
“I am the Vine; you are the branches.                                    
If you remain in Me and I in you, you                               
will bear much fruit; apart from Me                                    

you can do nothing.”   John 15:5   

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Chicken Thighs with Grapes and Olives   

Grapes have been cultivated for thousands of years 
and have been revered by several ancient cultures              
for their use in winemaking. 

There are many types of grapes including green, 
red, black, yellow and pink. They grow in clusters 
and come in seeded and seedless varieties. 

Grapes are grown in moderate climates across the 
world. The majority of grapes grown in the United 
States are from California. 

Grapes offer a wealth of health benefits due to their 
high nutrient and antioxidant contents. They are 
packed with Vitamins C and K. They have high                 
antioxidant contents which may prevent chronic 
diseases. Their plant compounds may protect 
against certain types of cancer. They are beneficial 
for heart health by helping lower blood pressure 
and helping to reduce cholesterol. Grapes actually 
may help decrease blood sugar levels and protect 
against diabetes. They help with eye sight. They 
can improve your memory, attention and even your 
mood. They can help promote bone health. They 
may help protect against certain bacteria, viruses 
and yeast infections. The plant compounds in 
grapes may slow down aging and promote                           
longevity. Grapes may even help prevent chronic 
diseases by decreasing inflammation. The bottom 
line is when you bite into a grape, you get more 
than an eruption of sweet, juicy goodness.  

I saved my favorite reason grapes are wonderful for 
the last…you can’t have fine wine without grapes! 
Benjamin Franklin said: “Behold the rain which 
descends from heaven upon our vineyards; there it 

enters the roots of the vines, to be changed 
into wine; a constant proof that God loves us, 
and loves to see us happy.”  

One of the most well known Scriptures in the Bible 
is John 15:5 when Jesus said: “I am the Vine; you 
are the branches. If you remain in Me and I in 
you, you will bear much fruit; apart from Me you 
can do nothing.” As branches adhere to the vine, 
we must cling to Jesus, drawing our very life from 
Him. The goal is “much fruit,” as Christ uses us to 
bring about heavenly and holy results in a broken, 
fallen world.  

Jesus mentions that He is the vine a few verses             
earlier: “I am the true Vine, and My Father is the 
Gardener.” John 15:1 There are several Old                    
Testament references that speak of Israel being a 
vine, planted and tended by God. Yet instead of 
bearing good fruit God’s people were rebellious. 
This illustration of the vine and branches is no 
thoughtless generalization or cavalier metaphor. It 
is absolute, plain truth. No one can accomplish             
anything of spiritual, heavenly value independent            
of Christ Jesus.  

All the ‘religion’ in the world won’t get us any 
closer to a holy and righteous God. And we won’t 
even begin to meet His approval, regardless of how 
good we are, unless we are by faith connected to 
Jesus. He is our only link. Jesus makes this very 
clear in His own Words in John 14:6: “...I am the 
way and the truth and the life. No one comes to 
the Father except through Me.”   

If Jesus is the Vine and we are the branches, then 
the fruit is the outcome of our lives as we are             
connected to and growing in Him. There are many 
ways we Christians can be fruitful. True fruitfulness 
begins in the heart with the fruit of the Spirit. We 
have the Holy Spirit producing in us all of the   
characteristics of Jesus. The Holy Spirit within us 
affects our outward behavior; Our words and our 
actions will glorify the Lord; And God’s will is                  
accomplished. People will hear the Gospel and be 
saved. The fruit of the Spirit in Galatians 5:22-23 
is the Holy Spirit working in us, through our faith 
in Jesus Christ, so that the result of spiritual                        
fruitfulness in our lives reveals God’s glory through 
His Son. We grow and others come to know Jesus. 
This is the ultimate fruit that is produced from                    
Christians staying connected to the One True Vine, 
Jesus Christ.   

Remember, God wants ‘spiritual fruit’, not                         
‘religious nuts.’ 

In His Grace, Lynda  

 



 

Lynda’s Recipe for Chicken Thighs with Grapes and Olives 

 

Ingredients: Serves 4-6 

6 skin-on bone-in chicken thighs                                                                                                        
1 teaspoon salt                                                                                                                                        
1/2 teaspoon pepper                                                                                                                            
2 tablespoons canola oil                                                                                                                           
3 cloves garlic, minced                                                                                                                         
2 cups seedless red and/or green grapes                                                                                         
1 cup pitted kalamata olives                                                                                                                                             
2 tablespoons capers in brine, drained                                                                                          
2 sprigs fresh oregano                                                                                                                     
1 cup dry white wine                                                                                                                            
2 tablespoons unsalted butter                                                                                                               
1/2 cup chicken broth                                                                                                                  

 

 

Instruction:  Preheat oven to broil 

Sprinkle the chicken liberally with salt and pepper. Heat the canola oil in a large, 
ovenproof high-sided skillet over medium-high heat until it shimmers. Sear the                    
chicken, skin-side down, until golden brown, 3 to 4 minutes. Then flip and brown the 
other side, 3 to 4 minutes. Transfer the browned chicken and any juices to a baking 
sheet or large plate. 

Lower the heat to medium and add the garlic, 1 cup of the grapes, the olives, capers, 
oregano, wine and 1/2 cup broth. Stir to combine and cook until the liquid has reduced 
by half, 6 to 8 minutes. Stir in the butter. Add the chicken and any juices back to the 
skillet, skin-side-up. Sprinkle the remaining grapes around the chicken. Continue               
cooking over medium heat until the internal temperature reaches 160 degrees F, 6 to 8 
minutes. 

Set the oven to broil with a rack set about 4 inches from the broiler. 

Place the skillet underneath the broiler to crisp the chick 

en skin, about 2 minutes. Watch carefully to avoid burning. 

 

Bon Appetit, Lynda 


