
 God’s Riches At Christ Expense is what                           
Christianity is all about. 2 Corinthians 8:9 tells us: 
“For you know the grace of our Lord Jesus 
Christ, that though He was rich, yet for your sake 
He became poor, so that you through His poverty 
might become rich.” My astonishment at God’s 
grace grows the more I see that it comes at Christ’s 
expense, which means that grace is totally                          
undeserved by me; That God’s grace can only           
come in Jesus; And that grace is for God’s glory.  

As Christians we walk in God’s grace everyday, all 
day long. But do we really understand what grace 
is? The Gospel is the Good News of God’s grace,   
it is important for us to know what  grace is and to 
continually ask the Holy Spirit’s guidance as look 
for what grace does in our lives on a daily basis.  

Grace happened when God extended His kindness 
to us. Grace is what saves us: “For it is by grace 
you have been saved, through faith-and this is not 
from yourselves, it is the gift of God.”                           
Ephesians 2:8  

Grace is the core of the good news of the Gospel: 
“However, I consider my life worth nothing to 
me; my only aim is to finish the race and complete 
the task the Lord Jesus has given me-the task of 
testifying to the good news of God’s grace.”     
Acts 20:24   

Grace gives more grace to help us conquer sin: 
“But He gives us more grace. That is why                      
Scripture says: ‘God opposes the proud but            
shows favor to the humble.’” James 4:6  

Grace gives us everlasting reassurance and great 
hope. For the Christian that is walking in God’s 
grace, there is no hopelessness or despair: “May 
our Lord Jesus Christ Himself and God our            
Father, who loved us and by His grace gave us 
eternal encouragement and good hope...”                                
2 Thessalonians 2:16  

Jesus Christ and the gospel is the personification of 
grace! “The Word became flesh and made His 
dwelling among us. We have seen His glory, the 
glory of the one and only Son, who came from the 
Father, full of grace and truth.” John 1:14 

Martin Luther summed it up when he said “Christ 
took our sins, and the sins of the whole world, as 
well as the Father's wrath, on His shoulders, and 
He has drowned them both in Himself so that we 
are thereby reconciled to God and become                    
completely righteous.” He didn’t use just one 
word, but it seems to me that it is all summed up 
with GRACE: God’s Riches At Christ’s Expense! 

In His Grace, Lynda 

“For it is by grace you have been 
saved, through faith-and this is not                                 

from yourselves, it is the gift of God.”                           
Ephesians 2:8  

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

Believe it or not during Colonial Times, people 
wouldn’t dream of put a tomato near their mouths,             
let alone try to eat one. Legend had it that if you ate             
a tomato, its poison would turn your blood into acid.   

The tomato is a vegetable whose history has not been 
easy and it was steeped with mistaken beliefs and  
obstructions. Eventually this South American plant 
managed to spread all across the world, becoming one 
of the best known food ingredients and one of the 
most beloved vegetables (even though theoretically it 
is a fruit) ever.  

“An interesting aspect of tomato history is the classic 
debate: Is the Tomato a Fruit or Vegetable?  I guess 
that depends on whom you are asking. By definition, 
a fruit is the edible plant structure of a mature ovary 
of a flowering plant, usually eaten raw; some are 
sweet like apples, but the ones that are not sweet such 
as tomatoes, cucumbers, peppers, etc. are commonly 
called vegetables. Botanists claim that a fruit is any 
fleshy material that covers a seed or seeds where as            
a horticulturists point of view would pose that the  
tomato is a vegetable plant. Until the late 1800's the 
tomato was classified as a fruit to avoid taxation, but 
this was changed  after a Supreme Court ruling that                    
the tomato is a vegetable and should be taxed                      
accordingly.” (Taken from www.tomato-cages.com) 

When you sum it all up and look back at history, it is 
fair to say that the tomato has been labeled as a toxic 
plant, a tax-evading fruit, and a taxable vegetable. 
Even so, the tomato is the most loved vegetable in 
America and enjoyed by people all over the world.  

Speaking of summing up, if you were asked to sum 
up Christianity in one word, what would that word 
be? Mine would be ‘Grace’. God’s grace never ceases 
to amaze me. He is always generous beyond infinity. 

Way to hot to cook. Trust me it’s delish! 



Lynda’s Recipe Cheesy Stuffed Tomatoes  

Ingredients:  Serves 4  

4 medium Tomatoes (vine ripened)                                                                                             
1 cup rice (cooked)                                                                                                                              
2 tablespoons olive oil                                                                                                                    
8 firm-rip medium tomatoes                                                                                                         
3/4 cup mozzarella                                                                                                                                   
1/2 cup grated pecorino cheese                                                                                                           
1/2 tsp dried basil                                                                                                                          
1/2 tsp dried oregano                                                                                                                           
1/2 teaspoon salt 

 

Instructions:   Preheat Oven to 400
o  

Cook your rice and set aside in a bowl. 
 

Slice the top off all the tomatoes, reserve. Scoop out the inner flesh of the tomatoes 
with a spoon, leaving a thick shell. Put the pulp in a strainer set over a bowl to                
collect the juices. 

 
Chop the tomato flesh and put in bowl. Add rice, mozzarella, 1/2 cup of the grated 
pecorino, basil, oregano and salt. Toss to combine to make your stuffing. 

 
Pour reserved juice in the bottom of a 9 x 9 baking dish. Evenly divide stuffing in 
tomatoes. Arrange tops in the baking dish and place the stuffed tomato on each top, 
this way the tomatoes won’t fall over.  

Drizzle tomatoes with olive oil and sprinkle tops with remaining grated pecorino. 
Bake until tomatoes are soft and juicy and stuffing is browned on top, about 20 to  
25 minutes. 

  

Bon Appétit,                                                                                                                 
Lynda 

 


