you can be sure they're still chocked-full of
nutrients, flavor, and many possible ways to eat
them no matter what you call them. Whether it's
a hearty curry, a fresh salad, a bowl of soup or even
an undisclosed ingredient in a vegan dessert, it's the
one magical bean that can do it all.
Do you think we will eat food in heaven when Jesus
comes to take us all home? If we have a new body,
will it be necessary? Even if it is not needed for life,
will we eat because it is enjoyable? What does
God’s Word teach us about this curiosity?

“Whether you eat or drink or whatever
you do, do it all for the glory of God.”
1 Corinthians 10:31
Welcome to my kitchen filled with aroma and taste,
but most of all God’s love and grace!
On the menu: Orzo & Chickpea Soup
I sent Jeff to the store to buy some chickpeas.
He called me to say he couldn’t find them. As he
started reading off the different beans on the shelf
I heard him say garbanzo beans, and I stopped him
there. When I said “get garbanzo beans, they are
chickpeas”, he said “then why did you say get
chickpeas and not garbanzo beans?” When he
arrived home we continued to have this conversation
as to why I said one thing but wanted something
else. I think I probably rolled my eyes, kissed his
cheek and said thanks, as I took the can of
“chickpeas” out of his hand.
Is it a “chickpea” or “garbanzo bean”? The chickpea
or garbanzo bean both refer to a plant in the legume
category with the scientific name Cicer Arietinu and
they are essentially the same thing. With it’s great
nutty taste, it's one of the most widely consumed
legumes in the world. And it’s where we get our
hummus from.
Because they're so popular, chickpeas and garbanzo
beans are used interchangeably (mostly across the
US) to mean the same thing. However, if there's no
difference between chickpeas and garbanzo beans,
why to they have two names?

It is interesting to note that when the Lord Jesus
celebrated the Passover with His disciples shortly
before His Crucifixion, He referred to eating and
drinking in the Kingdom. “Truly I tell you, I will
not drink again from the fruit of the vine until that
day when I drink it new in the kingdom of God.”
Mark 14:25
If we do eat food in Heaven, we don’t know for
sure what the Heavenly menu may contain,
although many have suggested that maybe our diet
will be like that of Adam and Eve in the garden
before the fall. “Then God said, I give you every
seed-bearing plant on the face of the whole earth
and every tree that has fruit with seed in it. They
will be yours for food.” Genesis 1:29. But really,
we just don’t know for sure.
The truth is we don’t really know if, or what food
we will eat in Heaven. But we do know that the joy
of being forever with our Savior Jesus Christ, who
is the Bread of Life, is beyond our imperfect
abilities to comprehend, and yet we know by faith
that He alone will satisfy all of our desires.
I have to confess that while I love beans of all
kinds, I don’t like what they can do to my bodily
functions! You know what I am talking about:
“Beans, beans, the magical fruit. The more you
eat, the more you toot. The more you toot, the
better you feel. So let's have beans for every
meal!” Ok, forgive me for that one. But it is true
and you know it!

Because chickpeas have been eaten in the Middle
East for thousands of years, they've shared different
names across many cultures. Garbanzo happens to
be the Spanish word while chickpea is the common
English term.

Whatever the heavenly menu has for us to enjoy
and feast on, it will be satisfying for sure! It will be
a glorious day when we sit at the table with the
Bread of Life, Jesus, Himself. And no matter what
we are served just remember 1Corinthians 10:31:
“Whether you eat or drink or whatever
you do, do it all for the glory of
God.” I doubt that beans will be on
the menu in heaven though.

Whether you prefer chickpeas or garbanzo beans,

In His grace, Lynda

Lynda’s Recipe for Orzo & Chickpea Soup
Ingredients: Serves 8
1 1/2 tablespoon olive oil
1 onion, diced
4 carrots, diced
2 celery stocks, diced
4 cloves garlic, minced
10 cups chicken broth (OR vegetable broth)
1 1/2 cup orzo
3 15oz. cans chickpeas, drained and rinsed (GARGANZO BEANS!)
2/3 cup tahini
1/2 cup fresh lemon juice (about 2 – 4 large lemons)
1 cup of chopped fresh baby kale or spinach
2 tablespoons chopped fresh dill
Salt and pepper, to taste

Instructions:
Heat oil or water over medium heat, add onion and carrot, sauté for about 10 minutes,
add the garlic and sauté for 1 minute more.
Add the broth, bring to a boil, add the orzo and chickpeas, reduce heat to medium-low
and cook at a gentle boil for 10 minutes. Orzo should be tender.
Remove from heat, add tahini and lemon juice, stir well. Add the baby kale or spinach,
give a good stir. Add as much dill as you like, and season well with salt & pepper.
Soup will thicken upon standing, add more liquids as needed.
Serve with your favorite crusty bread!
Bon Appétit, Lynda

