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

Lately I seem to be on a “Moroccan-themed food 
kick”. I think it is because I just starting to really 
appreciate so many of the different and flavorful 
ingredients that go into these healthy and delicious 
dishes. Today I want to talk about apricots and        
almonds! 

Apricots are stone fruits also known as Armenian 
plums. Round and yellow, they look like a smaller 
version of a peach but share the sweetness and                
tartness of purple plums. They’re tremendously                 
nutritious and have many health benefits, and                  
contain many essential vitamins and minerals.  
Apricots are loaded with Vitamin A, Vitamin C,  
Fiber, Vitamin E, Potassium, Beta Carotene, and 
antioxidants. I keep a container of dried apricots in 
my fridge all the time. They are also a very healthy 
snack. 

Almonds are also nutritious powerhouses. Whether         
eaten whole, chopped, sliced, or ground into flour  
or butter, this delightfully nourishing nut really        
justifies being put on the ‘superfood’ list. Almonds 
are an excellent source of Vitamin E, Magnesium, 
Protein, Fiber, Vitamin B2, Vitamin B, Vitamin B1, 
Folate, Vitamin B6, Vitamin B5, Vitamin A,                         
Calcium, Iron, Zinc and Potassium.  

Eating a handful of almonds a day is a very smart 
health move! Some believe it is a crucial element of 
a healthy and balanced diet. I also keep a container 
of almonds in my fridge. I love to use them in            
salads, chicken and fish dishes and as a snack.  

One of the improvements to your health that both 
apricots and almonds have in common is that they 
both help in boosting a healthier heart! When                

“But we have this treasure in jars of clay to                   
show that this all-surpassing power is from 
God and not from us.”   2 Corinthians 4:7 

added to your regular diet, they both are a treasure 
chest full of great health benefits! 

According to God’s Word we have the most                        
precious, cherished, powerful and beloved treasure 
living inside of us. “But we have this treasure in 
jars of clay to show that this all-surpassing power 
is from God and not from us.” 2 Corinthians 4:7 

Paul is talking about the faith we have through Jesus 
Christ and the Holy Spirit living in us. Isaiah 64:8 
says: “But now, O Lord, You are our Father; we 
are the clay, and You are our potter; we are all the 
work of Your hand.” Jars of clay were a very                    
common commodity during Biblical times. One 
could even say that ‘jars of clay’ is the ‘Tupperware’ 
of today. These jars were easily cracked and broken 
on a regular basis.  

First Paul is reminding us that we humans have 
weak, frail, cracked and broken bodies. Our earthly 
bodies are a vessel that God created to use for His 
purpose and glory. Our bodies are temporary                 
housing places for the treasure God has given us, 
namely, the light of the gospel that displays the   
glory of Christ. The precious and most valuable  
possession that God has, His Son Jesus Christ, is           
the very treasure that He is entrusting us with as we 
continue to live out our earthly life. It is in sharing 
the love of God and the gospel of Jesus that we 
bring glory to this perfect and eternal treasure. 

In our common human condition of limitations,                
we are jars of clay holding a priceless treasure-the 
life of Christ in us. The challenges we face, the                           
oppression, trials, hardship, and suffering we                            
experience, are opportunities for us to surrender                  
to the Holy Spirit so that He can pour out the                      
ultimate power of God and reveal the life of                    
Jesus Christ to those around us. We can have peace 
in knowing that we will not be overwhelmed in all 
these afflictions because we have the ‘treasure of 
Jesus Christ’ living in us. This amazing, grace-
giving relationship with God is the greatest                       
treasure any earthly vessel could ever hold.  

A very talented Christian artist named Darlene 
Zschech sings an amazing version of “The Potters 
Hand” and the chorus echoes the cries of a                    
Christian’s heart:  

“Take me, mold me, use me, fill me 
I give my life to the Potter's hand 

Call me, guide me, lead me, walk beside me 
I give my life to the Potter's hand.” 

We need to make sure we are taking proper care of 
the greatest treasure that has ever been and ever will 
be given to humans. Afterall, God chose to have it 
indwell within us for His glory! In His Grace, Lynda  

 

Forgot to take a picture of the salad! 



 

Lynda’s Recipe for  Moroccan Lentil Salad                                                       
with Apricots and Almonds 

Ingredients: 

1/2 cup chopped red onion                                                                                                                     
1 1/2 cups dry lentils                                                                                                                             
2 cups celery, chopped                                                                                                                                    
1 cup dried apricots, chopped                                                                                                           
1/2 cup almonds, slivered, toasted                                                                                        
1 cup parsley                                                                                                                                   
Zest and juice of one orange 

 

Dressing: 

2 tablespoons honey                                                                                                                        
1/4 cup olive oil                                                                                                                                
1/4 cup red wine vinegar                                                                                                                       
2 garlic cloves, finely minced                                                                                                              
1/2 teaspoon salt, more to taste                                                                                                        
1/2 teaspoon pepper                                                                                                                            
1 teaspoon cumin                                                                                                                                                   
1/2 teaspoon coriander                                                                                                                               
1/2 teaspoon cinnamon                                                                                                                     
1/8 teaspoon ground cloves 

 

Instructions:  
 

Cook lentils according to package directions.  

Place lentils, celery, apricots, almonds, onions, parsley and orange zest in a large bowl. 
Squeeze in the orange juice. 

Mix dressing ingredients into the bowl. Toss with salad ingredients. Salt and pepper to 
taste. Serve as a side dish with your favorite protein!  

 

Bon Appetit, Lynda 


