
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Roasted Greek Potatoes with Feta Cheese  

To the modern consumer, the word Feta means 
brine cheese, produced in Greece, using specific 
technology from sheep and goat milk.   

Feta is a pickled curd cheese that has a salty and 
pungent taste enhanced by the brine solution. The 
consistency depends on the age, which can be           
extra creamy or crumbly dry. Once it matures for  2 
months, feta is sold in blocks submerged in the 
brine. The cheese can be used as a table cheese or 
melted on traditional Greek dishes. If it is too salty 
for your taste, you can always rinse it under water 
to remove some of the saltiness. It tastes delicious 
with olive oil, roasted red peppers and nuts! 

Since 2002, feta has been a protected description of 
origin in the European Union. The legislation limits 
the name feta to cheeses produced in the traditional 
way in particular areas of Greece, which are made 
from sheep's milk, or from a mixture of sheep's and 
up to 30% of goat's milk from the same area. They 
take their feta very seriously and are very proud of 
it.  

Like many dairy products, feta has significant 
amounts of calcium and phosphorus; however, feta 
is higher in water and thus lower in fat and calories 
than aged cheeses like parmesan or cheddar. Feta 
cheese also contains beneficial probiotics.  

Even though feta cheese is an original ‘Greek 
cheese’ and used daily in Greece, it is a very                
popular cheese that is now enjoyed all over the 
world! Hey, what did one cheese say to the other 
cheese? You may be ‘Gouda’ but I'm ‘Feta’!                      
Ha ha. 

“All are justified freely by His grace through                     
the redemption that came by Christ Jesus.”                        

Romans 3:24 

Even though that is just a silly pun about cheese, 
we Christians tend to size each other up just like 
everyone else does in the world. And that is not 
okey according to God’s Word. 

Romans 3:23 says: “For all have sinned and fall 
short of the glory of God.” It doesn’t matter how 
small you think your sins are compared to someone 
else’s sin. According to Scripture all of us sin and 
fall short of God’s glory. Sinfulness is the natural  
characteristic of all humans. We are all guilty                            
before God. We are sinners by nature and by our 
own acts of disobedience. So why do we still size 
up our sins in comparison to others and then pat our 
selves on the back?  

Making comparisons is nothing new under the sun. 
Even Jesus' disciples struggled with comparing 
themselves to each other and thinking that one was 
more deserving than the other.   

I think we often forget all sin is equally sinful. We 
put sins into “bigger” and “smaller” groups, with 
greed, little white lies, jealousy, gossip, selfishness, 
etc. falling into the small sins category, while                    
murder, adultery and stealing fall into the bigger 
and more horrible sins. Yes, we all know that                    
certain sins do have higher consequences than                  
others. But sin is sin in God’s eyes and all sin                      
separates us from Him. So when it comes to us 
comparing our sins to another person’s sin, simply 
put, there is absolutely no place for it in the                  
Christians life.  

While Romans 3:23 points out that “all have sinned 
and fall short of God’s glory”, Romans 3:24                          
reminds us: “All are justified freely by His 
grace through the redemption that came by Christ 
Jesus.” Sometimes this is a hard truth for people 
that struggle with sin comparisons. But the truth 
according to the Scripture above says ‘all are                   
justified freely’. It doesn’t say ‘only those that do 
the little sins are free from their sins’. The amazing 
Truth is that God can forgive anyone who truly                
repents and puts their faith and trust in Christ for 
their salvation, no matter the size of their sin.  

None of us deserves God’s forgiveness and eternal 
life. No matter who we are, the Bible says we all 
have sinned, and we all deserve God’s judgment. 
But there is great news for all sinners: God loves 
us, and Jesus came into the world to save us. When 
we truly repent of our sins and receive Him into our 
hearts, God has promised to forgive us completely 
and fully. Nothing is ‘feta’ than that!  
 

 In His Grace, Lynda  



 

Lynda’s Recipe for Roasted Greek Potatoes with Feta Cheese 

 
 

Ingredients: Serves  6 

2/3 cup water                                                                                                                                        
1/2 cup olive oil                                                                                                                                 
3 tablespoons fresh squeezed lemon juice                                                                                     
4 garlic cloves, minced                                                                                                                   
2 teaspoons dried oregano                                                                                                                          
1 teaspoon salt                                                                                                                                 
1/2 teaspoon pepper                                                                                                                                       
6 medium Yukon Gold potatoes each into eight wedges                                                                          
1 cup crumbled feta cheese 

 

Instruction: Preheat oven 450
o
      

  

In a small bowl, whisk together everything except for the potatoes and the feta. 

Lay potatoes evenly in a shallow roasting pan. Pour mixture over top. 

Roast until potatoes are golden brown and tender, 40-50 minutes.                                                       

Sprinkle with feta cheese and serve warm. This is so delicious!  

 

Bon Appetit, Lynda 

 


