
 son! When Thanksgiving would roll around I 
would always hesitate to cook a turkey because I 
didn’t want Michael to smell it cooking for hours 
and know that he couldn’t eat it. When he was  
older he told me that he preferred it if I would  
cook a turkey in the oven because he just loved the 
smell of it cooking all day. He said it made him 
feel like it was Thanksgiving and we were about to 
celebrate together. Aromas can play a very                              
important role in how we experience events in life. 

People never talk about the aroma of Jesus, and I 
am not sure why. We talk about hearing from Him, 
and some even say they see Him, but most us do 
not understand the sweet aroma of His wonderful    
presence in our lives.   

For Jewish people, the apostle Paul’s comparison 
of “the sweet aroma of Christ” would offer an                    
immediate connection. In the Old Testament, the 
scent of burnt offerings was described as “an                      
aroma pleasing to the Lord.” In 2 Corinthians Paul 
is speaking to the Corinthians about his ministry. 
He is using this metaphor to explain that for                  
Christians, those on the path to salvation, they                   
produce the fragrance of life.  

If there is one smell that I absolutely just can not  
tolerate it is the smell of skunk spray. I instantly 
become agitated and plug my nose instinctively. I 
don’t think anyone likes the smell, but for some         
reason it really causes me to repel. Obviously this 
is not a smell that will (hopefully) ever become a 
popular perfume! But this got me to thinking.  If 
God says that we are the “sweet aroma of Christ” 
to Him, what do others smell when they are around 
me? How do people react when they come across 
me? Do they plug their nose, run away? Avoid           
me before I notice them? Or do they run after me 
because they want to greet me and hug me?  

I think the ‘smell of Jesus’ has many facets in its 
aroma, made up of many different things. Just like 
how my son loved the smell of Thanksgiving                        
turkey roasting in the oven because it reminded 
him of family celebrations, depending on how we 
represent Christ in a fallen world will determine 
whether or not our aroma will bring the sweetness 
of His love and grace or the repulsiveness of a 
skunk’s spray. 

Each of us, individually, brings to God our                         
contribution of what becomes of our lives once  
Jesus is in our hearts. To God, the sweet aroma of 
Jesus happens when we are walking in the light 
and truth of His Son. So how do you smell today?                                                                           
In His grace, Lynda 

 

“For we are to God the  sweet aroma                            
of  Christ….”   2 Corinthians 2:15 

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

The origin of apple butter comes from Limburg
(Belgium and the Netherlands) and Rhineland
(Germany), invented during the Middle Ages.   

Apple butter actually doesn’t have dairy butter in it; 
the term butter refers only to the butter-like thick, 
soft consistency, and apple butter's use as a spread 
for breads much like butter.  

Apple butter can be seasoned with cinnamon, clove 
and other spices. Apple butter is also used on a 
sandwich to add an interesting flavor, but is not as 
commonly used today as it was in historical times. 

My dad grew up eating apple butter regularly in 
Tennessee. But growing up here in the Northwest I 
can only think of a few times I had apple butter as a 
kid. Apple butter is as southern as salmon is to the 
pacific northwest!  

When it comes to making your own apple butter, 
there is nothing like the sweet aroma that fills your 
house while it is simmering all day long! 

Did you know that Scripture says that we are the 
sweet aroma of Christ? “For we are to God the                                             
sweet aroma of Christ….” 2 Corinthians 2:15            
We have the sweet-smelling scent of God’s grace all 
over us. Once we receive Jesus Christ as our Lord 
and Savior we become God’s adopted children, 
saved by grace, and we are like a sweet smelling  
aroma to Him. So...what does Jesus smell like? 

When our son, Michael, was young, for all of his 
childhood he was very allergic to poultry. When we 
first found out about this allergy I had to be very 
aware of the foods that he ate. Obviously he wasn’t 
allowed to have chicken or turkey, so we ate mostly 
beef and pork when it came to proteins. Did I    
mention that he was allergic to anything that could 
swim also? Nothing with fins or feathers for our 



Lynda’s Recipe for Sweet Apple Roses   

Ingredients: Makes 12  

2 boxes of puff pastry, thawed at room temperature and cut into strips                                                         
1/3 c. Apple butter                                                                              
3 red apples, thinly sliced into half moons                                                                                  
Powdered sugar, for dusting 

Apple Butter: 

2 pounds Granny Smith apples, peeled and sliced                                                                
2 pounds Rome apples, peeled and sliced                                                                              
1/2 cup apple cider vinegar                                                                                                      
3 cups sugar                                                                                                                                   
1 cup firmly packed brown sugar                                                                                                
1 teaspoon ground nutmeg                                                                                                                            
1 teaspoon cinnamon 

 

Instructions:   Preheat Oven to 375
o
 

Spray a muffin tin with cooking spray. Cut puff pastry into 6 equal strips. Spread 
puff pastry strips with apple butter. Make 2 layers of apple slices on top half of puff 
pastry like rainbows so that they're slightly overlapping and the top red half of the 
apple slices are off the pastry.   

Fold up bottom half of puff pastry and tightly roll. Transfer to prepared muffin tin. 
Repeat with remaining apples and puff pastry. 

Bake until golden, 30 minutes. Dust with powdered sugar and serve.   

 

Instructions for Apple Butter: 

Place apples and vinegar into a slow cooker on high for 6 hours.  Add all of the                   
other ingredients and cook on low for 4 more hours. Done! You can keep it in the 
fridge for up to a week.  And boy does your house smell delightful while cooking! 

Bon Appétit,                                                                                                                 
Lynda 

 


