
“As the body without the spirit is dead,                                
so faith without deeds is dead.”                                   

James 2:26 

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

I really like butternut squash. It is so versatile    
when it comes to preparation. You can eat it in a 
delicious risotto, or make a creamy soup out of it. 
You can roast it in the oven with rosemary and 
thyme, or enjoy it in a salad. It’s nutty flavor adds 
an enjoyable dimension to almost any dish! 

Squash is among the oldest known crops, dating 
back 10,000 years to Mexico and Central America. 
The name ‘squash’ comes from the Native                      
American word ‘askutasquash’, which means                    
uncooked or eaten raw. 

The taste of butternut squash is pretty mild, kind of 
sweet, and a little bit nutty. Its flavor may remind 
you of a cross between a sweet potato and a carrot 
or turnip.  

The health benefits of adding butternut squash to 
your diet are numerous. This delicious squash is 
packed with vitamin A, vitamin C, magnesium,   
potassium and calcium. Butternut squash is rich 
with beta-carotene, which promotes healthy eyes.   
It is also full of fiber. Research has shown that it  
can actually help reduce the risk of colon cancer. 

For such a healthy, versatile and delicious squash, 
there really isn’t any reason not to add it to your 
repertoire of culinary delights!  

Hey did you hear what happened when I asked Jeff 
to help me find my missing root vegetables? He 
said, ‘Sorry, but I don’t carrot all about that. I’m 
sure they’ll turnip somewhere.” In the meantime, I 
guess we will just have to eat butternut squash! 

“In the meantime” is the period of time between two 
things; the period of time between now and when 

something is supposed to happen. For the Christian 
that ultimately means from the time Jesus first came 
to this earth, was crucified, buried, rose again and 
ascended in Heaven, until His second coming when 
He will come back to judge everyone. the living and 
the dead. According to Mark 13:32-33 we don’t 
know when that will be either. “But about that day 
or hour no one knows, not even the angels in  
heaven, nor the Son, but only the Father. Be on 
guard! Be alert! You do not know when that time 
will come.” So what are we suppose to do in the 
meantime? 

God’s Holy Word says in Ephesians 2:10: “For              
we are God’s handiwork, created in Christ Jesus  
to do good works, which God prepared in advance 
for us to do.”  So what does that mean? For us 
Christians who truly understand grace, we know that 
Ephesians 2:8-9 says: “For it is by grace you have 
been saved, through faith-and this is not from                        
yourselves, it is the gift of God-not by works, so 
that no one can boast.”  It is as simple as this:           
Our salvation is not determined by our good works, 
but is completely reliant on Jesus Christ  and His 
death and resurrection. But what we do with our     
salvation in the ‘meantime’ reflects our gratefulness 
for our salvation and our obedience to God’s will for 
our lives.  

James 2:26 also says: “As the body without the 
spirit is dead, so faith without deeds is dead.” 
James is basically saying that if we truly understand 
the gift of salvation, grace and mercy we have been 
given, then God’s love should be compelling us to 
produce good works. While we can only judge our 
own hearts and not someone else’s, it is important to 
understand that faith without works is dead because 
it reveals a heart that has not been transformed by 
God. When we have been reborn by the Holy Spirit, 
our lives should demonstrate that new life.  

Faith without works is dead because faith results               
in a new creation, not a repeating of the same old        
patterns of sinful behavior. Paul makes this very 
clear in 2 Corinthians 5:17, “Therefore, if anyone 
is in Christ, the new creation has come: The old 
has gone, the new is here!”  

In the meantime, watching for the Lord's return will 
help us prepare our own lives to become more like 
Christ. This is are sanctification. As we work out our 
sanctification, our obedience to God and surrender  
to the Holy Spirit, we will also be assured in the 
meantime that we will be bringing others with us 
when we enter heaven. What better way to spend            
our time here on earth!  

In His Grace, Lynda  



 

Lynda’s Recipe for Butternut Squash Salad 

 

Ingredients: Serves 4-6  

1 medium diced butternut squash (I buy mine already diced)                                                                   
1 red onion, diced                                                                                                                                  
5 tablespoons olive oil, divided                                                                                                             
1 1/2 teaspoons salt                                                                                                                                       
3/4 teaspoon pepper                                                                                                                             
2 teaspoons balsamic vinegar (I use cherry balsamic)                                                                         
1 teaspoon fresh lemon juice (from 1 lemon)                                                                                  
1 teaspoon honey or agave                                                                                                                      
1 teaspoon chopped fresh oregano                                                                                                
1/2 teaspoon dried dill (or 1 teaspoon fresh)                                                                                
1 cup of leaf lettuce  (Arugula is awesome!)                                                                                 
1 cup canned garbanzo beans, drained and rinsed                                                                              
1/3 cup sliced pitted kalamata olives                                                                                                     
1/3 cup sliced toasted almonds                                                                                        
1/2 cup feta cheese, crumbled                                                                                                                     
2 tablespoons chopped fresh flat-leaf parsley 

 

 

Instruction:  Preheat oven to 425
o 

Toss together squash, onion, 3 tablespoons of the olive oil, 1 teaspoon of the salt, and 
1/2 teaspoon of the pepper on rimmed baking sheet. Roast in oven until squash is 
browned and tender, 20-25 minutes.  

Meanwhile, whisk together vinegar, lemon juice, honey (agave), oregano, dill, and                          
remaining 2 tablespoons olive oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper in a small 
bowl until thoroughly combined.  

Combine chickpeas, olives, and walnuts in a large bowl; add dressing and toss to                       
combine. Add squash mixture, arugula and feta; toss gently to combine.                           
Sprinkle with parsley, and serve immediately.  

 

Bon Appetit, Lynda 


