
 
relative Mordecai wanted to make sure that she 
knew that her position at this specific time in her 
life was no accident.   

Mordecai was right too. Esther was the queen    
“for such a time as this,” and she became God’s 
instrument of deliverance for the Jews in Persia. 
Sometimes we miss the importance of Esther’s 
obedience in God’s plan. Mordecai presented             
Esther with a choice. She could choose to                            
recognize her God-given place in the royal court 
and opt to risk her own life in an effort to save her 
people. Or she could choose to remain silent, try to 
protect herself, and hope for the best. Either way, 
Mordecai knew that God would rescue His people. 
Esther chose the path of joy and blessing when she 
agreed to play her role in God’s plan.  

Like most of you reading this devotion, I often find 
myself scratching my head about all of the things 
that are happening in our country and around the 
world. I contemplate about what my role is in all of 
the muck that seems to be happening. I find myself 
asking God what it is that I can do to make a                
difference and does He have a specific plan for 
me? Esther, who found herself married to a pagan 
king, questioned her role as well. 

We, like Esther, have important choices to make 
today more than ever in my opinion. We may not 
have as much power and influence as Esther had, 
but God has still placed us where He wants us to be 
“for such a time as this.” We are here for a                  
purpose, God’s purpose! 

We have a circle of influence in our lives regard-
less of who we are. We cannot stand frivolously  
by while injustice happens. We need to pay                    
attention to what’s happening around us and seek 
God’s guidance in how He wants to use us. He has 
placed us in the time, the position, and the place 
He wants us to be. And He invites us to confidently 
join in His work.  

In Esther’s day, the obligation to save a nation fell 
to her, and God had given her all she needed to                  
accomplish the task. It is no different for us today. 
God has done the same for us that He did for                      
Esther. Whatever the mission He assigns, He will 
give us all that we need. So as we look around us 
and can get discouraged about the upheaval and the                
division that is all around us, let’s look up to God 
and find out what our role is. The picking is ripe! 
“...And who knows but that you have come to 
your royal position for such a time as this?”                 
Esther 4:14 

In His Grace, Lynda 

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu today: 
Roasted Red Bell Pepper Soup with Croutons!  

Here is a bell pepper quiz for you:  

Which bell pepper is harvested when it is unripe? 

Red-Green-Yellow or Orange 
 

Which bell pepper is the cheapest? 

Red-Green-Yellow or Orange 
 

Which bell pepper is the most bitter? 

Red-Green-Yellow or Orange 
 

Which bell pepper is the least expensive? 

Red-Green-Yellow or Orange 

If you answered ‘green’ every time you would be right. 
Yellow, orange and red bell peppers are sweeter and 
less bitter than green ones. The green bell pepper is 
picked unripe while the other colors all represent the 
maturing of the pepper while still on the vine.  

Green bell peppers have a longer shelf life and are 
cheaper. Red bell peppers have 11 times more beta-
carotene, twice as much vitamin C, and 10 times more 
vitamin A than a green bell pepper. 

Green bell peppers are purchased more than all of the 
other peppers combined and this is most likely because 
they are so much cheaper. But I prefer red bell peppers 
to all of the other colors. And I especially like them 
roasted. I am guessing that they taste the best to me             
because they are actually ripened on the vine before 
they are picked. Timing is everything. 

My women’s Bible study is currently studying the book 
of Esther. Talk about timing being everything.  Esther 
found herself in the castle married to the King. Esther’s 

“...And who knows but that you have come                                
to your royal position for such a time as this?”                 

Esther 4:14  



 Recipe For Roasted Red Pepper Soup with Croutons! 

Ingredients:  Serves 4 

2 jars (12oz) roasted red bell peppers (and the juice from the jar)                                                        
1 cup of corn                                                                                                                                                                                                                  
1 cup vegetable broth                                                                                                                      
2 large garlic clove                                                                                                           
4 tablespoons olive oil                                                                                                                  
6 tablespoons butter (room temp)                                                                                                
1/2 teaspoon paprika                                                                                                                  
1 1/2 teaspoons salt 

 

Croutons: 

8 slices of bread (from a French baguette)                                                                                   
4 tablespoons olive oil                                                                                                                             
2 garlic cloves                                                                                                                                  
2 teaspoons dried basi1                                                                                                                    
1/2 teaspoon dried sage                                                                                                                              
1 teaspoon dried parsley                                                                                                                  
4 oz. goat cheese 

 

Instructions: Preheat Oven to Broil 

In a bowl add all of your ingredients for your croutons except for the bread. Mix                  
really well and set aside so it becomes room temperature.  

In a food processer or blender add roasted red bell peppers, the juice from the jar, 
garlic, olive oil, paprika and salt and blend until completely smooth.  Add the mix-
ture to your soup pan and put on medium heat. 

Add vegetable broth and bring to a slow simmer. Once your soup is fully heated turn 
off heat and add your butter.   

Cut your bread into 8 slices and place bread on a cookie sheet and put under the 
broiler and cook for about 2 minutes or until dark and toasted on one side.  

Remove and spread goat cheese mixture on the untoasted side of the bread, and 
place back under the broiler for another 2-3 minutes or until the cheese is bubbly. 
Place croutons on top of the soup and serve. Delish! 

 

Bon Appétit,                                                                                                                 

Lynda 

  


