
“For we are to God the pleasing aroma of                         
Christ among those who are being saved “                                

2 Corinthians 2:15a  

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

In my opinion, garlic is one of the most pleasing     
aromas and flavors used in cooking around the 
world. But it can also boast some pretty impressive 
health benefits. Here are seven reasons to include      
more of this mouthwatering veggie into your eating 
routine, and a few tips for dealing with the feared 
garlic breath.  

Some “immunity shots” include garlic, and for good 
reason. Historically, garlic has been used to ward off 
sicknesses, fight infections, and treat wounds. “New 
research confirms that aged garlic extract may          
enhance immune cell function. In the study, healthy 
adults between 21 and 50 received either a placebo 
or aged garlic extract for 90 days. While there was 
no difference in the number of illnesses between the 
groups, those who received garlic had reduced cold 
and flu severity, fewer symptoms, and a smaller 
number of missed days of work or school.”                         
Cynthia Sass, MPH, RD  

Research also shows that garlic is good for heart 
health, high blood pressure, supports brain health,         
it's good for the stomach, improves bone health and 
can help protect from cancer!  

To make the most of its effectiveness, crush fresh 
garlic, and then let it sit at room temperature.                       
Research shows that this step releases an enzyme 
that boosts levels of garlic’s health promoting            
compounds, which peak about 10 minutes after 
crushing. Then add it to whatever you want. I use 
garlic in almost everything!  

Jeff loves garlic as much as I do, so we never worry 
about the fear of how our breath smells. We seem to 

cancel each other out. But many people will avoid 
garlic because they don’t want their breath to smell. 
So here is a tip for that garlic breath; The best way 
to combat it is to chew on fresh herbs, like mint or 
parsley, after a garlic-rich meal. Munching on an 
apple or lettuce can also help neutralize the sulfur 
compounds that give garlic its distinct scent. For me 
personally, there is no better smell then the sweet 
aroma of garlic drifting through my kitchen.  

2 Corinthians 2:15 says: “For we are to God the 
pleasing aroma of Christ among those who are  
being saved and those who are perishing.”                     
This vivid metaphor contrasts Christian and                    
non-Christian responses to hearing the gospel. To 
non-Christians, those on the road to devastation;  
believers who preach the gospel spread the smell            
of death so to speak. To Christians, those on the  
path to salvation; they produce the fragrance of life. 

For Jewish people, Paul’s comparison of “the               
pleasing aroma of Christ” would present an                     
immediate connection. In the Old Testament,            
the scent of burnt offerings was described as                 
“an aroma pleasing to the Lord”. For the Gentiles, 
this expression would suggest the scent of incense                    
being burned as an offering to the false gods.  

Paul presents a dualism to the gospel, the double-
edged sword. It certainly brings life and hope to all 
who will receive God's grace, but it also proclaims  
a death sentence of those who refuse God.                                 
Thankfully, the unbelievers, (those who reject God)           
are welcomed to join in victory. God is always               
extending His hand of mercy to the spiritually lost 
to repent of their sins and live their lives for Him in 
victory.   

Grace abounds because were all once enemies of 
God according to Romans 5:10: “For if while we 
were enemies we were reconciled to God by the 
death of His Son, much more, now that we are  
reconciled, shall we be saved by His life.”  

Now we have the honor of spreading the Truth of 
His love throughout the world. We are the aroma of 
Christ tasked with bringing the knowledge of His 
triumph to all peoples so that many will receive 
God’s gift of grace and the victory of Jesus Christ, 
our risen Savior!  

“If he have faith, the believer cannot be                          
restrained. He betrays himself. He breaks                         
out. He confesses and teaches this gospel                        
to the people at the risk of life itself.”                                    
- Martin Luther 

In His grace, Lynda 



Lynda’s Recipe for Roasted Garlic Miso Soup  

   
 

Ingredients: 6 

2 heads (not cloves-the whole head) of garlic                                                                                   
2 tablespoons olive oil                                                                                                                       
1 tablespoon butter                                                                                                                        
1 cup sliced mushrooms of your choice                                                                                        
6 cups chicken broth or vegetable broth                                                                     
4 tablespoons white miso, to taste                                                                                                   
4 cups kale, chopped                                                                                                                                                                                                                                         
squeeze of lemon, optional                                                                                              
sliced green onions, optional                                                                                                              
salt to taste  

Instructions: Preheat  oven to 400 

Cut off the tops of the garlic bulbs. Place bulbs cut side up on a piece of tin foil large 
enough to fold over and close tight at the top when done. Drizzle 1 tablespoon olive 
oil over each bulb. Close the tin foil by folding up the edges and squeezing them              
together at the top and fold over. Bake for 50 minutes. Let cool for 10 minutes. 

In a large soup pot, sauté mushrooms with 1 tablespoon butter. Once they are golden 
brown squeeze garlic bulbs into a pot. Add liquids, turn heat to medium-low. Add  
your miso and stir to incorporate the paste. Add in greens and let wilt for 10 minutes. 
Serve with a slice of lemon, scallions 

  

Bon Appétit, Lynda 

 

 


