
“Declare His glory among the                           
nations, His marvelous deeds                       

among all peoples.”  Psalm 93:3  

Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On the menu today: Fennel & Orange Salad. 

Native to the Mediterranean region, fennel is 
one of Italy's most popular vegetables. Most  
fennel available in American markets is grown 
in California. The type you'll find, Florence                
Fennel (sometimes labeled "fresh anise"), has a 
bulb-like base, stalks like celery, and feathery 
leaves that resemble Queen Anne's lace. 
 
Like celery, the entire fennel plant is edible and 
lends itself to a wide variety of cooking applica-
tions. In fact, this mildly licorice-flavored plant 
is a member of the parsley family. Lastly, we 
can't ignore the health benefits of fennel. Just 
one cup of fennel contains almost 20 percent             
of your recommended daily value of vitamin C. 
You'll also find plenty of iron, fiber, and                     
potassium. 
 

Fennel fronds have a strong anise flavor and 
are suitable for garnishing dishes such as               
salads, pesto, and salmon. The fronds are             
delicate and look stunning visually. They                
impart a stronger flavor than the bulb and are 
soft-textured. 

A lot of people have never heard of or tasted  
fennel. I happen to really like it a lot and find it 
to be very refreshing in salads or roasted with 
other vegetables. There is such a wide variety of 
vegetables out there that are just waiting to be 
tasted. So go ahead step out and try something 
new! 

Awe, comfort zones. We all have them, even 
though we might not want to admit it or                   
recognize them ourselves. Logically, we tend to 
only eat foods we are familiar with. We also tend 
to move toward situations or people that we feel 
safe around. Most of us feel comfortable in our 
daily routine concerning where we live, where 
we work and who we spend our time with. While 
this is not necessarily a bad thing, it can hinder 
us from living life to our fullest potential. And 
sometimes it can even hamper the Gospel.  

So, what are we supposed to do when God calls 
us out of our comfort zone? And He often does! 
As Christians, we should desire to have a rela-
tionship with Christ where we are constantly 
striving to grow closer to Him and more like 
Him. After all, when He stretches us we grow.  

When it comes to sharing the Gospel, we often 
think that it is going to be painful or a disaster 
because we can’t relate to the person that God 
has brought into our path. Or we think that we 
are not equipped to share the message to others. 

But biblically those excuses don’t hold up. First 
off we don’t have to relate to someone to intro-
duce them to Jesus. He relates to them and that is 
all that matters. Secondly, God doesn’t call the 
equipped. He equips the called! Psalm 93:3 tells 
us; “Declare His glory among the nations,                
His marvelous deeds among all peoples.” and                  
Hebrews 13:21 says God will... “equip you            
with everything good that you may do His will, 
working in us that which is pleasing in His 
sight, through Jesus Christ, to whom be glory 
forever and ever. Amen”  

If we step outside of our comfort zone and just 
do our part, He does the rest. Sometimes it just 
takes trying something new. You 
might be surprised that it wasn’t that 
difficult after all and it just might be 
very satisfying and healthy too! 

In His grace, Lynda 



Lynda’s Recipe for                                                                                    

Fennel and Orange Salad 

 

Ingredients: 

2 fennel bulbs 

2 oranges 

2 Tbsp. extra virgin olive oil 

1 tsp. honey 

6 calamata olives 

salt and pepper 

 

Trim and core the fennel and slice very thinly.  Place in a large bowl. Using a 

sharp knife, carefully slice off the top and bottom of one orange. Using even 

downward strokes, slice the skin away from the flesh and discard. Remove any 

remaining white pith. Cut between the membranes to segment the orange. Add  

to the fennel. Slice the calamata olives and add. Press the juice of the other                     

orange into a small bowl. Wisk olive oil and honey in a separate bowl. Add salt 

and pepper to taste. Pour over the fennel bowl.  

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 

Okay. 


