
 
to indicate that Adam and Eve were of the same 
substance; she was made from the same stuff as 
Adam and she was equally a bearer of God’s image 
and likeness. Genesis 1:27 tells us that “So God 
created man in His own image, in the image of 
God He created him; male and female He created 
them.” From the very beginning of creation, it was 
clear that God never intended for Adam to be                
superior to Eve. They both were to reflect His                
image. 

Remarkably, ribs have amazing regenerative                   
ability. Portions of rib bone and cartilage removed 
in bone graft surgery will regrow in a few months 
time, as long as the ribs connective tissue (the                  
perichondrium) is left intact. This means that                       
Adam’s loss of a rib was only temporary; he did 
not have to go through the rest of his life with one 
less rib than Eve. Sorry, that is an old wives tale. 

Why did God use Adam’s rib? I believe that God 
wanted to make sure that we understood that Eve 
was to walk beside Adam, not behind or before 
him. They were to be equal partners in their                    
journey of life in the garden. Scripture doesn’t                 
imply any where that women are unequal to men                 
in God’s eyes or that they should have less                            
significance than men. Men and women may have 
different roles, but different roles do not indicate 
differing worth. A frying pan has a different role  
in my kitchen than a spatula, but that doesn’t mean 
one is more valuable than the other. The roles of 
men and women are divinely designed to be    
complementary.  

People who believe men and women are not equal 
in God’s eyes often have a misunderstanding of 
God’s Word or they have taken Scriptures out of 
context. When Eve gave into temptation and Adam 
was disobedient in the Garden of Eden, the                      
harmonious relationship between them was broken 
by sin, and each had their own consequences to 
bare. But there is not even a hint of Eve being                         
inferior or unequal to Adam.  

I am going to go out on a limb here (this may                    
offend some) and state what I believe is the                        
obvious: God has chosen distinct roles for both 
men and women so that they may complement 
each other in a way that most glorifies Himself. 
And it is when we embrace those differences in all 
of His glory, then we truly understand the beauty 
of God’s plan for creating both man and woman.  

In His Grace, Lynda 

“But for Adam no suitable helper was found. So 
the Lord God caused the man to fall into a deep 
sleep; and while he was sleeping, He took one of   
the man’s ribs and then closed up the place with 
flesh. Then the Lord God made a woman from             
the rib He had taken out of the man, and He                  
brought her to the man.”    Genesis 2:21-22 

Welcome to my kitchen filled with aroma and taste, but 
most of all God’s love and grace! On the menu today: 
Korean BBQ Short Ribs (Galbi) 

Galbi (Kalbi) is a very popular Korean meat dish made 
from beef short ribs. The ribs are marinated in a sauce 
made from Korean pear juice, rice wine, soy sauce, 
garlic, sesame seed oil and sugar. Most recipes contain 
these basic ingredients but many variations exists from 
sweet to spicier marinades. 

The meat itself is often cut in the L.A. rib style, which 
is basically a rack of ribs cut in thin slices across the 
bones. This makes eating the meat easier with                        
chopsticks or with fingers. Galbi is usually available  
in most Korean restaurants but it is generally served               
in venues that specialize in Galbi and the meat is 
cooked on an in-table BBQ. Galbi is the Korean              
word for "rib".  

 In the first book of God’s Holy Word we see God                  
using a rib in a very specific way. Genesis 2:21-22: 
“But for Adam no suitable helper was found. So 
the Lord God caused the man to fall into a deep 
sleep; and while he was sleeping, He took one of    
the man’s ribs and then closed up the place with 
flesh. Then the Lord God made a woman from the  
rib He had taken out of the man, and He brought  
her to the man.” The phrase  for “one of his ribs” 
could be translated “a part of his side”, but almost  
every English translation specifies the part as a “rib.”   

It fascinates me that God used Adam’s rib to form Eve. 
He used existing tissue and did not “start from scratch” 



Lynda’s Recipe For Korean BBQ Short Ribs (Galbi) 

 

Ingredients:  Serves 5-6 

3/4 cup soy sauce                                                                                                                                  
3/4 cup pear juice                                                                                                                                          
3 tablespoons white vinegar                                                                                                         
1/4¼ cup dark brown sugar                                                                                                                
2 tablespoons white sugar                                                                                                               
1 tablespoon pepper                                                                                                            
2 tablespoons sesame oil                                                                                                                 
1/4 cup minced garlic                                                                                                                      
1/2 large onion, minced                                                                                                                         
3 pounds Korean-style short ribs (beef chuck flanken steak, cut 1/3 to 1/2 inch thick 
across bones) 
 

Instructions:  Prepare Your Grill on Medium High 

Pour soy sauce, pear juice and vinegar into a large, non-metallic bowl. Whisk in 
brown sugar, white sugar, pepper, sesame oil, garlic and onion until the sugars have                       
dissolved. Submerge the ribs in this marinade and cover with plastic wrap.                             
Refrigerate 7 to 12 hours, the longer the better.  

Remove ribs from the marinade, shake off excess, and discard the marinade. Cook 
on preheated grill until the meat is no longer pink, 5 to 7 minutes per side.                            
Traditionally served with rice.  

Bon Appétit,                                                                                                                 
Lynda 

 

 

  


