added health benefits. To quote one of our favorite,
lovable, cuddly, chubby friends: “If everything is
honey, and I am what I eat, I must be made of
honey...and life is very sweet!” Winnie the Pooh
There are so many things in this world competing
for our attention. There is so much of this world that
is sweet and tempting. Some of those things are bad
and some are good. But anything that we put above
God becomes an idol. David had learned this the
hard way. He had discovered for himself that
satisfying taste of who God was in a very personal
way. “How sweet are Your Words to my taste! Yes,
sweeter than honey to my mouth!” Psalm 119:103
During biblical times, honey was probably one of
the sweetest things one could eat.

“How sweet are Your Words to my taste!
Yes, sweeter than honey to my mouth!”
Psalm 119:103
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Sweet Honey Glazed Salmon
We have probably all heard the term “sucrose”,
but what is that, really? While it might sound very
technical, sucrose is merely the chemical name for
sugar, the simple carbohydrate we know and love
that is created naturally in fruits, vegetables, nuts
and even plants.
Honey is also a carbohydrate composed primarily
of glucose and fructose. Honey’s reputation for
being healthier may have some basis, but believe it
or not, honey isn’t considered a health food.
Honey is mostly water and two sugars: fructose and
glucose. It also contains trace amounts of enzymes,
amino acids, B vitamins, vitamin C, minerals and
antioxidants. Many of the antioxidants found in
honey are categorized as flavonoids. Flavonoids
have anti-inflammatory properties, which may
provide some health benefits. The use of honey as a
sugar substitute can be dated as far back as 700 B.C.
Overall if possible I do use honey. While there
aren’t a lot, there are some positive reason why
using honey is better than sugar. It is also important
to note that raw honey has the majority of the
benefits. Honey requires smaller amounts then sugar
to receive the same sweetness; Honey actually
absorbs slower into your bloodstream; Honey does
have some nutrients.
Both honey and sugar need to be used in moderation.
But studies support the fact that honey is a clear
winner when it comes to a less refined option with

There are times when we all want and need to have
something sweet. I’m not talking about dessert
either. I am referring to something that will satisfy
our longing to fill our empty hearts. God's Word is
the sweetness that we all need on a daily basis. His
Word will be the sweet, spiritual nutrition we need
to satisfy our heart’s desire. Food is the remedy for
physical hunger, but the steady reading of the Word
of God satisfies our souls in ways that no heaping
amounts of sugar or a spoonful of honey can.
The Word of God gives us hope and joy. His Word
teaches us about His love for us. The Bible guides
us along the path of life. David’s words continue to
bring us the sweet assurance of God’s guidance in
our lives in the following passage in Psalm 119.
Psalm 119:105 says “Your Word is a lamp to my
feet and a light to my path.” Proverbs 16:24
supports David’s words with: “Gracious words are
a honeycomb, sweet to the soul and healing to the
bones.” And Proverbs 19:10 says; “They are more
desirable than gold, even much fine gold. They are
sweeter than honey, even the drippings from a
honeycomb.”
God’s Word teaches us that His love for us is
eternal and unchangeable. He gives us His amazing,
immeasurable grace through Christ. He is immense,
supreme, majestic in holiness. But in His love to us
sinners He is truly indescribably sweet; even
sweeter than honey!
To quote our fluffy, stuffed bear one more time:
“What could be more important than a little
something to eat?” Winnie the Pooh
And I would just add, “Taste and see
that the LORD is good…” Psalm 34:8

In His grace, Lynda

Lynda’s Recipe for Sweet Honey Glazed Salmon
Ingredients: Serves 4
1/3 cup honey
1/4 cup soy sauce
2 tablespoons lemon juice
1 teaspoon red pepper flakes
3 tablespoon extra-virgin olive oil, divided
4 6-oz. salmon fillets, patted dry with a paper towel
4 cloves garlic, minced
1 lemon, sliced into rounds
salt
pepper

Instructions:
In a medium bowl, whisk together honey, soy sauce, lemon juice and red pepper
flakes.
In a large skillet over medium-high heat, heat two tablespoons oil. When oil is hot
but not smoking, add salmon skin-side up and season with salt and pepper. Cook
salmon until deeply golden, about 6 minutes, then flip over and add remaining
tablespoon of oil.
Add garlic to the skillet and cook until fragrant, 1 minute. Add the honey mixture
and sliced lemons and cook until sauce is reduced by about 1/3. Baste salmon with
the sauce. Garnish with sliced lemon and serve. So good!

Bon Appétit, Lynda

