
“And the Lord said, ‘If you had faith 
like a grain of mustard seed…’”   

Luke 17:6a  

 

 

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace! 
On the menu today, Southern Tomato Pie. 

Tomatoes have an interesting history. They 
were once known as wolf peaches, and until 
the early 1800’s, they were thought to be 
deadly poisonous. Over the years there has 
been much disagreement as to whether a                 
tomato was a fruit or a vegetable. Through 
most of the 1800’s tomatoes were con-            
sidered a fruit, and according to botanists, 
the tomato is most definitely a fruit. 

On May 10, 1893, the Supreme Court of the 
United States set forth a ruling that legally 
made the tomato a vegetable. The reasoning 
behind this ruling was not to set the scientific 
record straight; it was to create the ability to 
collect tax dollars. At that time, vegetables 
were taxable but fruits weren’t. Like a lot of 
our governmental policies it was all about 
money, not necessarily truth.  

When it is all said and done, the history of 
the tomato as we know it is a “poisonous 
plant, a tax-avoiding fruit, and a taxable  
vegetable”. Today the tomato is the most     
popular vegetable in America and enjoyed  
by  millions all over the world.   

Tomatoes are scientifically considered fruits                   
because they form from a flower and contain 
seeds. So go ahead and call a tomato whatever  
you want; it's super tasty either way. 

The debate about the tomato seed and vegetable 
vs. fruit lead me to start thinking about the tiny  
little mustard seed. Such little things can pack  
such a huge statement! 

A mustard seed is smaller than the head of a pin. 
Yet, the bush can grow up to 30 feet tall and wide.  

Jesus tells us, “If you had faith like a grain of 
mustard seed, you could say to this mulberry tree, 
‘Be uprooted and planted in the sea,’ and it would 
obey you.” Luke 17:6 

The basic understanding of this (and all) Scripture  
is seen through faith, which is a gift from God.  
The mustard seed is one of the tiniest seeds found 
in the Middle East, so the assumption is that the 
amount of faith needed to do great things is very 
small indeed. But how do we measure faith?  

By using the uncommonly small mustard seed as 
an example, Jesus is speaking figuratively about 
the incalculable power of God when unleashed in 
the lives of those with true faith. 

Jesus is telling us that only faith in a powerful God 
can achieve the things that only a powerful God 
can do. This doesn’t mean, however, that we can 
demand God’s power to accomplish whatever 
we wish. We can’t highjack the power of God for 
our own desires. 

The picture Jesus painted for the disciples was one 
of hope! Our faith doesn’t need to be outwardly 
large to have a big impact. Jesus didn’t say “If 
your faith is as big as a mustard seed.” Jesus is 
saying that our faith should “be like a mustard 
seed”. We need to sow it. Then, when we do, it 
will grow and produce works in us that we never 
thought possible; all for the glory of the Lord!  

As we begin to see our country open up more and 
more, let’s make sure that we are planting seeds         
of faith wherever we can. After all, isn’t that the 
reason we are here? He tells us simply to  
“sow”.  He will do the rest!    

 

In His Grace, Lynda 

  



 

Recipe for Southern Tomato Pie 

Ingredients 

4-5 Roma tomatoes 

1 pie shell  (go ahead and make your own-but I buy mine) 

1/3 cup of thinly sliced sweet onions 

Tsp fresh chopped thyme 

Tsp fresh chopped rosemary 

Salt 

pepper 

10 large basil leaves - sliced into thin strips 

1/2 cup good quality mayonnaise  

1/2 cup shredded cheddar or gruyere cheese (I use gruyere)   

1/3 cup mozzarella cheese - shredded 

1/3 cup parmesan cheese - grated 

Instructions 

Slice tomatoes with skin on and place on paper towels to drain - about an hour or  long-
er if you have time. Sprinkle them lightly with salt. Then blot them dry with a                  
paper towel. This helps reduce water. 

Heat oven to 400 degrees. Poke pie shell to prevent rising. Bake for 8 minutes,                        
remove from oven and let cool for about 20 min.  

Layer onion on bottom of pie shell, then sprinkle on the grated mozzarella and                   
parmesan cheese (reserve 1 tablespoon of parmesan) to form an even layer. 

Layer half the tomatoes in a circular pattern overlapping. Mix mayonnaise with grated            
gruyere (or cheddar cheese) rosemary, and thyme and spread on top of tomatoes. 

Sprinkle on fresh basil (reserve a small amount of basil for topping). 

Layer the last of the tomatoes on top. Sprinkle with remaining parmesan cheese. Salt 
and pepper to taste. 
Bake at 400 degrees for about 25 minutes. If the edges get brown early, put a pie ring on 
top or use a homemade one made out of tinfoil. 

Remove pie from oven. Allow pie to rest at least 30 minutes, sprinkle on basil, slice and 
serve. Your in for a real treat! 
 

Bon Appétit, Lynda 


