
“I will give you a new heart and put a 
new spirit in you; I will remove from  
you your heart of stone and give you               

a heart of flesh.” Ezekiel 36:26 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Grilled Stone Fruit Salad with Fried Goat 
Cheese. 

Stone fruits get their name from the pit or "stone" 
in their center that is enclosed in a fleshy outer      
area. Also known as drupes, stone fruits tend to 
have thin skins that may be fuzzy or smooth. Most 
stone fruits won't ripen after being harvested, so, 
they're picked at their peak and only good for a 
small window of time. This makes them extremely 
seasonal, with different stone fruits arriving at        
different seasons.  

Cherries are the first stone fruit to make it’s en-
trance in late spring and aren’t around long.                
While peaches, plums, and nectarines are usually 
available through July.  

One of the most loved stone fruits are peaches. 
They have a furry skin and a large pit. Like some 
other stone fruits, they can come in either freestone 
or clingstone, and yellow or white varieties. No 
matter what kind of peach you go with, they're 
great for grilling, or adding to cobblers, crisps, and 
pies. And they are delicious! 

Yellow peaches are the most popular variety of 
peach with their sticky, juicy inside and orange-
reddish skin. If serving raw be sure to choose a ripe 
one or wait for it to ripen. If using for cooking you 
can get away with a slightly under-ripe fruit. For 
grilling make sure they are firm but ripe.  

While peaches are the most popular stone fruit, the 
list includes many other wonderful flavors; Lychee, 

 

 Mangoes, Plums, Nectarines, Cherries, Apricots, 
and this one might surprise you, Almonds!  

While on my walk this morning I picked up a small 
stone and kept it in my hand throughout the duration 
of my walk. As I was listening to praise music and 
talking to God I kept rolling this stone around in my 
palm and feeling the cold, damp hardness of it. It  
reminded me of what a heart without Christ is like, 
especially after years of experiencing the ups and 
downs of this cruel world.  

You don’t have to be a Christian to know about a 
heart of stone. According to Websters Dictionary a 
heart of stone is “an inflexible and unfriendly or un-
kind disposition”. Wikipedia defines it as “A cold, 
mean nature”. And the Cambridge Dictionary says it 
is “to be unkind or cruel.”  

God speaking through the Prophet Ezekiel declares 
that we need our hearts of stone to be replaced.  
“And I will give you a new heart, and a new spirit I 
will put within you. And I will remove the heart of 
stone from your flesh and give you a heart of flesh. 
And I will put My Spirit within you, and cause you 
to walk in My statutes and be careful to obey My 
rules.” Ezekiel 36:26-27  

The Bible speaks often of the heart. The word heart 
can mean different things depending upon the con-
text. Most often, the heart refers to the soul of a            
human being that controls the will and emotions.  
The human heart was created to mirror God’s own 
heart, but sin entered in and the hearts of every              
human became hard and rebellious, thanks to Adam 
and Eve. 

It is discouraging to see the hate and violence in the 
world today. People seem so hard-hearted. But we 
serve a God who can change a heart. We cannot                  
constitute morality or love. But God can turn hearts 
of stone into loving hearts of flesh. Hearts that are 
compassionate, grateful, joyful, kind, loving, selfless, 
forgiving, and faithful.  

I often wrestle with trying to take back my old heart 
of stone. I can be very stubborn, ungrateful, and           
selfish at times. Even though I know that my “old 
heart” was ugly and was everything that God is not,  
I still find myself in a tug-of-war with the Him. But 
praise the Lord, it is because of my new heart, and 
God’s grace, the Holy Spirit convicts me of my sin 
and I have the opportunity to repent. And once again 
my “new heart” begins to beat to the tune of “Jesus 
loves me” and my perspective is renewed, and my 
heart is once again a healthy, beating heart 
for Jesus. And that is just peachy with me!  

In His grace, Lynda 



 

Recipe for Lynda’s  

Grilled Stone Fruit Salad 
 

Ingredients: Serves 4 

4 c. mixed greens of your choice. 

1 nectarine cut in half (remove stone) 

1 plum cut in half (remove stone) 

1 peach cut in half (remove stone) 

1/4 c. almonds or walnuts. (I used walnuts) 

_______________________________________ 

 4oz goat cheese  sliced into 1 inch medallions.  

1/8 cup flower 

1 egg 

1/2 bread crumbs (I use panko) 

________________________________________ 

For Dressing: 

1/3 c. olive oil 

1/3 c. balsamic vinegar 

1/2 Tbsp. honey 

juice of 1/2 lemon 

1/2 tsp. pepper 

1/4 tsp. salt 
 

This is a super easy and delicious salad! Grill your “stone fruit” on the grill until 

you have good char marks. This really caramelizes the sugars  in the fruit. In a             

salad bowl add your greens. Slice your halved fruits into fours. Add them to your 

salad along with your nuts and fried goat cheese.  Make your dressing and drizzle! 

This is so delicious! 

Bon Appétit, Lynda 

• Dredge the cheese medallions in flower 

•  Dip in beaten egg 

•  Dredge and completely cove in bread 

crumbs 

•  Fry them until golden brown on both sides 

• Lay on paper towels to drain oil.  


