
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu 
today: Grilled Salmon Burgers with Lemon Dill 
Sauce. 

Botanically known as Anethum graveolens, dill  
belongs to the same family as parsley and celery.        
It is native to the eastern Mediterranean region and 
western Asia. The word dill comes from the old 
Scandinavian word dylla, meaning to soothe or lull. 
It dates back in writing to about 3000 B.C. when it 
earned a mention in Egyptian medical texts. 

In 1st century Rome, dill weed was considered a 
good luck symbol. Ancient Egyptians used it to 
ward off witches. To the Greeks, dill signified 
wealth. Many cultures cultivated it for medicinal 
qualities, particularly its ability to soothe an ailing 
stomach. Puritans and Quakers gave their children 
dill seeds to chew on while at church as an appetite 
suppressant. Modern wisdom gives dill seed credit 
as a breath freshener and anti-bacterial, plus it's     
believed to stimulate milk production in breast-
feeding women and alleviate colic. 

While pickles have been around for centuries, no 
one knows when dill began to be added as a                 
flavoring. A 1680 recipe calls for dill in a pickled 
cauliflower dish. A 1640 recipe from the cook              
to England's King Charles I calls for dill to be                
added to pickled cucumbers. Despite their murky 
origins, dill pickles are now the most common 
pickle variety in America. 

Dill is mentioned in the Bible as an herb that was 
tithed. This fact means that at that time dill was  
already being cultivated, because only plants that 
were actively cultivated were used in tithing. In 
translating the Bible into English, the word for dill 

“But you have neglected the more important                            
matters of the law- justice, mercy and faith-                             

fulness. You should have practiced the latter,                             
without neglecting the former.” Matthew 23:23b 

was incorrectly translated as Anise and this has been 
perpetuated in many English versions of the Bible. 

Matthew 23:23 is where we hear of the dill herb.                 
"Woe to you, teachers of the law and Pharisees, you 
hypocrites! You give a tenth of your spices-mint,  
dill and cumin. But you have neglected the more  
important matters of the law-justice, mercy and 
faithfulness. You should have practiced the latter, 
without neglecting the former.” It is obvious that this 
verse has nothing to do with dill pickles and              
everything to do with us as Christians. 

The word “hypocrite” possesses a rich heritage in the 
English language. The term comes to us via the Latin 
‘hypocrisies meaning’ “play-acting, pretense.” It 
means the same in the New Testament Greek and has 
the very same idea-to play a part, or pretend.  

Jesus was not calling His Disciples or followers               
hypocrites in Matthew 23:23. He was discouraging   
us from following the examples of those who are  
hypocrites by making long public prayers, employing 
extreme measures to ensure others noticed their fasts, 
and parading their tithes to the Temple, all while            
revealing only an outward affection to the Lord. 
While the Pharisees performed well their theatrical 
role as public examples of religious virtue, they failed 
miserably in the inner world of the heart where true 
virtue lives.  

But we as Christians can’t get off so easily either. 
Scripture reminds us that we are sinners and can not 
live up to perfection (1 John 1:8-9). No Christian has 
ever been perfectly Christ-like. However, there are 
many Christians who are sincerely seeking to live the 
Christian life and are relying more and more on the 
Holy Spirit to convict, change, and empower them. 
And when hypocrisy is pointed out to them, they  
genuinely repent.  

No Christian is perfect, and let’s face it, we all can  
act  like hypocrites at certain times in our faith. But 
making a mistake and failing to reach perfection in 
this life is not the same thing as being a hypocrite.  

As children of God, we are called to “hate what is 
evil” and “cling to what is good” (Romans 12:9).             
We should never imply an acceptance of sin,                       
especially in our own lives. I really believe that              
some form of hypocrisy is inevitable in the                       
Christian’s faith journey. Honestly, I strive to be 
sweet, but sooner or later the sour dill side shows it’s 
self and that’s when I find myself in a real pickle!  
But the heart tells the real story. And that’s the bread                                       
and butter of my message today! 

In His grace, Lynda 

 



 

Recipe for Lynda’s       

 Salmon Burgers with Lemon Dill Sauce      
                      

Ingredients: 

20 ounces salmon fillet, skinless, and cut into 1-inch pieces 

2 tablespoons dijon mustard 

5 tablespoons shallots, minced 

1 tablespoon capers 

2 tablespoons dill, chopped 

½ teaspoon kosher salt 

½ teaspoon black pepper, ground 

Mix all of the above ingredients in a blender. Then transfer to a bowl and add the breadcrumbs. 

½ cup breadcrumbs & form into patties for grilling. Grill for 4 minutes on each side with top down.  
 

Dill Sauce: 

¼ cup mayonnaise 

2 tablespoons mustard 

1 teaspoon fresh lemon juice 

1 teaspoon lemon zest 

¼ teaspoon cayenne pepper 

2 teaspoons shallots, minced 

2 teaspoons dill, chopped 

2 teaspoons basil, thinly sliced 

Combine the above ingredients in a bowl and mix well. 

 

Toast your buns (or not). This recipe makes 4 patties. Add a small amount                                  

of dill sauce to each bun and top with a heaping dollop of the delicious dill sauce.                    

I top my burger with butter lettuce and tomato and thinly sliced onion.                                   

Add whatever you like!  

 

 Bon Appétit, Lynda 

Salmon Boat! 


