
“ Come to Me, all who are weary and                             
heavy-laden, and I will give you rest.”                               

Matthew 11:28 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:   
Creamy Coconut Shrimp with Tomatoes 
  

Coconuts probably originated somewhere in                      
Indo-Malaya and are one of the most essential 
crops of the tropics. Coconut meat is high in fat 
and can be dried or eaten fresh. The liquid of the 
nut is used in beverages.  

The lean, ring-shaped trunk of the coconut palm 
grows to a height of up to 80 feet from a puffy base 
and is overcome by a beautiful crown of massive 
featherlike leaves. Matured fruits, oval or ellipsoid 
in shape, 12–18 inches in length and 6–8 inches              
in diameter, have a thick husk surrounding the            
recognizable single-seeded nut. A hard shell                      
encloses the inconsequential seed with its                     
abundant tissue, composed of both meat and                    
liquid. Coconut fruits float readily and have been 
distributed extensively by ocean currents and by 
humans throughout the tropics.  

Although the coconut finds its greatest commercial 
operations in the industrial countries of the                            
Western world, its usefulness in its native areas 
of culture is even greater. Indonesians claim that 
coconuts have as many uses as there are days in a 
year. Other valuable products resulting from the                   
coconut palm include toddy, palm cabbage, and 
construction materials. Toddy, a beverage drunk 
fresh, fermented, or refined, is produced from the 
sweetish sap yielded by the young flower stalks 
when injured or cut; toddy is also a source of sugar 
and alcohol. Palm cabbage, the delicate young bud 
cut from the top of the tree is, like the buds from 
other palms, eaten as a salad vegetable. Mature 
palm leaves are used in thatching and weaving   
baskets. The fibrous, decay-resistant tree trunk is 
included into the construction of huts; it is also       
exported as a cabinet wood called porcupine wood.  

When Jeff and I lived in Hawaii we had several  
coconut trees on our property. In the corner of our 
front yard we had one very large tree. And one of 
my absolute most favorite sounds while living there 
was the sound of the coconut tree leaves swaying in 
the breeze at night. When one of the  coconuts 
would fall off of those trees I was always amazed  
at how hard the outer shell was. It usually took a 
hammer and chisel to crack it open! 

Coconuts remind me of how people deal with, or 
should I say, don’t deal with their hurt. We often 
think that if we ignore our hurts and build up a wall 
to protect our heart against the pain, then we will be 
just fine. But that just isn’t the case, is it? 

Like the hard outer shell of the coconut, in order to 
get to the real stuff, we need to break open the    
outer shell of our heart! If we don’t allow ourselves 
to feel the pain we might be caring around,                    
eventually it comes out in all different ways. And 
those ways are almost always very unhealthy                  
manifestations. So we have to learn how to let         
Jesus help us carry our pain and deal with it                   
appropriately.  

In Matthew 11:28 Jesus said: “Come to Me, all 
who are weary and heavy-laden, and I will give 
you rest.”  Jesus is giving us an invitation to allow 
Him to lovingly remove the outer shell of our heavy 
hearts and trust Him. We all have burdens and hurts 
in life so why not come to Christ and have Him  
carry what we cannot carry by ourselves?  

One of the dangers we face when we choose to  
hold on to hurt is becoming bitter. Pain is                     
unavoidable in life. There’s just no way around it. 
So we have to deal with it if we want to be healthy 
emotionally and spiritually. So how do we do it?  

In order to not become bitter and build a hard shell 
around our hearts, we need to cast our pain on                       
Jesus. Otherwise we will just wallow in our misery. 
We then become unhealthy spiritually, emotionally 
and even physically. It has been said that ‘If you 
don’t transform your pain, you will surely transmit 
it’. In other words if we don’t deal with our pain, 
we will keep passing it on. But we can’t really 
transform our pain on our own. That’s why we need 
Jesus. He can transform our pain because He is not 
only an expert on pain but also carried our pain on 
the cross.  

Jesus invites us to come to Him, and then He       
promises He will give us rest. Just like the coconut 
balm that softens our skin, Jesus will soften our 
hearts once again.  

In His Grace, Lynda 



 

Lynda’s Recipe for Creamy Coconut Shrimp with Tomatoes 
 

Ingredients:  4  

1 tablespoon olive oil                                                                                                                             
1/2 cup onion-chopped                                                                                                          
3 garlic cloves, minced                                                                                                                   
1 tablespoon ginger, minced                                                                                                             
2 tablespoon basil, chopped                                                                                                            
1/8 teaspoon red pepper flakes (optional)                                                                                       
2 cups tomatoes, chopped                                                                                                                  
1 1/3 cup can lite coconut milk                                                                                                          
2 lb. shrimp 

 
 

Instructions:   

Heat the coconut oil over medium high heat in a sauté pan.  

Add the onion and cook for 3-4 minutes until it begins to soften. Add the garlic,                   
ginger, basil, and red pepper flakes. Cook for 1 minute until fragrant.  

Add the tomatoes and cook until they soften and begin to release their liquid. Season 
with salt and pepper.  

Add the coconut milk and bring to a simmer. Let cook for 5 minutes.  

Add the shrimp and cook for 5-7 minutes until pink and cooked through. Top with 
more basil. I serve it over pasta!  

Bon Appetit, Lynda 

 


