
“Jesus Christ is the same yesterday                                    
and today and forever.”  Hebrews 13:8  

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

Escarole (pronounced "ES-ka-roll") is a leafy green 
vegetable and member of the chicory family along 
with frisée, endive and Belgian endive. Like other 
chicories, it is popular in Italian cuisine and can be 
served either raw or cooked.  

The wider, darker outer leaves tend to be a bit 
chewy and bitter, making them ideal for cooking. 
The leaves can be sautéed or braised similarly 
to collard greens and are frequently used in pasta 
and soup recipes, especially in Italian cuisine. 

For a salad, the inner, lighter-colored leaves are a 
good choice. Tear them into pieces and toss with 
other ingredients and vinaigrette. Raw escarole 
pairs well with fruit in salads as well as cheese,  
including strongly flavored varieties such as blue 
cheese and goat cheese. Whether cooked or raw, 
escarole pairs well with strong salty and sweet        
flavors which balance its bitterness nicely. 

Escarole provides more vitamins and minerals by 
weight than common iceberg lettuce. Escarole is 
low in calories and high in vitamin A, fiber,                    
calcium, iron, and vitamin C.                                                               
(Taken from www.thespruceeats.com) 

I love salad. My mother made sure she had a salad 
on the dinner table almost nightly when I was 
growing up. My palette has changed since the days 
of iceberg lettuce, but every now and then I enjoy a 
fresh, crisp iceberg lettuce wedge topped with blue 
cheese.  

Jeff is always teasing our grandsons about their 

‘young palettes’. He reminds them about how he 
never liked tomatoes or mushrooms either, until he 
got older. As we grow we all change. And most  
often we learn to appreciate foods that we didn’t 
like as a child. 

Change is inevitable in all areas of life except for 
one. Jesus will never change. Hebrews 13:8 says;  
“Jesus Christ is the same yesterday and today and 
forever.” I have to say that now, more than ever,                   
I am so grateful for God’s Holy Word and the                          
encouragement that He never changes. Malachi 3:6 
says; “I the Lord do not change.” There have been 
many times in Scripture when God has changed His 
course of action in ways that He dealt with sin and 
punishment. But God’s character never changes.   

When someone changes they change for better or 
worse. But since God is perfect, no change for the 
better is possible for Him since you cannot improve 
upon perfection. This same principle is true for 
changing for the worst. Change is not possible                   
with God. He does not develop or grow. He always 
remains the same-absolutely perfect. Therefore 
there is no inconsistency in Him.  

God does not change His nature. But yes, He does 
change in how He deals with people. One of the 
saddest verses in the Bible can be found in Genesis 
6:6; “And the Lord regretted that He had made 
man on the earth, and it grieved Him to His 
heart.” And while He was grieved at what had 
come of the people He had created, He found Noah, 
a man that still loved Him and was obedient to 
Him. And then in the rest of chapter 6 He begins to 
lay out His plan for Noah and the flooding of all of 
the earth. When God says that He does not change, 
He is speaking about His nature and character. But 
this does not mean that He cannot change in how 
He works with people throughout history to save 
them. He saved Noah and his family, and started 
over with His rainbow of promise.  

When God changes His mind in Scripture, we can 
only see it from a human perspective. Since God 
knows all things for all eternity, He has always 
known the ultimate plan that He would carry out,  
even the plan to “change His mind.”  

God is unchanging and we can draw strength and 
power from knowing that what is true with Him in 
the past will remain true today as it will remain true 
forever.   

 “Though you have changed a thousand                       
times, He has not changed once.”                                           

Charles Spurgeon 

In His Grace, Lynda 



 

Lynda’s Recipe for  Escarole and Apple Salad 

 

Ingredients: Serves 4-6 

1 head of escarole lettuce 

1 small bag of lettuce mix of your choice                                                                                       
1/2 cup roasted pecans                                                                                                                     
3 celery ribs                                                                                                                                         
1 large honey crisp apple                                                                                                                           
1 cup of crumbled blue cheese 

Dressing: 

1 tablespoon honey                                                                                                                                
1 tablespoon whole-grain mustard                                                                                                
1 lemon, juiced                                                                                                                                
1/4 cup extra-virgin olive oil                                                                                                              
Salt and pepper 
 

Instruction: Preheat oven to 400°F 

In a large salad bowl mix together all of the ingredients for the vinaigrette. 

Add the escarole, lettuce, celery, apples and toasted pecans to the vinaigrette and toss 
to coat thoroughly.  

Season the salad with salt and pepper and transfer to a platter. Scatter the crumbled 
blue cheese on top and serve.  Beautiful! 

 

Bon Appetit, Lynda 

 


