
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today: Tomato and Roasted               
Lemon Salad with Pomegranate Dressing 

The Pomegranate origin begins in Egypt                      
thousands of years ago. It was the fruit of kings, 
and some even think it possibly was the fruit that 
Eve fed Adam in the Garden of Eden, and was one 
of the fruit that would have been seen hanging in 
the gardens of Babylon of ancient days. 

There are differing ideas however as to where it 
originally showed up. Some say it's the native fruit 
of Persia, whereas others say it's native to Iran and 
India. It was cultivated in these countries and a  
other regions as well, such as the East Indies, 
Asia, Africa, and Malaysia. 

One of the most detailed historic recordings of 
pomegranate origin indicates that the fruit was not 
native to China like some people thought at one 
time, but actually it was brought to the country 
around 100 B.C. 

The origin of the pomegranate may vary a bit,              
but we do know that the pomegranate fruit has  
become popular all over the world and can now be 
found in markets worldwide.   

The  pomegranate is one of the super foods! They 
are high in vitamin C and potassium, a great 
source of fiber, and low in calories. Not only                  
delicious, pomegranates are one of the healthiest 

“Call to Me and I will answer you, 
and I will tell you great and mighty 

things, which you do not know.” 
Jeremiah 33:3 

foods you can eat. A lot of people avoid using them 
because they think it will be a messy hassle to get 
the seeds out. All you have to do is cut the pome-
granate in half (horizonal) and turn it upside down 
so the seeds are looking in the bowl, and tap the top 
of the fruit with a spoon. The seeds will come out 
into the bowl or you can even buy the seeds now 
without the whole fruit. 

How often do we avoid things that are good for us 
because we either think it will be to hard, or we just 
don’t know how to achieve the goal? Well, for me 
that is too often! And unfortunately if I am not care-
ful, this attitude can play a big role in my spiritual 
life and ability to witness to others about Jesus. 

I hear far too often people say that they don’t study 
the Bible because they don’t understand it. And 
while I get that it can be difficult sometimes to try 
and figure out how it pertains to us today in the 21st 
century, there is no excuse for us Christians to not 
be in His Word because we have the Holy Spirit to 
guide us in His Truth. I learned a long time ago that 
I can not even begin to put into the right perspective 
God’s Word without asking His Spirit to reveal His 
Truths to me. So I ask Him to guide me in His Truth 
every time I open the Bible. “Call to Me and  I will                 
answer you, and I will tell you great and mighty 
things, which you do not know.” Jeremiah 33:3 

The degree to which we study, memorize, and medi-
tate on God’s Word is the degree to which we un-
derstand how it applies to our lives. But under-
standing how the Word applies is not enough; we 
must actually apply it to our lives. “Application”  
implies action, and obedient action is the final step 
in causing God’s Word to come to life in our lives. 
The application of Scripture enforces and further 
enlightens our study, and it also serves to sharpen 
our discernment, helping us to better distinguish  
between good and evil. 

Just like how we can’t be in fear of trying new 
things if we know that they are good for us, we also 
can’t be in fear of doing what God’s Word tells us to 
do. We miss out on all of the goodness He has for us 
when we allow fear of the unknow to control us.   

FYI: I bet you didn’t know that the pomegranate is     
a symbol of the resurrection and the hope of eternal 
life. Because of its abundance of seeds, it can also 
symbolize royalty and the church, where                                 
the seeds represent the many believers                                 
who make up the one universal Christian                                 
Church.  Cool huh?  

 In His grace, Lynda 



Lynda’s Recipe for                                                                                          

    Tomato and Roasted Lemon Salad with Pomegranate Dressing 

 

2 medium lemons, halved crosswise, seeds removed, and cut into paper-thin slices                                                

3 tbsp olive oil 

1/2 tsp sugar 

8 sage leaves, finely shredded 

2 2/3 cups baby tomatoes, yellow or red or a mixture of both, halved 

1/2 tsp ground allspice 

1/3 cup flat-leaf parsley leaves 

1/2 cup mint leaves 

2/3 cup fresh blueberries  

1 1/2 tbsp pomegranate molasses  

1/2 small red onion, thinly sliced (about ½ cup) 

Salt and black pepper 

Preheat the oven to 325 ºF. 

Bring a small saucepan of water to a boil, add the lemon slices, and blanch for 2 

minutes. Drain well, place the lemon in a bowl, and add 1 tablespoon of the oil, 1/2  

teaspoon salt, the sugar, and the sage. Gently mix and then spread the lemon mixture 

out on a baking sheet lined with parchment paper. Place in the oven and cook for             

20 minutes, until the lemons have dried out a little. Remove and set aside to cool. 

In a bowl, combine the tomatoes, allspice, parsley, mint, blueberries, pomegranate  

molasses, onion, the remaining 2 tablespoons oil, 1/4 teaspoon salt, and some freshly 

ground pepper. Add the lemon slices, stir gently, and serve. This recipe serves four. 

Enjoy! 

                    

Bon Appétit, Lynda 


