
 vor is only mentioned a few times in both the Old 
and the New Testaments. One well known Scrip-
ture that talks about flavor is from Jesus’ teaching 
of the Sermon on the Mount. In Matthew 5:13 Je-
sus says; “You are the salt of the earth, but if salt 
has lost its taste, how shall its saltiness be re-
stored? It is no longer good for anything except to 
be thrown out and trampled under people's feet.”   

The importance of salt, especially during Biblical 
times, can not be under estimated. Roman soldiers 
received their wages in salt. The Greeks considered 
salt to be of a holy nature. The Mosaic Law                          
required that all offerings presented by the                      
Israelites contain salt: “Season all your grain               
offerings with salt. Do not leave the salt of the 
covenant of your God out of your grain offerings; 
add salt to all your offerings.” Leviticus 2:13 
When Jesus told His disciples that they were "the 
salt of the earth", as recorded in Matthew 5:13, 
they knew exactly what He was saying to them. 
And while there are some theological differences 
about what Jesus meant by calling them the salt of 
the earth, it is more than likely that when He said: 
“You are the salt of the earth”, He probably 
meant that all of His disciples were to serve as                
preservatives, stopping the moral deterioration in 
our sin infected world and spreading the truth                    
instead.   

Jesus’ disciples would have been very familiar 
with this function of salt. Without refrigeration,  
the fish that they caught would quickly spoil and 
rot unless they were packed in salt. Once salted, 
the fish could be properly stored and then used 
when needed. The spiritual health and strength of 
the Christian is to counteract the corruption that is 
in the world. Christians, both then and now, as salt, 
are to inhibit Satan’s power to destroy lives. This 
in turn creates opportunity for the Gospel of Jesus 
Christ to be preached and received by others.  

It is important to point out that Jesus did not say 
that we can lose our salvation; He said that we can 
lose our saltiness. When salt is contaminated it                  
becomes acidic and even toxic. Contaminated salt 
cannot even be used for fertilizer on the field, so it 
has to be thrown on the road.  

I think Jesus was saying, “Don’t let your guard 
down. Don’t take your faith for granted. Don’t              
become lazy about your relationship with God.              
A salty Christian is what makes others thirsty for 
Me.”  

In His grace, Lynda 

 

“You are the salt of the earth…..”                         
Matthew 5:13a 

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

This is our “Click and Grow Smart Garden.” We 
received this priceless gem from 
dear longtime friends of ours for 
Christmas this last year. I can’t   
believe how much I love it! You 
can grow many things with it, but I 
use it primarily for my basil. There 
is nothing like fresh clipped sweet 
basil to put into your fresh dishes. 
If you want fresh herbs at your                   
fingertips all year long, you really need to invest in 
one of these babies! 

Basil is easily grown from seed or from tip cuttings 
of overwintered plants. Because basil is sensitive to 
cold temperatures, seeds germinate and grow best 
when the media temperature is at least 70 degrees. 
Seeds will germinate in about 5-7 days. If sowing 
seed indoors to grow transplants for later use out                
in the garden, allow about 3-4 weeks to produce 
transplants suitable for transplanting well after the 
frost free date and when soil temperatures are at 
least 60 degrees and above. Cold soil and air                   
temperatures can stunt basil growth and can even 
cause damage and blackened leaves at 50 degrees. 
Basil prefers a sunny location, and a soil that is well 
supplied with organic matter and is fertile. Basil  
also likes to be kept well-watered. Poorly prepared 
soils that are low in nutrients result in slow growing 
basil that is not very flavorful. And basil is all about 
the wonderful fresh, sweet flavor! 

The Bibles doesn’t say a lot about ‘flavor’. There 
are many references about taste and eating, but  fla-



Lynda’s Recipe for Tomato Basil Chicken 
 

Ingredients:  Serves 2-4 

4 tablespoons olive oil                                                                      
2 tablespoons minced garlic                                                                                                             
4 thin chicken fillets                                                                                                                       
1 teaspoon salt                                                                                                                                     
1/2 teaspoon pepper                                                                                                                 
14.5 ounce can of whole, peeled tomatoes                                                                     
1/4 cup chicken broth                                                                                                        
1 cup basil leaves, roughly chopped                                                                             
1/4 cup heavy cream                                                                                                                  
1/2 cup gruyere cheese, shredded 
                                                                                            

Instructions:   

Add olive oil and garlic to a skillet and heat gently to infuse the olive oil with garlic flavor. 

Once the garlic is a light golden color, season the chicken breasts on both sides with salt and 
pepper and slide them into the pan. Sear on both sides and cook for 10 minutes in the pan or                     
till the chicken breast is cooked through.  

Take the chicken breasts out of the pan and place them on a plate. 

Add tomatoes and broth to the pan, along with salt and cook for 8-10 minutes till the tomatoes 
have broken down completely and are mushy and have formed a thick sauce. 

Add basil and cream and then mix well. Add the chicken breasts back to the pan, top with cheese 
and simmer for two minutes covered, until cheese melts. I served mine with couscous. It goes 
great with pasta too. Yum! 

 

Bon Appétit,                                                                                                                 
Lynda 

 


