
“When the people of Israel saw it, they said to 
one another, ‘What is it?’ For they did not 

know what it was. And Moses said to them, ‘It is 
the bread that the LORD has given you to eat’”                        

Exodus 16:15 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Margarita Grilled Shrimp and Cilantro 
Lime Rice. This is one of my favorites! 

Cilantro, otherwise known as coriander, is a herb 
commonly used in hundreds of dishes across         
cultures all over the world. Here in the United 
States, cilantro is the term for the leaves of the 
plant, while coriander is the term used for the 
seeds. This plant has a wide variety of nutritional 
benefits thanks to its many health-boosting          
compounds. Every part of the plant is technically 
edible, but the seeds (coriander) and leaves 
(cilantro) are the most commonly used components 
in recipes. The plant is rich in antioxidants and  
other vitamins, so it can help an individual's body 
maintain equilibrium. 

Coriander is one of the oldest herbs and spices on 
record. Coriander was mentioned in the Bible, and 
the seeds have been found in ruins dating back to 
5000 B.C. It’s name comes from the Greek word 
‘koris’, meaning a stink bug. This is likely a refer-
ence to the strong aroma given off by the cilantro 
plant leaves when they are bruised. 

Using coriander is quite different from using cilant-
ro because their flavors and textures are completely 
different. In general, coriander seeds are toasted 
before using, and ground coriander is used as a 
spice to cook things like curry and in baked goods. 
Cilantro is often used as a garnish or added at the 
last minute to flavor foods ranging from stir-fries 
to tacos. 

The ancient Israelites were very familiar with                     

coriander. In the Old Testament, Exodus 16:31 we 
read: "The people of Israel called the bread manna. 
It was white like coriander seed and tasted like           
wafers made with honey." This passage refers to the 
manna which fed the Israelites wandering for forty 
years in the desert.  

During the forty years between the time the Israelites 
left Egypt and entered the Promised Land, they faced 
harsh conditions, including a shortage of food. To  
alleviate this problem, God miraculously provided 
the Israelites with “bread from heaven,” called 
“manna.” The manna appeared each morning, and 
the Israelites were given specific instructions on 
gathering it. You can read all about that in Exodus 
16. What was manna? Curiously, the Israelites asked 
the very same question: “When the people of Israel 
saw it, they said to one another, ‘What is it?’ For 
they did not know what it was. And Moses said to 
them, ‘It is the bread that the LORD has given you 
to eat’” Exodus 16:15. The Hebrew word “manna” 
literally means “What is it?” All we are told is that 
“it was like coriander seed, white, and the taste of it 
was like wafers made with honey. 

Just as God provided manna to the Israelites to save 
them from starvation, He has provided Jesus Christ 
for the salvation of our souls. Manna temporarily 
saved the Israelites from physical death. His spiritual 
manna saves us from eternal death. In John 6:32-33, 
“Jesus said to them, Very truly I tell you, it is not 
Moses who has given you the bread from heaven, 
but it is My Father who gives you the true bread 
from heaven. For the bread of God is the bread  
that comes down from heaven and gives life to the 
world.” 

There was a bigger purpose for manna than just 
providing physical food for the Israelites. God              
wanted His people to know Him. Once again, He 
was provided grace and mercy for them, even though 
they grumbled and complained. He was always 
showing them He loved them. Eventually God would 
have to provide His most valuable treasure in order 
for us to understand His love.  

In John chapter 6 Jesus says that He is the new 
manna. He is the new bread coming down from the 
sky. The old manna had to be trusted in order to    
deliver the Israelites from starvation. They had to 
trust that it would keep them alive. As the new                      
manna, Jesus has to be believed in and trusted in               
order for us to reap the benefit: eternal life. 
“Give thanks to the Lord fir He is good. 
His love endure forever.” Psalm 107:1                

                                                                                                                                             

In His grace, Lynda 



Recipe for Lynda’s  

Grilled Margarita Shrimp and Cilantro Lime Rice                  

Ingredients: Serves 4 

1 lb. raw jumbo shrimp (16 to 20 per pound), peeled and de-veined 

1/3 c. olive oil 

1 lime 

2 large chopped garlic cloves   

1 tsp. garlic powder 

1 tsp. onion powder 

1 tsp. cumin 

1 tsp. kosher salt 

1 tsp. chili powder 

1 tsp. smoked paprika 

Chopped cilantro 

1/2 tsp. black pepper 

1 T. brown sugar 

Wedges of fresh lime, for squeezing over top of grilled shrimp 

2 T. tequila (optional) 

Place cleaned shrimp in a wide shallow bowl and set aside. In a small bowl with high sides, combine 
all ingredients from olive oil through black pepper. Use an immersion blender to completely process 
until there are no sizable pieces. Or use a food processor or blender. Pour marinade over shrimp and 
gently stir to coat evenly. Cover and refrigerate for 2 to 3 hours, folding gently about halfway 
through. Heat grill to medium-high. Make sure grates are clean, and then oil them well. Set shrimp  
on grates and grill for 3 to 4 minutes per side, or just until shrimp are no longer opaque and have 
some nice char. Place shrimp on a platter, squeeze fresh lime on top, and sprinkle with cilantro.   

Rice Ingredients: 

2 tablespoons butter 

1 1/4 cups basmati rice 

2 1/4 cups chicken broth OR vegetable broth.   

1/4 cup finely chopped cilantro 

zest and juice of 1 lime 

1/2 teaspoon salt 

1/2 teaspoon cumin 

I use a rice cooker, but if you don’t then do the stovetop way for cooking rice. Use broth instead of 
water. Add butter, salt, cumin, chopped cilantro, lime zest, and juice of 1 lime to cooked rice. Serve 
with your shrimp! 

 

Bon Appétit, Lynda 


