
 Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                        
On the menu:  Balsamic Roasted Onions 

“Many botanists and food historians believe onions 
originated in central Asia. Other research suggests 
onions were first grown in Iran and West Pakistan.   

Most researchers agree the onion has been                          
cultivated for 5000 years or more. Since onions 
grew wild in various regions, they were probably 
consumed for thousands of years and domesticated 
simultaneously all over the world. Onions may 
be one of the earliest cultivated crops because they 
were less perishable than other foods of the time, 
were transportable, were easy to grow, and could 
be grown in a variety of soils and climates. In                      
addition, the onion was useful for sustaining human 
life. Onions prevented thirst and could be dried and 
preserved for later consumption when food might 
be scarce. While the place and time of the onion’s 
origin is still a mystery, many documents from 
very early times describe its importance as a                          
food and its use in art and medicine.” (taken from 
www.onions-usa.org) 

Onions are a good source of vitamins, minerals, 
and fiber and are known to offer a variety of health 
benefits, such as; Lower risk of cancer; Lower risk 
of heart disease and stroke; Diabetes control and 
lower risk of Alzheimer’s Disease.  

Likely the only negative effect you will notice  
from eating onions is that they can affect your  
body odor. When your body breaks down the            
sulfur compounds found in onions, they can react 
to sweat on your skin, creating what is generally                    
considered to be an unpleasant body odor.  

“Walk in love, just as Christ also loved           
you and gave Himself up for us, an                       
offering and a sacrifice to God as a                      
fragrant aroma.”   Ephesians 5:2  

 

No one wants to have bad body odor. But not all 
‘odor’ is bad. We all have our favorite pleasant                  
fragrances. Growing up I loved waking up to the 
aroma of coffee. I am not and never have been a  
coffee drinker. But I do find the smell of freshly                 
perked coffee very familiar and pleasant. It                    
conjures up nostalgia and memories. It runs deep.  

The book of Leviticus mentions that an “aroma”                 
is something that is pleasing to our Lord sixteen 
times. The aroma of a sacrifice is especially                     
important to God. The importance of a sacrifice’s 
aroma is not the smell but what the smell                                 
represents. Scripture says: “Walk in love, just as 
Christ also loved you and gave Himself up for us, 
an offering and a sacrifice to God as a fragrant 
aroma.” Ephesians 5:2 According to this verse we 
are to walk in love by imitating God just like Jesus 
did, offering our lives in sacrifice to Him.  

Our walk refers to our actions and our attitudes.  
We walk in love when we act like Jesus. We are to                         
imitate Jesus just like He imitated His heavenly              
Father’s behavior.  

Paul is trying to teach us that giving ourselves                   
up means offering our lives to God in sacrifice.                   
It means following Him no matter what. It is                                                     
submitting to His will even if we don’t want to.                      
We please God by loving and serving others. In              
the simplest terms, it means living in a committed,                   
intimate relationship with Him. Being obedient to 
God means walking in love. When we are obedient 
and walk in love, our lives become “a fragrant                     
offering” that is pleasing to Him and everyone who 
comes across the aroma. 

John 13:35 says; “Your love for one another will 
prove to the world that you are My disciples.” 
Make no mistake, the world is watching us. And 
when we walk in love, we are showing them that 
we belong to our heavenly Father. We are                          
emulating the love that He has for all of the world 
and His desire for all of His children to reside with 
Him eternally in heaven: “For God so loved the 
world that He gave His one and only Son, that 
whoever  believes in Him shall not perish but have 
eternal life.” John 3:16 The New Testament tells 
us that Jesus was the final sacrifice for sin.                      
Christians are the body of Christ. When we walk in 
faith, are obedient to God’s Word, and love others, 
we are the sweet aroma that pleases God. 

 

In His grace, Lynda 

 

 



 

Lynda’s Recipe for Marinated Roasted Onions 

 

Ingredients: Serves 4   

  Roasting Sauce:                                                                                                              
1/2 cup water                                                                                                                               
1/2 cup balsamic ( I use cherry) 
1 tablespoon brown sugar                                                                                                                         
2 garlic cloves, minced                                                                                                             
1/2 teaspoon fresh rosemary chopped                                                                                             
1/2 teaspoon salt                                                                                                                        
1/4 teaspoon pepper 

Roasting:                                                                                                                           
2 large yellow onions (Trims ends off onions, slice in half horizontally, keeping the skin on) 
2 tablespoons butter                                                                                                                                    
1 teaspoon fresh rosemary chopped                                                                                               
1 tablespoon chopped parsley 
 

Instruction: Preheat Oven to 400
o
F 

Blend sauce ingredients in bowl and mix.  

Pour the sauce into a oven proof baking dish. Trim the end of onions and cut                           
horizontal (leaving skin on) and place wide side down in sauce. Bake for 1 hour.  

Take out of oven and top each onion with 1/4 tablespoon of butter and parsley.  

 Seriously Yum! 

 

Bon Appetit, Lynda 

 


