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

I am starting the week off with honoring Zucchini 
Week, more correctly “Leave Some Zucchini on 
Your Neighbor’s Porch Week”.   

My niece, Katy (a real sweetheart), is the first              
one that introduced me to spiralizing. It was                
about 8 years ago now and she gave me my first 
spiralizing tool. It was a small hand held instru-
ment that when rotated around the Zucchini  
would spiralize them. Spiraling makes noodles out 
of vegetables. I became hooked and I was on a 
mission to find an easier and more efficient way to 
produce my zoodles! 

I quickly discovered that this clever way of             
making Zoodles had been around a while and was 
catching on. There are many different Spiralizers 
available for purchase. Amazon has several dozen. 
Mine is a Paderno World Cuisine 6-Blade Vegeta-
ble Slicer - Spiralizer. I bought it on Amazon and 
it cost $28.00. 

There are plenty of fruits and vegetables that can 
be spiralized. Spiralizing fruits and vegetables can 
create beautiful and delicious dishes, and add a 
new variety to your meals. Vegetables on your 
meal plan that can be spiralized include Summer 
Squash, Sweet potato, Zucchini, Cabbage, Onion,         
Cucumber, Radish, Apple, Eggplant, and Peppers.    

In addition to being healthier than pasta, the 
amount of time it takes to cook veggies is much 
shorter. You don’t even need to boil them – just 

 “Live by faith, not by sight.”                          
2 Corinthians 5:7 

throw them in the sauce to let them warm up a few 
minutes and they are ready to eat. Full Confession: 
“My first love is always going to be pasta!” But I 
do enjoy spiralizing occasionally, especially on hot 
summer days. And it’s a great way to use your               
Zucchini! 

Sometimes life spirals out of control, and we find 
ourselves feeling very lonely. When our earthly 
support system disappears, it can often leave us  
feeling like God has abandoned us, too. Being in 
the midst of a storm is hard, and feeling alone in 
that storm is even harder. It is during these times 
that we must turn to the God’s Holy Word as the 
source of our truth and not rely on our own pain.                                   
2 Corinthians 5:7 reminds us to: “Live by faith, 
not by sight.”  

Many Christians have experienced the feeling that 
seeing God is difficult or impossible in the midst   
of heartbreak, grief and turmoil. Even some of the 
greatest theologians that have ever lived have  
struggled with this issue in their faith journeys.              
After C. S. Lewis lost his wife to cancer, he called 
out to God for comfort but sensed no reply.                
Confused, he asked, “What can this mean? Why               
is He so present a commander in our time of pros-
perity and so very absent a help in time of trouble?”  

C.S. Lewis went on to write “A Grief Observed”. 
Extremely candid, the book details the anger and 
confusion that he felt towards God after his wife’s 
death as well as his experience of life without her. 
The period of his mourning was marked by a             
process of moving in and out of several stages of 
grief and remembrance, and it becomes obvious 
that it heavily influenced his spiritual life. He                
concludes that the real problem was his own shal-
lowness of faith. He connects true faith with action. 
“If I had really cared, as I thought I did, about the                   
sorrows of the world, I should not have been so 
overwhelmed when my own sorrow came. It has 
been an imaginary faith . . .” (p 37).  Amazingly, 
this response to grief is coming from a man that 
many consider the greatest Christian apologist of 
the 20th century. And yet it is so raw and truthful.  

Ironically, when his life spiraled out of control it                  
is because of the faith of C.S. Lewis that he                 
struggled with God, and his faith lead him right 
back into the arms of His Savior. Like C.S. Lewis, 
be real and struggle with God. It’s called a relation-
ship, the most important relationship of all! 

 In His Grace, Lynda 

 



Lynda’s Recipe for  Zucchini Zoodles! 

 
Ingredients: 

2 small zucchini 

1/2 cup cut grape or cherry tomatoes 

4 large basil leaves-thinly sliced 

2 cloves of garlic 

1/4 cup extra virgin olive oil 

Pinch of red pepper flakes (more if you like it hot) 

Parmesan cheese-as much as you want 

 

Spiralize the zucchini. In a large skillet, heat the olive oil over medium heat. Add the 
garlic and a cook minute or so (be careful not to burn it). Sauté spiralized zucchini for 
about 1 minutes. Toss in sliced fresh cherry tomatoes. Heat just until the tomatoes are 
warm. Add in the crushed red pepper flakes, kosher salt and pepper. Toss to combine 
evenly. 

Remove from the heat. Sprinkle on fresh basil and freshly grated Parmesan cheese.   

This is great serve with either shrimp or chicken. The Zoodles make a delicious broth 
like sauce! 

Heads up: Zucchini contains a lot of water so this recipe is not great for leftovers. 
You’ll want to plan to eat the whole dish the same day.  

 

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 

  

 


