to visit his parents, all  
of a sudden a single snow flake hit the windshield of  
our car. And soon after that, there were numerous flakes 
drifting down from the sky. I was so excited. I was like a 
little kid that had just seen snow for the first time ever! 
Our son Mike gets just as excited as I do about the first 
snow fall of the season. And why wouldn’t he? Snow is  

 



Lynda’s Recipe For Snow Peas with Toasted Pine Nuts 

Ingredients: Side dish  

1 tablespoon unsalted butter                                                                                                                           
1/4 cup pine nuts                                                                                                                                        
1/2 pound snow peas, trimmed                                                                                                    
2 teaspoons finely chopped shallot                                                                                              
1 garlic clove, minced                                                                                                                       
1 teaspoon fresh lemon juice                                                                                                                                  
salt to taste 
 

 

Instructions:  

Melt butter in a medium skillet over medium heat. Add pine nuts and cook until 
golden and fragrant and butter begins to brown, stirring frequently, about 1-2 
minutes. Add snow peas, garlic and shallot; sauté until snow peas are crisp-tender,                  
2 minutes. Remove skillet from heat; add lemon juice. Season to taste with salt and 
serve.  So yummy and healthy! 

Bon Appétit,                                                                                                                 

Lynda 

  

 

 

  


