other people’s lives. It is so easy for us to look at
what others have and become jealous of their
situation. There will always be a higher paying
job; a bigger and prettier home; a more well
behaved child; a thinner body. The list is endless.
We humans can always find something that we
want that belongs to someone else.
The Greek word translated “envy” means “to
burn with zeal.” Literally, the sense is “to be
heated or to boil over with envy, hatred, or
anger.” In the context of 1 Corinthians 13:4,
“Love is patient, love is kind. It does not
“Love is patient, love is kind. It does not
envy, it does not boast, it is not proud,” the point
envy, it does not boast, it is not proud.”
is love does not focus on personal gain. It is not
1 Corinthians 13:4
wanting what someone else has. True love is
Welcome to my kitchen filled with aroma and taste, being content with what you have. God’s type of
love is selfless, not selfish.
but most of all God’s love and grace!
On the menu: Pesto Shrimp
Jealousy is contrary to God’s command not to
covet (Deuteronomy 5:21). “Love is the ultimate
Pesto is a sauce originating in Genoa, which is
located in the northern region of Italy. It originated fulfillment of the law” (Romans 13:10). The one
who truly loves is content with what the Lord has
around the 16th century and traditionally consists
of crushed garlic, basil and pine nuts blended with given them, and not envious what others have.
Parmesan cheese and olive oil.
In contrast to God’s command, the Corinthian
The name Pesto originates from the Genoese word believers were classifying some spiritual gifts as
more important than others and they were jealous
pestâ, which means to pound or to crush. This
of those that they believed had better and more
refers to the way in which the authentic sauce is
important gifts. In 1 Corinthians chapter 12,
prepared, with a mortar and pestle. However, the
Paul points out that the different gifts are meant to
translation may be a bit misleading because the
serve one another and build up the church. No
preparation does not consist of pounding, rather
one person has all the gifts, but each child of God
it is of grounding. The reason the preparation
has at least one, and love demands that each gift
important is in order to release the full aroma of
be used to serve others rather than self.
the basil leaf, it must not be crushed.
Proverbs 14:30 says: “Envy rots the bones.”
There are many variations of Pesto and most
people associate it with the color green, obviously When we crave what someone else has rather
than being grateful for what God has given us,
coming from the main ingredient of basil.
we hurt ourselves. We are missing out on what
There are other variations that are red in color
God’s desire is for us.
reflecting from ingredients such as sun dried
tomatoes or red bell peppers. While one of the
The root of envy is a discontented heart. We
most popular uses for Pesto is as a pasta sauce, it
experience envy when we cannot have what
can also be used as a spread or dip, salad dressing, our heart desires. We haven’t learned to be
or as an accompaniment to steak, poultry or fish.
content with Christ alone. He really is all we
need!
Despite the fact that Pesto is deeply rooted in
Italian cuisine, its history began relatively recently. The most effective way to avoid the ‘green eyed
The first recipe for the sauce was released in the
monster’ of jealousy is to trust in the Lord and
middle of the 1800’s. The delicious green pulp
delight in Jesus Christ. When we focus our hearts
tastes of fresh basil, garlic, parmesan, olive oil and on Him, He will satisfy all our desires.
pine nuts is just amazing!
In His grace, Lynda
All this green has reminded me about the potential
to be “green with envy” at the circumstance of

Lynda’s Recipe for Pesto Shrimp
Ingredients: Serves 4
1 1/2 tablespoon olive oil (divided)
1/2 tablespoon butter
1 pound peeled, deveined shrimp
1/4 teaspoon salt
1/4 teaspoon red pepper flakes
1 tablespoon olive oil
1cup sliced Cremini mushroom
6 garlic cloves, minced
1/4 teaspoon salt
1/2 cup basil pesto
1/2 cup chicken broth (or Vegetable broth)
1 tablespoon fresh chopped basil

Instructions:
Heat large sauté pan on medium-high heat until hot. Add 1/2 tablespoon of olive oil,
butter, shrimp,1/4 teaspoon salt and 1/4 teaspoon red pepper flakes, cook for about
3 minutes, turning once midway, until shrimp is pink and cooked through. Remove
shrimp from the skillet.
Add another tablespoon of olive oil to the same pan. Add sliced mushrooms. Add
minced garlic. Season mushrooms with 1/4 teaspoon salt. Cook for about two minutes.
Add back your cooked shrimp. Add 1/2 cup basil pesto and 1/2 cup chicken broth. On
medium heat, mix everything to combine. Remove from heat. Serve with Jasmine
rice! Scrumptious!!

Bon Appétit, Lynda

