know that there is only black and white, right or
wrong. There are no gray areas in the Bible when it
comes to God’s absolutes. There is no middle
ground when it coms to God’s Word. “For the
Word of the Lord is right and true; He is faithful
in all He does.” Psalm 33:4. We don’t manipulate,
change, or add to it. Period.

“For the Word of the Lord is right and true;
He is faithful in all He does.” Psalm 33:4
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Blackened Salmon
One of the most flavorful ways to prepare food is
blackening. It is a method that people all over the
world enjoy. The spicy flavor and striking dark color
are part and parcel for this homey dish. Originally
conceived of as a fish recipe, today blackening
seasoning is used to treat all kinds of food, including
shrimp, steak, chicken, pork and even vegetables.
Blackening adds a delicious, spicy, smoky element
to food that many people find irresistible. But
making blackening seasoning and using it can often
seem complicated, but doesn't really have to be.
Most people assume that blackening is a traditional
Cajun recipe, much like gumbo, jambalaya or
etouffee, but this is actually a misconception. The
blackening process was invented and perfected by
Chef Paul Prudhomme, at K-Paul's in New Orleans.
Though Chef Prudhomme is steeped in Louisiana
tradition, he actually introduced the process less
than 30 years ago. Blackening quickly caught on,
however, and is now enjoyed all over the world.
Redfish was the first dish to be blackened, but this
versatile process has since been applied to a wide
variety of foods. Today it is ‘blackened salmon’.
What does ‘black and white’ mean? Saying
something is black and white does not refer to
literal colors. Instead, it is a metaphor representing
two different extremes, or two opposites. You could
also say that there is “right or wrong”.
When something is ‘black and white’, it means
either that the answer is very clear, that there is a
plain right and wrong answer, or that an individual
is thinking in terms of absolutes. For example, when
it comes to God’s Holy Word, as a Christian, we

Describing the middle ground of a situation or
question as a ‘gray area’ carries the metaphor even
further. Depending on a person's perspective, a
decision, answer, or viewpoint could be right or
wrong, and it is important to recognize this
throughout life. People who deal well with other
people and behave more maturely in most situations
are often better at recognizing the gray area, and
finding the middle ground in discussions. This
makes it possible to see both sides of the story
before making a decision.
Gray areas in the Bible are issues that Scripture
does not take a unbending stance on, or at the very
least, issues that the Scripture do not discuss in
depth. I have brought this up before with the Greek
term “adiaphora”. It is where the Bible gives
Christians the liberty to make God-glorifying
decisions based on their convictions as long as
they don’t contradict God’s Word.
Believe it or not, there is a growing number of
professing Christians today that have no idea
what the Bible says about specific issues that are
important and very relevant for followers of Jesus
Christ to know and guide them in their daily lives.
We live in a social media world now and a lot of
people tend to go straight to ‘Google’ or one of
their favorite social media platforms to find very
important answers, and this includes Biblical ones
as well.
We can “agree to disagree” on issues that do not
involve salvation or godly living, the gray areas.
Our ultimate goal should not be to prove our point
but to model the kind of love and acceptance that
Jesus showed. No human being has all the answers
on every subject. Our goal should be to immerse
ourselves in God’s Word so that we recognize
error when we hear it. We need to know what is
right from wrong in His Word. There is a lot that is
‘black and white’, but we need to know God’s
Word in order to share it.
Once we know what God’s absolutes are, we need
to always approach ‘gray’ areas with grace and
love!
In His grace, Lynda

Lynda’s Recipe for Blackened Salmon
Ingredients: Serves 4

24 ounces of salmon
1/2 tablespoon melted butter
2 teaspoons paprika
1 teaspoon onion powder
1 teaspoon garlic powder
1 teaspoon oregano
1/2 teaspoon dried basil
1/2 teaspoon Cayenne
1 teaspoon salt
1 teaspoon freshly cracked black pepper
1/2 tablespoon olive oil Lemon slices, for garnish
The Lemon Butter Sauce:
1 stick salted butter at room temperature
2 tablespoons chopped parsley
1 garlic clove, pressed or minced
1 teaspoon garlic powder
1 teaspoon onion powder
1 teaspoon chili powder
1 teaspoon freshly cracked black pepper
2 tablespoon lemon juice

Instructions:
Make a spice mix by mixing all of the spice ingredients together with olive oil.
Coat the salmon fillets with a small amount of melted butter. Generously sprinkle
the fillets with the spice mix.
Add ingredients for the lemon herb butter to a bowl, then stir with a fork to combine.
Refrigerate the lemon herbed butter while you are cooking the blackened salmon.
In a large skillet, heat 1 tablespoon of oil over medium heat. Once hot, add the salmon
fillets and cook for about 4-5 minutes, until crispy and blackened. Flip the salmon
fillets over and cook an additional 4-6 minutes. If your salmon fillets are browning
too quickly, then turn down the heat.
Plop a heaping spoon full of lemon herb butter to top each blackened salmon fillet,
and allow to melt slowly. Garnish with lemon slices and serve with rice. Enjoy!
Bon Appétit, Lynda

