
 
bell pepper is just bitter to me, so unless I am                 
using it in a savory dish that has strong flavors                
I tend to avoid them. And the only peppers that                  
I like raw are sweet peppers!  

All of this talk about hot and cold remind me of 
some very strong words we find (and often over-
look) in Revelation 3:15-16 when He says:                          
“I know your deeds, that you are neither cold 
nor hot. I wish you were either one or the                              
other! So, because you are lukewarm-neither  
hot nor cold-I am about to spit you out of My 
mouth.”  If you are wondering who would be                 
doing the ‘spitting,’ it is none other than Jesus                 
Himself! 

So what is a ‘lukewarm Christian’? First let’s  
take a look at what the word lukewarm means. 
According to the Oxford Dictionary, lukewarm                 
is defined as: “Showing little enthusiasm.                          
Indifferent, cool, halfhearted,  apathetic,                             
unenthusiastic, tepid, uninterested, unconcerned, 
offhand, lackadaisical, perfunctory, phlegmatic, 
impassive, dispassionate, emotionless,                               
passionless, limp, noncommittal, unresponsive 
and unmoved.  

Now that we have that out of the way, let’s look                     
at what Jesus was talking about when He said He 
would spit out a lukewarm person. While Jesus 
was addressing His followers in the church in             
Laodicea in Revelation 3, His words are just as 
relevant for us today. The term ‘lukewarm’ in t               
his passage means neither hot nor cold. It implies                          
being average, not living passionately or fervently  
for the Lord, and not serving Him with joy and 
enthusiasm.  

Jesus` concern with the church of Laodicea is             
that they were just going through the motions  
spiritually. In other words they were just living 
out their faith halfheartedly. He has the same               
concerns for His followers today. Jesus is asking 
His people to open the door of their hearts to a 
genuine and consistent walk with Him. He wanted 
His followers then and His followers now to                    
willingly enjoy a deep relationship with Him that 
can be both passionate and uplifting. He wants us 
to freely and enthusiastically serve Him with                    
sincere hearts.  

The next time you find yourself eating a sweet 
pepper, reflect on the sweetness of Jesus and ask 
Him to keep you from becoming lukewarm.  

 

In His Grace, Lynda 

“I know your deeds, that you are neither                     
cold nor hot. I wish you were either one or                    
the other! So, because you are lukewarm-                     
neither hot nor cold-I am about to spit you                    
out of My mouth.”   Revelation  3:15-16 

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace! On the menu: 
Roasted Mini Sweet Peppers with Pine Nuts!    

These little peppers are crisp, colorful, handy and  
fun to eat, not to mention healthy! With their bright 
colors and variety of cooking uses, sweet mini                  
peppers are a great go-to snack or main dish                     
ingredient. From raw to roasted, sautéed to stuffed, 
and snacks to side dishes, sweet mini peppers are  
delicious. 

They are grown in the United States during the                
summer and fall and are harvested in Mexico in the 
winter and spring.   

Apart from their mild, sweet flavor and their                        
delicious taste, sweet peppers are a good source of 
nutrients, vitamins and minerals. You will find                 
Vitamin B6, Copper, Vitamin K, Manganese and  
Vitamin B1 in these sweet, colorful morsels.   

“The health benefits of sweet peppers include                       
treatment of cancer, help treat anemia, arthritis,                  
improves bone density, epilepsy, Alzheimer’s                     
disease, digestive health, restless leg syndrome,                  
prevents muscle cramps and maintains skin health. 
Regular consumption of sweet pepper is                                
recommended to overcome all these disorders                  
and live healthy life.”  www.healthbenefitstimes.com 

The sweet mini pepper is just that, super sweet and 
mini. They are not hot or spicy at all. Speaking of                                
peppers: “What do you call a hot pepper with its 
seeds removed?”… “A hollow peño”. Hee Hee 

I don’t like hot peppers like the jalapeno and I don’t 
care that much for the green bell pepper. The green 
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Lynda’s Recipe for Roasted Mini                                                                  

Sweet Peppers with Pine Nuts!  

Ingredients:  Serves 4-6 

1 bag (32 oz) mini sweet peppers                                                                        
3 tablespoon extra virgin olive oil                                                                                  
2 teaspoon salt                                                                                                     
1 teaspoon pepper                                                                                                    
1 tablespoon garlic powder                                                                                    
1 teaspoon dried oregano                                                                                  
4 tablespoons grated Parmesan cheese                                                                                            
1/4 cup roasted pine nuts                                                                                                       
Fresh parsley, chopped 
 

Instructions:  Preheat Oven to 400oF 

Poke little holes with a paring knife in each pepper (3 or 4) so that the oil can get                     
inside of the peppers.  

I usually leave the stem, I think it's attractice - but you can cut it off if you want to.                
The larger mini peppers might have some seeds and membranes - remove those  
with your fingers or with a paring knife.  

Place the mini peppers in a large bowl. Toss them with the olive oil, salt, pepper, 
garlic powder, oregano and Parmesan cheese. 

Arrange the seasoned mini peppers in a single layer on the prepared baking sheet. 

Bake them until tender, 20-30 minutes.  

While your peppers are roasting, lightly toast your pine nuts in a skillet. Be careful, 
they burn easily! 

When peppers are done remove them from the oven and sprinkle them with the pine 
nuts and top with fresh chopped parsley. Serve immediately. Delish! 

 

 

  

     

  

 

 

  

Bon Appétit, Lynda 


