
 We often forget that the words we use to converse  
with others speaks volumes about our character. 
But before I go any further with this topic we 
need to be reminded of James 3:2 which says; 
“We all stumble in many ways. Anyone who is 
never at fault in what they say is perfect, able 
to keep their whole body in check.”  In other 
words Jesus is the only one able to completely 
keep His tongue. 

The bottom line is words have power. Their 
meaning forms perceptions that shape our                    
beliefs, our passions and our behavior. Words 
are extremely powerful tools that we can use to 
uplift our personal energy and improve our lives 
and show those around us that our foundation is 
in Jesus Christ, a holy and righteous God.  

Unfortunately we aren’t always conscious of the 
words we speak, read and expose ourselves to.   
And yes, even the words of others can easily affect 
our spirit. Just spend a few minutes with a habitual 
complainer who uses all sorts of negative words 
and phrases, and you’ll feel your spirit become very 
uncomfortable. Words have great power, so choose 
them (and your friends) wisely! Psalm 19:14                    
reminds us to: “Let the words of my mouth and the                               
meditation of my heart be acceptable in Your 
sight, O Lord, my Rock and my Redeemer.”  

You might be saying, “Well I don’t curse or use 
foul language, so what does this have to do with 
me?” The importance of really living the Christian 
life and understanding what we are witnessing to 
those around us is illustrated in the life of the                  
famous author Mark Twain. Christians were largely 
to blame for his becoming hostile to the Bible and 
the Christian faith. As he grew up, he knew elders 
and deacons who owned slaves and abused them. 
He heard men using foul language and saw them 
practice dishonesty during the week after speaking 
smugly in church on Sunday. He listened to                    
pastors use the Bible to justify slavery. Although he 
saw genuine love for the Lord Jesus in some peo-
ple, including his mother and his wife, he was so 
disturbed by the bad teaching and poor example of 
church leaders, that he became bitter toward the 
things of God. This should have never happened! 

When it comes to ‘seasonings’ we need to let Paul 
give us the best advice possible about our words; 
“Let your conversation be always full of grace, 
seasoned with salt, so that you may know how to 
answer everyone.” Colossians 4:6  

In His Grace, Lynda  

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                                 
On The Menu: Creamy Coconut Chicken     

I bet you think I am going to talk about coconut, 
right? Well I'm not! I am going to talk about spices! 
A small amount of spice can radically alter a dish, 
adding distinctive flavor to otherwise bland and            
boring ingredients.  

There is a difference between herbs and spices. While 
both are used to boost the flavor of foods                        
or even to help with illnesses and ailments, the                     
difference between the two is what part of the plant 
they come from. Herbs are the leaves of the plant, 
such as oregano, thyme, rosemary, sage, cilantro, 
parsley, etc... Spices come from the non-leafy parts, 
which include bark, seeds, roots, flowers, berries and 
so on. Basically any part of the plant that is not a leaf 
and can be used for seasoning would fall into the 
spice category. 

When cooking with herbs and spices there is a way to 
use these ingredients at their best. With spices, you 
would add them to your dishes as you are cooking 
them. This helps to enhance the flavor and bring 
some serious punch to your dish. With herbs you 
want to use them after you have cooked your dish to 
add a delicate, fresh touch of flavor.  

I just can’t imagine cooking without herbs or spices. 
For me, they are just as important as the main dish 
itself and without them cooking would be boring! 

Speaking of spices, if there is one thing that I have 
noticed over the last several years it is that the       
younger generations (younger than me anyway)                
are very ‘spicy’ with their language. They must           
think that they can’t get their point across without  
flavoring their words with crude slang or vulgar                     
expletives.  

“Let the words of my mouth and the meditation of 
my heart be acceptable in Your sight, O Lord,                   

my Rock and my Redeemer.” Psalm 19:14 



Lynda’s Recipe for Creamy Coconut Chicken  

Ingredients: Serves 4-6  

6 Boneless, skinless chicken breasts                                                                                            
1 teaspoon Cumin                                                                                                                          
1 teaspoon Paprika,                                                                                                                             
1 teaspoon Oregano,                                                                                                                        
1/8 teaspoon Cayenne Pepper                                                                                                     
1 teaspoon Salt                                                                                                                                      
1/2 teaspoon Pepper 

2 tablespoons of olive oil                                                                                                                 
1 medium yellow onion                                                                                                                  
4 gloves of minced garlic                                                                                                               
1 can diced tomatoes                                                                                                                          
1-14 oz. can of unsweetened coconut milk                                                                                  
Cilantro finely chopped for garnish. 
 

Instructions:    

Prepare the Chicken Breasts: Pat the chicken breasts dry with a paper towel and set 
aside. Add spices, herbs, salt and pepper in a small bowl. Rub seasoning mixture all 
over chicken breasts. 

Heat olive oil in a skillet over medium heat and brown chicken breasts for about          
7 minutes on both sides.    

Remove your chicken, cover, and set aside. 

Gently sauté onions, garlic, and tomatoes in the remaining olive oil until soft. Stir in 
the coconut milk and bring to a simmer; simmer for 5 minutes, or until the sauce 
thickens. 

Carefully add the chicken breasts back into your skillet. Reduce the heat to low, and 
cook for 5 more minutes, until the chicken is tender and has an internal temperature 
of 165°F.  

Add the salt and pepper to taste and top with cilantro. Serve and Enjoy! 

  

     

  

 

 

  


