questioning Him all the time. “Why, O Lord, do
You stand far away? Why do You hide Yourself in
times of trouble?” Psalm 10:1 The Psalms offer
an important section of Scripture that ask God
many questions. While clear answers are not always
revealed, there is no disapproval given in Scripture
regarding the asking of those questions.

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

I can’t tell you how many times I have cried out to
God with my wanting to know why something is
happening. Most often I discover His reasons for
allowing something unpleasant or difficult in my
life only after I have gone through the fire. If it was
left up to me, I would make sure that nothing difficult or painful would come into my life. But then
how would I be refined? God knows what it is that
will mold each one of us and make us more like
Jesus. He doesn’t always reveal His reasons to us
for allowing these things to cross our path, but He
does promise to use them for our good and His
glory every time!

Shakshuka is a North African dish consisting
of eggs poached or baked in a spicy tomato sauce
with bell peppers and onions. Though it's North
African in origin, these days shakshuka is popular
throughout the Middle East (particularly in Israel)
and in trendy restaurants all over the United
States.

Coming to the Lord with our questions and concerns is not wrong, but is rather normal and healthy.
But we must come to the Lord with reverence and
honor, realizing He is perfect in wisdom and knows
all things. He may not always reveal the answers to
our questions, but provides exactly what His people
need to have peace and live for Him.

Shakshuka has excellent nutritional value. It’s
a great protein-packed meal that has benefits not
only from the nutrition in the eggs, but from the
tomatoes as well, and tomatoes are a good source
of lycopene, an antioxidant that helps to protect
cells from damage and that has been associated
with promoting heart health. Shakshuka was
originally best known as a breakfast dish, but
over time and popularity, it has become a dish
that can be served for breakfast, lunch or dinner.

God is not daunted by our questions. God invites us
to enjoy a personal relationship with Him. When
we do question God, it should be from a humble
spirit and a reverent heart. When we ask questions
of God, we should not expect an answer unless we
are sincerely interested in His will for us. God
knows our hearts and knows whether we are
whole heartedly seeking Him for clarity and understanding. Our heart attitude is what determines
whether it is right or wrong to question God.

The dish’s name, Shakshuka, essentially means
‘all mixed up’ – and that’s what it really is. It is a
mixed up mess of deliciousness!

Lauren Daigle is one of my favorite Christian
contemporary singers, and she sings a song titled,
“I Will Trust in You” that is quite poignant for the
subject of questioning God. The chorus says this:
“When You don't move the mountains I'm
needing You to move; when You don't part the
waters I wish I could walk through; when You
don't give the answers as I cry out to You; I will
trust, I will trust, I will trust in You!”

“Why, O Lord, do You stand far away? Why
do You hide Yourself in times of trouble?”
Psalm 10:1

To be mixed up is to be confused. And I think
that most of us would all agree that we are living
in a very confusing time. I for one think that 2020
has been without question the most mixed-up,
confusing, bazaar year I have lived so far!
This has been a year of turbulence, devastation
and unknowns for most of us. We find our selves
questioning why God is allowing these things to
happen. From COVID-19 to the whole West Coast
burning up, we look up to and heaven as ask why!
To question God is not in itself wrong. In the book
of Psalms we find the authors crying out and

So during this mixed-up, difficult and confusing
time that we find ourselves in, don’t be afraid
to cry out and ask why, but trust in Him. He
takes the ‘Shakshuka’ of our world and
“He makes everything beautiful in its time.”
Ecclesiastes 3:11 In His grace, Lynda

Sous Chef Mikey’s Recipe
for Shakshuka
Ingredients: Serves 3-4
1 chopped onion
2 minced garlic cloves
1 green bell pepper chopped
1 red bell pepper chopped
2 28 oz. cans of whole plum tomatoes, chopped
1 teaspoon sweet paprika
1/2 tablespoon salt
1 tablespoon garlic powder
1 tablespoon onion powder
1 teaspoon of ground cumin
6 large eggs
1 1/2 cups feta cheese
1/4 cup fresh chopped parsley
2 tablespoons olive oil
1 baguette slices for dipping-or traditionally pita bread.

Instructions: *If you have a cast iron skillet-use it!
Heat the olive oil in a deep skillet over medium heat. Stir in the garlic, onion, and
bell pepper; cook and stir until the onion has softened and turned translucent, about
5 minutes, and add the chopped tomatoes and all of the spices. Simmer for 25 minutes.
Gently crack the eggs into the tomato sauce making sure they don’t touch each other.
Cook the eggs until the whites are firm and the yolks have thickened but are not hard,
2 1/2 to 3 minutes. Remove the eggs with a slotted spoon, serve in a bowl with the
tomato sauce and bread for dipping. Yummy!
Bon Appétit, Lynda

