
“So, because you are lukewarm-neither                               
hot nor cold-I am about to spit you out                                 

of My mouth.”  Revelation 3:16 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Lentil and Coconut Curry Soup   

Lentils are one of the world's oldest health foods. 
Growers first raised these beans in the Middle East 
in 8,000 B.C, and they've worked their way west 
since then. Along the way, Greeks considered the 
bean a poor man's food while Egyptians often        
regarded it as royal fare. 

The lentil came to the Americas in the early 16th 
century. During World War II, people began to see 
it as a low-cost, high-protein meat substitute. 

The lens-shaped bean comes in several varieties. 
The most common types are brown, green, and red. 
Dietitians like the gluten-free food because it's got 
lots of nutrition. Cooks like how its subtle flavor 
makes it the perfect canvas for other ingredients 
and seasonings. 

When stacked up against other beans, lentils are 
No. 2 in protein (soybeans take top honors). When 
combined with a whole grain, like brown rice, they 
can give you the same quality of protein as meat. 
But when you eat lentils instead of red or processed 
meat, you make a healthier choice for your heart. 

Protein is a building block of bones, muscles, 
and skin. It can also curb your appetite because it 
keeps you feeling full longer than other nutrients 
do. (Taken from WebMD) 

Unlike most dry beans, you don't have to soak                
lentils before you cook them. Just rinse them. But 
first, pick through them and throw away any that 
look damaged. Red lentils cook the fastest, usually 
in 5 minutes. The other varieties typically need 20 
minutes. You can serve lentils hot or cold.   

If you are a coffee drinker you probably like your 
coffee hot. Or you may even like a cold coffee on 

ice with lots of different flavors added. But no one 
wants a ‘lukewarm’ cup of coffee, right?  

Well guess what, God isn’t fond of anything                  
being ‘lukewarm’ either. Revelation 3:16 says: 
“So, because you are lukewarm-neither hot nor 
cold-I am about to spit you out of My mouth.”  
That is a Scripture in the Bible that carries a pretty 
hard punch, right? So what does it mean exactly?  

Basically God is saying that He can not use                    
someone that is lukewarm in their faith. According 
to God’s Holy Word, being a lukewarm Christian is 
so distasteful to Him that He will spit them out of 
His mouth. Ouch! The Lord is looking for believers 
who love Him enough to share Him with a                        
confused and dying world.  

We all struggle with seasons in our lives when we 
are lukewarm. We recognize that we are not                   
spending the time with our Heavenly Father as we 
should. We tend to just go through the motions in 
worship, but we don’t engage in our hearts. We   
allow sin to come into our lives and pollute our 
spirits. All of these struggles are warning signs that 
we are on our way of becoming a ‘lukewarm’ 
Christian. It can happen to anyone that is not on 
guard and protective of their faith. 

I think that the best definition of a true lukewarm 
Christian is the ‘apathetic Christian’. Spiritual                        
apathy can affect even the most sincere Christian                
at one time or another. With human emotions being                     
as fickle as they are, feelings of apathy or neglect 
can sometimes replace the passion we once felt for 
the things of God. Overcoming such apathy is                    
necessary for continuing our walk with Him. 

C.S. Lewis said: “ Christianity, if false, is of no                 
importance, and if true, of infinite importance. The 
only thing it cannot be is moderately important.” In 
other words, it isn’t partially true. Put another way, 
there is no such thing as being a true ‘lukewarm’ 
Christian. We either trust and serve God, or we 
don’t. Titus 1:16 says: “They claim to know God, 
but by their actions they deny Him. They are                          
detestable, disobedient and unfit for doing                           
anything good.” 

Ok, so this is all really pretty difficult to hear, right? 
But here is the great news: this Scripture isn’t in 
God’s Word to make us feel guilty. It is there to 
motivate us and inspire us to seek out how to make 
sure we aren’t being lukewarm Christians. No true 
Christian should be satisfied with being lukewarm. 
And if you are, then it’s time to turn up the heat and 
bring your faith to a boil again!  

In His Grace, Lynda  



 

Lynda’s Recipe for Lentil and Coconut Curry Soup 
 

Ingredients: Serves  4  

2 tablespoons olive oil                                                                                                                       
1 medium onion, finely chopped                                                                                                  
4 garlic cloves, finely chopped                                                                                                                                                     
1 piece ginger (about 2 inches), peeled, finely grated                                                                       
1 tablespoon mild curry powder  (you can use a hot curry if you choose)                               
Pinch of crushed red pepper flakes (you can add more if you want spicy!)                                       
3/4 cup dry lentils                                                                                                                                       
2 1/2 cup of chicken or vegetable broth                                                                                         
1 (14.5-ounce) can diced tomatoes                                                                                            
1/2 cup finely chopped cilantro                                                                                                      
1 teaspoon salt                                                                                                                                     
1/2 teaspoon pepper                                                                                                                                
1 (13.5-ounce) can unsweetened coconut milk                                                                                     
4 lime wedges  

 

Instructions:  
 

Heat oil in a medium saucepan over medium. Cook onion, stirring often, until                          
softened and golden brown, 8-10 minutes. Add garlic, ginger, curry powder, salt,                   
pepper and red pepper flakes and cook, stirring for about 2 minutes. Add lentils and 
cook, stirring, 1 minute. Add tomatoes, 1/2 cup cilantro, and  2 1/2 cups broth.                        
Add coconut milk to saucepan. Bring mixture to a boil; reduce heat and simmer gently, 
stirring occasionally until lentils are soft but not mushy, 20-25 minutes. Season soup 
with more salt and pepper if needed. To serve top with more cilantro. Serve with lime 
wedges. 
 

THIS SOUP IS AMAZING! ALSO: MY HUBBY IS WEARING HIS 
SWEET MAMA’S APRON!  

 

Bon Appetit, Lynda 


