
“But no human being can tame                       
the tongue. It is a restless evil,                          

full of deadly poison.”  James 3:8  

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

Believe it or not, the Mango is a member of the 
cashew family and one of the most important and 
widely cultivated fruits of the tropical world. The 
mango tree is considered indigenous to eastern 
Asia, Myanmar (Burma), and Assam state 
of India. Mangoes are a rich source of vitamins 
A, C, and D.  

The Mango Tree is intimately connected with              
the folklore and religious ceremonies of India. 
Buddha himself was presented with a mango 
grove that he might find peacefulness in its                   
appreciative shade.   

Did you know that the evergreen tree family in-
cludes mango, cashew, pistachio, and poison ivy? 
The exact commonness of mango allergies is un-
known. However, there have been people with 
food allergies where the incidence of reactions to 
mango has been compared with that to other 
foods.  

When we lived in Hawaii we had a huge Mango 
Tree in our front yard. It was a beautiful tree but 
very messy. Jeff got tired of having to pick up  
rotten mangoes off the ground and keeping up 
with the leaves falling. Neither one of us hate 
mangoes, but we don’t love them either. So Jeff 
decided to cut the tree down, which didn’t go over 
well with the  locals or Jeff! Mangoes are indeed 
one of the most loved fruits on the Islands. And of 

our precious church members let us know that it  
wasn’t ok to cut it down! And Jeff is highly allergic 
to Poison Ivy. And the day after cutting down our 
tree he broke out all over his body in what we could 
only say looked like and felt like Poison Ivy. But 
when he went to the doctor he was told that there is 
no poison ivy on the Hawaiian islands. The doctor 
then asked Jeff if he had been around Mango Trees 
lately. “Huh...Jeff said, well as a matter of fact I 
have.” Turns out the oils in the Mango Trees are very 
closely related to poison ivy! That was a lesson that 
Jeff is not itching to repeat any time soon! 

In James 3:8 we learn about a different kind of              
poison: “but no human being can tame the tongue. 
It is a restless evil, full of deadly poison.” The           
extensive dialogue about the tongue in James chapter 
3 is both convicting and instructive. Among the 
things this chapter tells us about the tongue:                             
“it is a small part of the body, but it makes great 
boasts” (verse 5); “it is a fire and a world of evil 
that defiles the whole person” (verse 6); “it is set on 
fire by hell” (verse 6); and “it is an unrestrainable 
evil and full of deadly  poison” (verse 7). Is it any 
wonder, then, that God declares that taming the 
tongue is impossible?  

We Christians find ourselves praising God with our 
tongues one minutes, and cursing our brothers and 
sisters the next. There are over 80 Bible verses about 
the tongue and the destruction it can cause. Scripture 
warns us about gossip, slander, hatred, lies, and the 
biggest one of all, taking our Lords name in vain. I 
have to say that I have never heard someone in their 
frustration or surprise shout “oh my buddha” or “oh 
my Muhammad”. And you won’t hear it either. Why 
would they? 

I did a children’s chat once on James 3:8. And the 
object I used was a cows tongue that I got from the 
meat market. I said that “when we gossip, lie,                    
slander, and use God’s name in vain, this is what our 
tongue looks like.” The kids got the point! 

Only by God’s Spirit living within us can we hope to 
gain control over our tongues. He convicts us when 
we sin with our lips, and that conviction motivates us 
to repent and pray for more filling of the Spirit so we 
can avoid further sin. As we cling to Him and yield 
to Him in obedience, He controls us more and more, 
including our tongues.   

If you find yourself having a sin problem with your 
tongue, and you are itching to get rid of it, maybe it’s 
a good idea to stop scratching the surface 
and dig in to the heart of the matter.  

In His grace, Lynda 



Lynda’s Recipes for Mango Chicken 

Ingredients: 

8 Chicken thighs 

2 ripe mangoes 

1 medium yellow onion 

3 garlic cloves 

1/2 cup chicken broth 

1 lime - juice and zest 

1 tsp grated fresh ginger 

2 tbsp cilantro 

1 tsp red pepper flakes 

Olive oil 

salt                           

                 

Instructions: Preheat the oven to 375°. 

Mango Sauce: Dice one of the mangoes and the onion. Peel the other mango and  

grate the meat on a fine grater.  In a sauté pan add onion and cook until softened and 

add garlic and diced mango. Cook for one minute and add grated mango  puree,     

chicken broth, lime juice, lime zest, ginger, salt, and red pepper flakes. Cook over             

for 5-7 minutes over medium heat. Stir in cilantro and take it off the heat. 

Season chicken thighs with salt and pepper on both sides. Sear the chicken in a pan 

and then transfer it to 9 x 11 baking dish. Spread mango sauce all over the chicken,  

and transfer the pan into the oven. Bake for 40 minutes. 

 

   Bon Appétit, Lynda 

MANGO CHICKEN! 


