
“Thanks be to God for His inexpressible gift!”                      
2 Corinthians 9:15  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                        
On the menu:  Braised Belgian Endives 

Belgian endive originated yes, in the country of 
Belgium. This wonderful little bunch of leaves 
showed up in Belgium as a delicacy around 1830. 
It is a small tubular shaped delicate head of lettuce 
with pale yellow leaves that are tightly packed and 
feature slightly curly edges. It is somewhat bitter 
and it is grown just below the soil in dark rooms, 
much like mushrooms, to keep it light in color and 
preserve its robust flavor. 

It's a pretty elegant green, and given its import      
significance (especially in France), and labor-
intensive harvesting styles, it isn't cheap either. If 
you are looking for something new and different to 
serve with your roasted chicken or fish, it makes 
for an unexpectedly good side dish, adding a bit of                           
delicate elegance to a meal. 

Belgian endive contains calcium, potassium,          
vitamins A, C, K, folate, magnesium, and a potent 
flavonoid called kaempferol, that is being studied 
for its cancer-fighting abilities.  

Today Americans are finding that their first taste  
of Belgian endive is an unexpected, splendid and 
sophisticated flavor. It has the ability to bring a 
simple chicken or fish dish to a whole new level. 
No wonder Belgian endive is truly thought to be a 
gift to the world.  

Most people enjoy receiving gifts. According to 
author Gary Chapman, there are five love                               
languages. Our "love language" describes how we 
perceive love from others. And ‘receiving gifts’ 
just happens to be one of those five languages. If 

one of your ‘love languages’ is receiving gifts from 
people you care about, then you will feel loved 
when someone gives you a gift.  

2 Corinthians 9:15 says; “Thanks be to God for 
His inexpressible gift!”  We will never be able to 
count all of the blessings or gifts that God bestows 
upon His precious children. His blessings are new 
every day. His grace has no limits. But the above 
Scripture in 2 Corinthians is specifically talking 
about the gift of Salvation. The New Testament 
writers use different Greek words. These words                    
emphasize the gracious and absolutely free quality 
of the gift. Here are the two words most commonly 
used for the gift of Salvation. ‘Dorea’, which means 
“a free gift,” and  ‘Charisma’, which means “a gift 
of grace.”  

When communicating Salvation, the New                           
Testament writers carefully chose words that                         
called attention to grace and freedom. As a result, 
the Bible could not be more clear that Salvation is 
absolutely free; the indescribable gift of God in 
Christ; and our only responsibility is to receive the 
gift by faith. Even then it is a ‘gift’ that the Holy 
Spirit gives in bringing us to a place of receiving 
Jesus as our Lord and Savior. Ephesians 2:8-9                       
reminds us that, “For it is by grace you have been 
saved, through faith-and this is not from your-
selves, it is the gift of God- not by works, so that 
no one can boast.” 

Imagine if you had a wealthy relative, and one day 
a lawyer calls to advise you this person has died 
and left you a million dollars. This lawyer tells you 
that the money has been deposited into a bank in 
your name. You are told you can draw it out at any 
time. What would you do? Would you say, “Yeah 
right. This is a joke.” You hang up and forget about 
the phone call.  No, you would act on it, accepting 
by faith that what the attorney had told you was 
true. You were now a millionaire.  

The value of a gift is based on the love of the giver, 
not on the financial value we may place upon it. A 
gift is given unconditionally and sacrificially. It  
always costs the giver something. A gift is given for 
the benefit of the receiver of the gift, and that 
brings joy and happiness.  

Paul uses the word “inexpressible” when thanking 
God for the Salvation that comes to those who                      
receive Jesus as their Savior. I can’t imagine any 
gift that is more valuable, overwhelming and                          
indescribable then the gift of Salvation. Can you? 

In His Grace, Lynda  

 



 

Lynda’s Recipe for  Braised Belgian Endives 

 

Ingredients: Serves 4  

2 tablespoons butter                                                                                                                           
8 Belgian endives                                                                                                                              
1 tablespoon lemon juice                                                                                                                 
1/4 teaspoon sea salt                                                                                                                                            
1/3 cup water (feel free to use chicken stock or white wine, if you like)                                                
1 teaspoon sugar 
 

Instruction: Preheat Oven to 400o 

Put a large, heavy frying pan, sauté pan, or pot over medium-low heat. Whatever vessel you choose 
should have a tight-fitting lid. When the pan is hot, add the butter.  

While the butter melts, trim off and discard any browned bits from the ends of the endives and                 
any bruised or browning exterior leaves.  

When the butter is melted, lay the endives in a single layer in the pan. Sprinkle them with the                
lemon juice and salt.  

Pour the liquid down along the side of the pan (you don't want to wash off the salt you've just  
sprinkled on).  

If you want to cut the bitterness in the final dish even further than the braising will do alone,                      
sprinkle the endives with the sugar.  

Cover the pan. You want a nice, tight fit with the lid. If steam is escaping, lay a piece of foil over 
the pan and then put on the lid.   

Reduce the heat to low. Let the endives cook, undisturbed, until they are very tender, about 30 
minutes.  

If your stove is uneven or you need the burner space for the rest of the meal, you can put the pan in 
a 375o oven (as long as it's oven-safe) at this point and let them cook in there for 30 to 40 minutes 
instead of on the stove. This method is also more likely to result in more evenly browned endives. 

When the endives are very tender, remove the lid (and the foil or parchment paper, if you used it), 
return the pan to the stove if it's been in the oven, and cook over medium heat until any liquid in the 
pan evaporates and the endives start to brown. 

Turn the endives over and cook them until they are browned all over. Note that if you added sugar 
in Step 6, you'll need to watch them quite carefully at this point, since the added sugar will make 
them brown more quickly. 

Bon Appetit, Lynda 

 


