
“The steadfast love of the Lord never ceases;           
His mercies never come to an end; they are                   

new every morning; great is Your faithfulness.”  
Lamentations 3:22-23  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:   
Baked Fennel with Apricots and Raisins 

Fennel is a robust root vegetable that can grow all 
year round, but for most areas it is at its peak                   
season in October through April.  

Fennel is actually in the carrot family. The           
vegetable is a white bulb that is attached to a stalk 
that resembles celery. At the top of the stalk are 
greens called fronds. All parts of fennel (including 
seeds, which can be purchased and used separately) 
can be used in cooking.  

Fennel is commonly used in salads, but it is one of 
the most adaptable vegetables you can find. You 
can take the bulb and roast it, braise it, sauté it, or 
even pickle it.   

Fennel has a unique hint of anise that adds a lot of 
flavor to any meal. If you don’t like licorice, you 
might not like fennel. The fronds, which look 
something like fresh dill, are very delicate and are 
delightful placed on top of salmon or put in a 
creamy sauce. Whatever part of the vegetable you 
choose to use, expect a mild licorice flavor that’s 
fresh and vibrant. I love just eating it raw too! 

I am looking forward to spring, how about you? I 
want a fresh and vibrant new look on everything 
around me this spring. I am determined with the 
help of the Lord to have an attitude that expresses 
all of the love, joy and grace that His mercy                      
provides daily.  

But with that said, this past year has definitely         
been more difficult than most. I have allowed the 
circumstances of this past year to stifle some of the 
joy that flows from my faith. God’s Truth never 

changes. It doesn’t matter if this past year has been 
a difficult one or not. His mercies are new every 
day, no matter what! Lamentations 3:22-23 says: 
“The steadfast love of the Lord never ceases; His                    
mercies never come to an end; they are new                    
every morning; great is Your faithfulness.” As we 
take a closer look at this Scripture we see a very  
important theme through out. The Lord’s “steadfast 
love” stays the same even in times of trouble and 
discipline. God never stopped loving Israel, despite 
His discipline of them, and He never stops loving 
us.  

The Hebrew word translated “steadfast love” is 
used about 250 times in the Old Testament; it refers 
to love, of course, but it also includes God’s grace, 
forgiveness, compassion, mercy and faithfulness. It 
is God’s “steadfast love” for His people that spared 
them from being utterly wiped out, and it is God’s 
“steadfast love” for you and me that brought His 
Son to the cross, the grave, and ultimately an empty 
tomb and a return to heaven-all so that we could 
have eternal life.  

As if His “steadfast love” wasn’t enough,                  
Lamentations also says that His “mercies are new 
every morning.” God doesn’t have a ‘limited’ 
amount of love and mercy to give us, where once                  
He runs out, we are out of luck. This Scripture is 
saying that God’s mercies are new and plentiful 
every day. He has good things to give us daily,                
regardless of circumstances. Even in a year of   
pandemic, volatile politics, bigotry, racism and                
hatred, God and His love and mercy, remains the 
same and is always available to us. We can hold 
fast to this promise in Scripture because of who 
God is in His character. His compassion towards              
us is new every morning, and each day is a gift 
straight from Him. We can trust His heart for 
us. His promise in Lamentations is a promise of 
hope that we cling to in difficult times. 

The spring season is just around the corner. As we 
enter into Lent and focus on the Cross of Christ 
let’s ask for a ‘fresh and vibrant’ new outlook in 
our hearts as well. If I have learned one thing about 
this past year, it would be that it is up to us to claim 
His love and mercies each day. And while I am                 
determined to have an attitude of love, joy and 
grace, I know that I can’t do that without my                   
precious Savior, Jesus. The more time we spend 
with Him, the more we experience His great love 
and mercy! I’m looking forward to a ‘fresh and                    
vibrant’ Spring, how about you? 

In His Grace, Lynda  



 

Lynda’s Recipe for Baked Fennel with Apricots and Raisins 

 

Ingredients: Serves  6-8 

2 medium fennel bulbs, cut off the fronds                                                                                      
2 tablespoons extra virgin olive oil                                                                                                                   
1 teaspoon salt                                                                                                                                     
1/2 pepper                                                                                                                                       
1/2 cup orange juice                                                                                                                              
1 tablespoon orange zest                                                                                                                      
1 teaspoon cinnamon                                                                                                                   
1/2 cup dry white wine                                                                                                                         
12 dried apricots                                                                                                                         
1/2 cup of raisins                                                                                          
1/4 cup shelled pistachios, roughly chopped   

 

Instruction: Preheat Oven to 350
o
   

Cut each fennel bulb in half, lengthwise, and slice each half in 3 pieces. Season with 
salt and pepper on both sides. 

In a large oven proof deep skillet, heat olive oil. Place fennel pieces (you can crowd 
the pan). Cook over medium heat, 5 minutes on each side. Add orange juice, orange 
zest, cinnamon, wine, apricots and raisins, and bring to a boil. Cover with a lid and 
bake in oven for 30 minutes. Garnish with pistachios. Goes great with fish or chicken!  

Bon Appetit, Lynda 

 

 


