
"Gracious words are a honeycomb, 
    sweet to the soul and healing to                    

the bones.” Proverbs 16:24  

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today:  Browned Butter Honey 
Garlic Salmon.  

What is it about honey that makes it such an 
amazing condiment? It is one of the most     
versatile and well used natural products used 
today in the kitchen and this is nothing new! 

It is difficult to appreciate in today's world of 
convenience, junk food and sugar substitutes, 
the value of honey. Humans have eaten it, 
bathed in it, fixed their wounds with it and       
traded with it since history was recorded.                      
Archaeologists discovered honey comb in 
Egypt that had been buried with the pharaohs in 
their tombs, the honey was preserved and was 
still eatable.  

From the earliest days of humans having any-
thing that could be called civilization, honey 
has been the epitome of sweetness, joy,                                  
nature's bounty, and God’s gift to humans.  

Honey is as old as written history, dating back 
to 2100 B.C. where it was mentioned in                  
Sumerian and Babylonian cuneiform writings, 
the Hittite code, and the sacred writings of              
India and Egypt. In the old testament, the land 
of Israel was often referred to as the "land 

flowing of milk and honey". God nourished          
Jacob with honey from the rock, and gave Israel 
fine flour, olive oil and honey. John the Baptist 
ate locusts and wild honey. Honey is mentioned 
62 times in the Bible.  

I have a confession to make. I don’t like honey by 
itself. I could never understand why my kids and 
grandsons likes to suck on those plastic straws of 
different flavors of honey. It is just to sweet for 
my taste. I like savory! While I don’t care for the 
taste of honey on it’s own, it is surprisingly one 
the ingredients I use the most in my kitchen, so I 
do appreciate honey! 

This reminds me of how my words can be as 
sweet as honey or as sour as a lemon (BTW–    
that makes a great dressing when combined with 
olive oil!).  

Words are not just sounds caused by air passing 
through our larynx. Words have real power. God 
spoke the world into being by the power of His 
words (Hebrews 11:3), and we are in His image 
in part because of the power we have with words. 
Words do more than convey information. The 
power of our words can actually destroy one’s 
spirit, even stir up hatred and violence as we have 
so clearly seen these past few months in our coun-
try. They not only intensify wounds but inflict 
them directly. Of all the creatures on this planet, 
only man has the ability to communicate through 
the spoken word. The power to use words is a 
unique and powerful gift from God. And must be 
taken seriously and to heart. 

Jesus reminds us that the words we speak are                
actually the overflow of our hearts in Matthew 
12:34-35.  When one becomes a Christian, there 
is an expectation that a change of speech follows 
because living for Christ makes a difference in 
our choice of words.  

God desires for us to use our words as an instru-
ment of His love and saving grace. According to                
Proverbs 16:24; "Gracious words are a honey-
comb, sweet to the soul and healing to the 
bones.” And there is no better way we can use  
our words than to share the love of Jesus Christ 
and what He has done for us. “Kind words do not 
cost much. Yet they accomplish 
much.” -   Blaise Pascal.  

In His grace, Lynda 



Recipes for                                                                                         

Browned Butter, Garlic and Honey Salmon 
 

Ingredients: 

1/4 cup (4 tablespoons) butter                                                                                                        

1/4 cup (4 tablespoons) honey                                                                                                       

2-3 cloves garlic, minced                                                                                                                    

1-2 tablespoons fresh squeezed lemon juice (or juice of half a lemon)                                                    

4 wild caught salmon fillets (I take the skin off-you don’t have too)                                           

Lemon wedges (to serve)                                                                                                                                    

Salt, to taste 
 

Instructions: 

Arrange oven shelf about 8-inches away from heat element in your oven.                           
Preheat your oven to broil. 

Place butter in a cast iron skillet (or an oven-proof frying pan if you don't have a             
skillet). Cook over medium heat, stirring and swirling pan occasionally for about                 
3 minutes, or until the foam settles; the butter begins to change in color to                       
golden brown and has a nutty fragrance. 

Pour in the honey and let it dissolve into the butter. Then add in the garlic and sauté 
for about 1 minute until fragrant. Add in the lemon juice; stir well to combine all of 
the flavors together. 

Add the salmon steaks to the butter in the pan; cook each fillet (skin-side down if 
there's any skin) for 3-4 minutes or until golden, while basting the tops with the pan 
juices. Season with salt and pepper, to taste. 

Add the lemon wedges around the salmon. Transfer the pan to your oven to broil  for     
a further 5-6 minutes, or until the tops of the salmon are nicely charred. 
 

To serve, drizzle with the reserved brown butter sauce. Serve with roasted potatoes or 
rice and salad. 

 

 

 

 

Salmon Boat 


