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SOUL FOOD
One sandwich. A bag of chips. A piece of fruit. And two homemade cookies. This recipe made up the basics of the sack lunch that I took with me to elementary school for many years. My meal varied, of course, but this was the core noon-time sustenance that kept me growing for years. Come lunch time, I would bypass the long cafeteria line, use my blue punch card to pick up a cold carton of milk, and settle in to the lunch table with the other cold-lunch-eaters. In my view, we lucky ones got “cold lunch” while the others had to settle for “hot lunch”. 

My siblings and I all took cold lunches to school, but I’m not exactly sure why. Maybe it was more economical and nutritious for us. Maybe I was spoiled on my mom’s good cooking, or lacked a sense of adventure with new foods. Mostly I think it was because we feared the unknown school food. 

My opinion about hot lunch began to change as I entered middle school. When pizza day came up, I decided to give it a try. And it was pretty good. Then another day’s meal sounded tasty, and I jumped in line again. I paid careful attention to the cafeteria menu and went back and forth between hot and cold lunch. One of my favorite days in the cafeteria was “orange day” – tomato soup, grilled cheese, and cheetos. All orange food! Not the healthiest meal, but it tasted good.

School lunches have been making the news lately. More and more people – including First Lady Michelle Obama – have become concerned about children’s nutrition. Some new statistics have come to light that are quite sad. For instance, 17% of children in the United States are classified as obese. 

The USDA just released new standards for school meals which will take effect this July 1. Meals will have to offer more fruits and vegetables, contain less sodium and fat, and include more whole grains. They’re still working out a few debates, like whether to count the tomato sauce on pizza as a vegetable. But health groups overall are praising the new nutrition standards. 

The bottom line: it matters what we feed our bodies. Yes, the new regulations will be costly. Nutritious food and balanced meals will require more work and preparation. But these bodies are the only ones we’re going to have in this life, and it’s our responsibility to care for them as best as possible.

An even stronger case can be made for the way that we care for our spiritual health. It matters what we feed our souls. It matters to us and to our families. The care we give to our spiritual lives will carry us through all the days of our lives and will pay dividends into eternity. What is the spiritual sustenance that you rely on to keep growing in faith? Is your spiritual diet balanced and nutritious? Are you spiritually satisfied? Are you feeding your soul the nourishment you need?

While our country struggles with physical obesity, many of us are spiritually starving. Maybe we need to start with the basic building blocks, with spiritual sandwiches and fruit. Or maybe we could benefit from some more variety, or summon the courage to take a risk with our spiritual practices. Caring for our spiritual life involves time and energy. It certainly requires openness and willingness. We will need to overcome fears of what is unfamiliar to us – which might include the Bible and prayer.

There is sustenance for our spiritual hunger. God gives us living water to drink. Jesus Christ is the bread of life who lived, died, and rose from the dead so that our lives and souls would be filled…filled with love, joy, and peace. Come and drink from the fountain of God. Sit at God’s table. Eat, taste, and see that the Lord is good.

With fork in hand,
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“I am the bread of life. Whoever comes to me will never be hungry, and whoever believes in me will never be thirsty.”   – Jesus  (John 6:35)
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