
 idea and so I tend to push it to the limit. Awe...this 
too shall pass. My knee will eventually heal. May-
be it won’t heal on my time table but it will heal. 

But the weariness is what I really want to talk 
about. I hate the idea of being weak or ‘weary’. I 
have struggled with it my whole life. I could list a 
lot of reasons for this ‘Achilles heel’, but none of 
it is helpful for my life today. I have grown up. I  
understand and have experienced first hand that 
life can deliver some pretty rotten blows. And no 
one is exempt from the brokenness of this world.  

I have also learned that it is up to us as to how we 
handle those life-altering punches. So with that 
said, I have worked through a lot of stuff in my 
life time. But I still seem to struggle with this idea 
that if I am weary or burned out, I need to just 
keep pushing on. 

I am tryingto come to terms with the fact that I 
just can’t do everything that I use to be able to do.  
And I am finally learning that God expects His 
children to take care of themselves. But most of 
all, I am having to learn all over again that I can’t 
do anything without the strength of Jesus. 

2 Corinthians 4:16 says: “Therefore we do not 
lose heart. Though outwardly we are wasting 
away, yet inwardly we are being renewed day by 
day.”  We (I) need to apply this Scripture Truth to 
our daily lives. We (I) need it written across our                
foreheads so that it isn’t far from our (my)                         
stubborn brain! God in His grace will provide 
power, strength and courage to the weary, weak 
and downtrodden when they are willing to be                 
patient and wait on Him. God will cause us to 
mount up on eagle’s wings. 

So from now on when I see an eagle in flight, 
soaring on invisible air currents, with beauty, 
grace and ease, I will be reminded that the God 
who supplies the eagle’s strength and gives him 
beauty and grace, will also strengthen me when I 
call upon His name.   
 

“We can be tired, weary and emotionally                         
distraught, but after spending time alone with 
God, we find that He injects into our bodies                    

energy, power and strength.”  Charles Stanley 

 

In His Grace, Lynda 

“They will soar on wings like eagles; they                    
will  run and not grow weary, they will walk              

and not be faint.”    Isaiah 40:31 

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

With Spring just around the corner I simply can’t 
wait to start grilling again. And my number one                  
protein fresh hot off the grill is salmon! 

One of the suggestions of eating healthy is to choose 
"grilled" foods over "fried" choices.   

Besides, there's something about grilling that just 
makes food look and taste amazing. It’s the smoky 
flavor, the creativity of marinades, the grill lines that 
form on the food, and the fresh taste that comes from 
cooking something over high heat for a short amount 
of time. 

Grilling your food awakens almost every sense to a 
delicious meal. When you consider the science of 
cooking meat or veggies on the grill, you shouldn’t 
only think about how the food tastes. Your other 
senses contribute to taste for an overall better eating 
experience as well; The way the food smells as it is 
cooking; The way it looks chard and streaked with 
grill lines. And if you are grilling outdoors, well what 
better way to enjoy cooking all together! 

Speaking of ‘outdoors’, today is a gorgeous, sunny, 
blue sky, warm weather day here in Oregon. As I 
look out my window I see a bald eagle flying by             
and I am mesmerized by their beauty and grace. 

Isaiah 40:31 says: “They will soar on wings like                     
eagles; they will run and not grow weary, they will 
walk and not be faint.”  Today I feel weary. And as 
far as walking goes, well I am really starting to get 
frustrated with an injury to my knee. Just when I 
think it is getting better, I manage to do too much and 
I end up taking a step backwards with my healing. 
All my own doing mind you, as I know I need to stay 
off of it as much as possible. Yet I don’t like that 



Lynda’s Recipe for Grilled Asian Salmon 
 

Ingredients: Serves 4 

4 (6 ounce) salmon fillets                                                                                              
1/4 cup olive oil                                                                                                                 
1/4 cup soy sauce                                                                                                           
1/4 cup brown sugar                                                                                                                                                                                                                                    
1 teaspoon lemon zest                                                                                                                  
1/2 teaspoon salt                                                                                                                          
1/2 teaspoon pepper                                                                                                   
1 teaspoon dried parsley                                                                                                                                                                                                
1 teaspoon dried thyme                                                                                                
1 teaspoon dried basil                                                                                                                     
2 garlic cloves, minced 
 

Instructions: 
Mix all the ingredients except for the fish in a bowl, and pour into a zip lock plastic 
bag. Add the salmon fillets, turning to coat with the marinade, make sure that there 
is no air in the bag, and seal it. Marinate in the refrigerator for at least 1 hour,                 
turning once. 
 

Preheat an outdoor grill for medium heat, and lightly oil the grate. If you are grilling 
indoors on your stove top, do the same with your pan. Remove the salmon from the 
marinade, and shake off excess. Discard the remaining marinade. 
 

Grill the salmon on the preheated grill until browned and the fish flakes easily with 
a fork, about 4-5 minutes on each side. It can also be cooked in a 400 degree                
oven for 10-12 minutes. Serve with a delicious green salad and enjoy! 
 

Bon Appétit, Lynda   

 

  

  

   


