
 God’s will for us. But with that said, joy can be 
very difficult to feel at different times of our lives. 

I once read this somewhere and wrote it in my 
notes on my phone: “Joy is not gush; joy is not     
jolliness. Joy is just perfect agreement in God's  
will because the soul delights itself in God                    
Himself.” Unknown  In other words, if we want to 
truly experience joy in our lives, we must first    
understand that it is not a feeling. True joy can   
only come from God Himself. Romans 15:13 
says; “May the God of hope fill you will all joy 
and peace as you trust in Him, so that you may 
overflow with hope by the power of the Holy  
Spirit.”  

A Christians joy is not the same as the joy found in 
this world which gives only temporary pleasure 
(happenstance) and is plagued by some gnawing 
thought that it isn’t going to last for long and I 
must seize it while I can. The joy found in worldly 
ways leave us with a persistent awareness that 
something could arise and steal our joy at any time. 

Joy received from God gives Christians the                      
assurance that He does all things well for those 
who seek Him with all their hearts. Jesus tells us  
in John 15:9-11; “As the Father has loved Me, so 
have I loved you. Now remain in My love. If you 
keep My commands, you will remain in My love, 
just as I have kept My Father’s commands and 
remain in His love. I have told you this so that  
My joy may be in you and that your joy may be 
complete.”   

My women’s Bible study group is starting a new 
study this coming week titled “One Thousand  
Gifts.” Christian joy does not depend on our                 
circumstances or happiness. As Christians we            
can experience joy in the midst of blessings as  
well as in the winter months of gloomy, drab and 
cold days. I am learning after years and years of 
walking with Jesus that the best way to have joy is 
to count my blessings. When I focus on a grateful 
heart, joy abounds in me. When I make the effort 
to get out of my head and stop focusing on myself, 
my joy resurfaces. For the true believer in Jesus, 
joy never leaves us. It is just up to us to turn our 
hearts to the one true source of joy-Jesus Christ. 

 I came across a quote by Billy Sunday that spoke 
volumes to me and caused me to rethink my 
gloomy, drab attitude: “If you have no joy, 
there’s a leak in your Christianity somewhere.”  

It’s time for me to patch up those leaks with            
gratefulness! How about you? 

In His Grace, Lynda  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu:  
Roasted Leeks With Zucchini & Tomato Relish! 

Relish is the perfect choice for boosting any dish 
with a big, bold improvement of flavor. Eating a hot 
dog plain is just that, plain! Add some relish and 
mustard and it becomes an all-time American                            
favorite at ball games. But what exactly is a relish?  

A relish is considered part of the condiment category. 
It contains finely chopped vegetables, fruit, or some-
times both in a vinegar mixture. It's commonly used 
like a condiment, as a spread on sandwiches or 
stirred into sauces, but it has a chunkier texture than 
a traditional condiment like ketchup or mustard. It is 
a great way to ‘liven up’ a lonely side dish in no 
time! 

Speaking of ‘liven up’, I don’t know about you, but I 
could use a little ‘livening up’ of my circumstances 
lately. The winter months can bring long periods of 
gloomy, drab and cold days. Sometimes these days 
can seem to last a very long time too. 

As I have been seeking out in prayer and Scripture 
how to keep myself from feeling as gloomy and drab 
as the weather, I keep being directed back to verses 
about joy.  

Joy is something we all long for but that often seems 
difficult to grab hold of. Feeling joy should be a part 
of every Christian’s life. Joy is a fruit of the Holy 
Spirit, produced by God’s work in us, and it is part of 

“May the God of hope fill you with all joy                                
and peace as you trust in Him, so that you                                  
may overflow with hope by the power of                                       

the Holy Spirit.”  Romans 15:13  



Lynda’s Recipe for Roasted Leeks                                                       

With Zucchini & Tomato Relish!                  

Ingredients: Serves 3-4 

3 Leeks, cleaned and cut in half lengthwise                                                                                  
Olive Oil                                                                                                                                            
Salt, to taste                                                                                                                                               
Pepper, to taste                                                                                                                                       
2 cloves of garlic, minced                                                                                                                 
1/2 cup zucchini, diced                                                                                                                 
2 teaspoons balsamic vinegar                                                                                                                             
Parmesan cheese, shredded 
 

Instructions:  Preheat Oven to 425oF 

Heat oven to 425 degrees. Arrange leeks on a baking sheet. Drizzle with oil and   
season with salt and pepper. Roast, flipping once, until caramelized and tender,                       
10 to 12 minutes. As soon as you take them out of the oven sprinkle them with the 
cheese.  

While your leeks are roasting add your grape tomatoes to a medium skillet on                
medium heat with 1 tablespoon of olive oil. Add a dash of salt and pepper and your 
garlic. Add your diced zucchini. Add 2 teaspoons of balsamic vinegar. Cook until 
they start to sizzle and are heated through. You don’t want to over cook them.  

When your leeks are done place them on your platter and spoon your tomato relish 
over the top of them and drizzle some olive oil on 
top before serving. Del- ish! 

 

 

 

  

     

  

 

 

  

Bon Appétit, Lynda 


